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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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How to 
become 
arich 
brunette... 





Just treat yourself to one of these ele sant new browns! 
Coa “eo Color so rich up to now you had to inherit if 


And even when you were lucky enough to com} 
bya rich brown naturally, itgrew faded and dul 
Or was never the same once gray began to show) 


/ TY 7 a MT * 
NEW! Sunilit Bi own Now introducing the quietly brilliant brown: 
warm, glowing, enriched Ge aoe One burnished ull the gold gleams through. Th | 
: | ee other polished to cool perfection. So rich, the | 
with golden undertones 


wake up dull, faded brown to a fresh, shininj| 


Does she...or doesn’t she?® With Mice Clatrall 
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ity it may never have known before. And 
th a fortune just for the way they cover up 
. Whichever shade you choose, your hair 
es out soft, shining, with that wonderfully 
iral look that has mrciic Miss Clairol® the 
ing of perfectionists. Now available in both 
mpoo Formula—it’s extra easy Or ger inrn, 
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NEW! Moenlit Brown 
true ash brown thal 
looks cool in any light 





ir color so natural only her hairdresser knows for sure!” 
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Rice-A-Roni, America’s favorite rice 
mix, now comes in 8 wonderful 
flavors. SO easy. One pan, no boiling. 
Marites mle el lt 


...Or this great 
new recipe 





TURKEY DIVAN 


In 2 tbsp. butter, brown 1 pkg. Turkey 
Rice-A-Roni. Add 2 cups hot water. Stir 
in contents of Turkey Flavor Packet; 
simmer 15 min. Arrange 1 pkg. frozen 
broccoli spears (thawed) over cooked 
Rice-A-Roni. Combine 2 tbsp. white 
wine with 1 (6-0z.) can Hollandaise 
sauce and pour over broccoli. Sprinkle 
with Parmesan cheese. Cover. Simmer 
10 minutes. Makes 4 servings. 


Like noodles? 
Try Noodle Roni! 
Five complete dinners: 
Parmesano, Romanoff, 


Stroganoff, Casserole, 
and Chick ’N’ Almonds. 
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Breakfast without Orange Juice 
is like a day without sunshine. 








Buy it chilled. It’s the fastest, easiest way 
to serve 100% pure orange juice. ih 
Loaded with natural vitamin C. And for Suiee 


quick energy that gets you going and keeps Get your favorite brands — 
you going, nothing beats chilled orange in bottles or cartons. 

juice from Florida. Pick it up in the dairy 
case or produce section of your local store, or 
order it from your milkman. 
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hat every woman should 
know about menstruation: [he monthly 
period can affect a woman’s well being. 
The body loses precious iron at this 
time. And this loss of vital iron can lead 
to anemia and, in turn, an irritable dis- 
position and a tired, rundown feeling. 
In fact, a 5 foot 2 woman needs twice 
as much iron as a 6 foot man. Vitamins 
alone cannot replace iron in your blood. 


That is why Geritol was formulated. 
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Geritol not only contains vitamins, but 
enough iron to begin building up anemic 
blood so you feel stronger fast! Just two 
Geritol tablets or two tablespoons of 
Geritol liquid contain twice the ironina 
pound of call’s liver. In one day Geritol- 
iron is in your bloodstream carrying 
Strength and energy throughout your 
body. So, check with your doctor, and if 
monthly iron loss is dragging you down, 
take Geritol liquid or tablets every day. 
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It seems to us as we pass through 
the one-way gate from the old 
year to the new that there are 
more and more problems in our 
world and fewer and fewer an- 
swers. Not only the national and 
international problems that fill 
the newspapers, but increasing 
friction about community, family 
and personal matters. As one ob- 
server said, it seems like the 
whole country got out of the 
wrong side of the bed. 

Just where do you turn for help 
these days? For understanding 
and guidance? One answer for 
women, for the last 85 years, has 
been the Ladies’ Home Journal. 
Today, we at the Journal are 
making a new commitment to 
you the reader. Starting with this 
January issue, each issue is con- 
sciousiy planned not only to en- 
tertain and inform you better 
than ever before, but to be wsed— 
to solve your problems, to help 
improve your life. 

Now, we will not simply bring 


‘the magazine to you. We will 


offer you the opportunity to par- 
ticipate in the making of each 
issue, to put you in touch with 
experts who do have answers for 
what you need, and in touch with 
the triumphs and defeats of 13 
million other Journal women. 
Here are some of our ways: 

JOURNAL BOARD OF EXPERTS 
(see page 8): You ask the ques- 
tions and we direct them to ex- 
perts for answer in the maga- 
zine—to Amy Vanderbilt, Sylvia 
Porter, David Brinkley, Dr. Bruno 
Bettelheim, Dr. Phyllis Wright, 
and others. No other magazine 
can match our staff of contribut- 
ing editors. This direct new dia- 
logue keeps us in touch with you, 
mailbox to mailbox, and gives 
your most pressing question 
(about anything!) a hearing by 
the most knowledgeable expert. 
THE JOURNAL’S ‘‘VOICE OF 
WOMEN” POLL (see opposite 
page): Here you become the ex- 
pert and the Journal asks vou the 
questions. Every month thou- 
sands of Journal readers will re- 
celve a ‘“‘Voice of Women”’ sur- 
vey, and can express their opin- 
ions or concerns they’ve never 
before been able to share with 
other women. Now for the first 
time, through this poll, some 13 
millicn intelligent, responsible, 
family-minded readers share not 
only a magazine but also their 
opinions with each other. This is 
your chance to speak out to the 


world of women and to find out 
how other women really feel 
about the most provocative ques- 
tions of our time. Here you can 
compare your innermost thoughts, 
feelings, hopes, despairs. 

EDITOR’S GUIDE: We know you 





are action-minded readers who - 


want to do something about the 


information you find in the Jour- 


nal. But we know you are often 


too busy to get started or to find” 


out quickly where to get practical, 
reliable information. This is why 
we have started the ‘‘Editor’s 
Guide” program in the Journal. 
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Look for the symbols at the end 


of the most serious articles in this 
issue and see at a glance: addi- 
tional reading lists; booklets to 


write for; agencies to write to. | 


Help and more help. 


WAKE UP AMERICA series: We | 


need the advice of our wisest men 


and women to work on pulling | 
the country together. In addition — 


to our Board of Experts, we will 
bring you the best new thinkers 
with fresh ideas and solutions to 
areas of daily human need. The 
first of these is the problem of 
the generation gap, the broken 
bond between the young genera- 
tion and its still-young genera- 
tion of parents. Read Dr. George 
Bach (page 36) and see if you 
agree that there can be hopeful 
new answers to old problems. 

YOU READ IT HERE FIRST: We 
know that you can’t read every 


interesting book you hear about. — 


Or even every important book. 
As our “Poor Woman’s Almanac” 
commented, you sometimes wish 
all the writers would take off a 
year and give all the readers a 
chance to catch up. Still, do you 
notice that other women you talk 
with seem to be finding time? We 
go a long way toward solving this 
problem for you with our New 
Books Program, by excerpting or 
condensing the most-talked-about 
new books in every issue of the 
Journal. You can keep up remark- 
ably well, with a minimum invest- 
ment of time. Take this issue, for 
instance: We bring you the best 
of FIVE BOOKS, including the 
brand-new book by Sen. Robert 
Kennedy on contemporary val- 
ues and the forthcoming Evzleen 
Ford’s Book of Model Beauty. 
AND REMEMBER, PLEASE, to 
write us. Opinions or questions. 
We read our mail. 
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Why are parents afraid to discipline 
their children? Afraid of losing 
the children’s love? Afraid to lose 
face? For the first time, the 


Journal’s ““VOICE OF WOMEN”’ 
poll analyzes who is losing the 
battle of the Generation Gap. 





Who’s winning the battle of the 
Generation Gap? The distressing 
news is that parents are retreating 
on almost all fronts—often in confu- 
sion and sometimes in sheer panic. 
e Many parents actually seem afraid 
of their children—afraid to disci- 
pline them, afraid of losing their 
love, afraid of losing face, afraid the 
kids will turn against them. 

« Many parents feel so guilty about 
their own shortcomings that they 
appear incapable of straightening 
out their children. 

e Many parents are so tyrannized 
by their children that they are not 
altogether sure that adults are still 
running the world. 

e Many parents appear too lazy to 
get involved with their children’s 
problems. 

These are the conclusions drawn 
from the first Ladies’ Home Journal 
Readers’ Poll, a survey of 660 
women in all parts of the country. 

~The Journal poll revealed that 
many parents are painfully aware 
that they are spoiling their children 
by being too permissive with them. 
But despite this awareness—and an 
uncomfortable feeling of guilt—most 
of the women polled confessed that 
they were helpless. 

Of the 42 questions on our list, 17 
gave parents a chance to admit that 
they were letting their children get 
away with too much. The majority 
of our readers agreed with 14 of 
these statements. When we asked 
if parents are letting children do 
things that the parents disapprove 
of —77 percent answered Very True. 

Why do so many mothers and fa- 
thers abdicate their responsibility? 
Sixty-six percent claimed they do so 
because they consider their chil- 
dren’s misbehavior “just part of 
growing up’’; 61 percent said they 
are afraid to flex parental muscles 
lest they damage the child emotion- 
ally; 61 percent surrender in the 
hope this will make their children 
love them more; and 56 percent said 
they knuckle under because they 
fear that if they do not, their chil- 
dren will turn against them. 

One of the most disturbing re- 
sponses came to the simple state- 
ment: “‘Many parents fear that 
youth comes close to controlling to- 
day’s world.” A generation ago, par- 
ents probably would have answered 
with a resounding No. Now, how- 
ever, they are not so sure: 38 per- 
cent said this statement was Very 
True; 29 percent think ‘“‘Maybe it is 
true’; only 29 percent say it is 
False. Parents aren’t sure who is in 
charge. 

More than half of the women 
polled by the Journal admitted that 
they tailor their liyes to their chil- 
dren’s likes and dislikes. And par- 
ents realize that they are being ma- 
nipulated, and sometimes bullied, by 


their children. Sixty-five percent 
seemed embarrassingly aware that 
their teen-agers get the luxuries they 
want by playing on their parents’ de- 
sire to “keep up with the Joneses.”’ In 
fact, 55 percent admit flatly that 
since teen-agers seem to be the judges 
of what’s “in” and what’s “‘out,”’ par- 
ents often go along so they won’t be 
dismissed as fuddy-duddies. (Almost 
half the women said they longed to 
make their youngsters shut off noisy 
modern music, but didn’t because 
they feared it would drive the kids 
out of the home.) 

Thesurvey also showed how many 
parents want to duck trying to cope 
with their children. Half the women 
said that while they knew their 
youngsters don’t do their best in 
school, they do not make an issue of 
it. Half of them would rather let 
school authorities make rules for 
their children than do it themselves. 

Despite this show of insecurity or 
perhaps because of it, many parents 
yearn wistfully for the ‘‘good old 
days’ when parents were parents 
and children were seen and not 
heard: 77 percent say they’d love to 
return to the era of ‘‘spare the rod 
and spoil the child.’’ Then why 
don’t they? Because they’re afraid 
of being considered “‘insensitive, old- 
fashioned parents.” 

The Journal survey also reflects 
clearly the extent to which morality 
and religion have been eroded. 
Nearly half of the women polled 
said they avoided discussing moral- 
ity with their children because they 
are fearful that the kids will realize 
that adults often don’t practice what 
they preach. Half admitted that 
while they decry their children’s 
Godlessness, they do nothing about 
it because their own religious faith is 
waning—and the children know it. 

No clear trends emerged on seven 
questions because, obviously, par- 
ents are still groping for answers. 
Try these statements in a group if 
you want to start an argument. 

1. Many parents are afraid to test 
their authority over their children. 
They don’t want to be humiliated 
by seeing how little power parents 
really have; 2. Many parents feel 
powerless to bring up children prop- 
erly because the world changes with 
such bewildering speed; 3. Many 
parents have the uneasy feeling that 
their children see right through 
them; 4. Many parents don’t tell 
children the facts of life because 
they suspect the kids know more 
than they do; 5. Many parents can 
cope with children who are just like 
them—but are upset by children 
who are not; 6. Many parents are 
afraid of their children’s questions 
for fear of exposing how little they 
know; 7. Many parents worry that 
if they are too lenient their children 
will turn out to be failures. END 





“Now, 
for every woman: 


the deodorant” 


you may need 
every day whether you 
know 1t or not. 








“Norforms, the 


{internal/deodorant, 


kills Serms...stops 
feminine odor 
before it can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant.™ 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. * 

Use Norforms, the internal 
deodorant, every day. 


Here’s a 
Norforms...small 
and easy to use! 





THE NORWICH PHARMACAL COMPANY 
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Polished Face. 


(ALL BLUSHES AND SHINE. ALL PEACHES AND GLEAM) 
WHAT'S THE GREAT NEW FASHION a 
IN FACES2 WE COULD POLISH IT OFF 
IN A WORD. GLEAM. GLEAM'S THE 
THEME. THIS IS YOUR YEAR. TO SHINE. 
The face that catches the 
light wears a brilliant 


little brainchild. New. 
Just invented. By Revlon. 









ays: 

















Face Gleamer. A glissy 
blushing stick. Quick- 
ens your face with color. 


Glistens it with gleam. 


Dapple your cheeks with it. Glisten your 
chin with it. Highlight everyplace with 
it. Your whole face turns on. Youngs up. 
Blushes. Beams. Timid types may stop at 
cheekbones. Avant-gardes stop at nothing. 










Revlon blushes. Glistens. Accepts the 


beautiful blame. Gleam, everyone! 


a. Face 
mm Gleamer 
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highlighting slick of pure gleam: Bare.) Each in a swivel stick. 


Yesyesyes. The polished face. The new 
ait r meme | rave-length. The Big To-do Today. 





| fe Slick it over makeup. Or slick 
Th 3 little gleam-ons of color: Blush. Peach. Tawny. (And a ut on bare. Instant glow-powe r! 
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spray starch 


stick? 





PRUF! won't. 


PRUF! is new and 
guaranteed \ 
complaint-proof. 


New PRUF!™ Spray Starch won’t stick or gum 
up your iron. Won’t clog. Won’t flake or scorch 
your clothes, either. Performance and quality of 
PRUF! are unconditionally guaranteed. If not 
fully satisfied, purchase price will be refunded. 


soil repellent, too. 





PRUF! has 








Coffee spilled on a shirt 


washed and starched at least 
six times with PRUF! wipes M 
off with hardly a trace! “OR 
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. Good Housekeeping 


be 
° 
% GUARANTEES 


CEMENT 6 9 cov 
©1967, Colgate-Palmolive Company, TOR REFUND 10 
Box 130, New York, N.Y. 10086 Made in U.S.A. 
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EDITOR’S NOTE: The Journal will publish brief letters from readers 
seeking answers to important personal problems, along with replies 
from members of our board of experts. We welcome such letters ang 
greatly regret that only those selected for publication can be answered 


Dear Mr. Brinkley: H-E-L-P! An over- 
dose of television is slowly driving me 
out of my mind. Sometimes I think I 
would like to chuck our set right out the 
window. My children stare at it all the 
time—to the detriment of their school- 
work, their play out of doors, and our 
general family life. 

I realize full well that I have the power 
to make the kids snap off the set —and 
I exercise that power. But when I do, 
I too often feel like an ogre. 

You have a family, and you make 
your living on television. I wonder if 
this question of ‘Show much TY is too 
much?” has cropped up in your home— 
and if so, how have you handled it? 

JULIA SCHWARZ 
Dobbs Ferry, N.Y. 


@ First, stop calling yourself an ogre. 
There is nothing ogreish in applying sensi- 
ble limits lo your children’s time at the 
television set. On the contrary, it would be 
ogreish not to do what you thought was best 
for them. Children want and need some 
reasonable parental control. Total per- 
missiveness is not far different from indif- 
ference and even neglect, and children are 
more perceptive and understanding of this 
than we tend to think they are. When mine 
are doing badly in school, or when I think 
their time should be spent somewhere else, I 
do not hesitate to turn off the television, and 
I certainly do not feel like an ogre and I 
do not think you should. Do what you 
think is right and don’t worry about it. 
DAVID BRINKLEY 


Dear Miss Cannon: Apparently the 
Rocket Cake recipe featured in the Oc- 
tober issue was not kitchen-tested by the 
Ladies’ Home Journal. A 1-pound, 2.5- 
ounce cake mix will not fit into a two- 
pound coffee can without running over 
the side while baking. After one terrible 
flop, I decided to reduce the batter by 
about half a cup. 

I made this cake for my son’s fourth 
birthday. He almost didn’t have a cake 
for his party. I had to rush to make a 
second cake. It was quite a day. So, 
please, in the future test your recipes 
and save your readers’ nerves. 

Mrs. KATHY SEAVEY 

Mesa, Ariz. 

P.S. The second cake was perfect and 
made quite a hit with the children. 


@ We do test every single recipe that ap- 
pears in our magazine—at least three 
times. We make slight adjustments in in- 
gredients, method and procedure each time, 
until we find the recipe near perfect. 

As for the Rocket Cake, we had such suc- 


cess with it that we decided we'd better tes 
it again, just to be sure there wasn’t ¢ 
printer’s error. We used a 1-pound, 2.5: 
ounce cake mix. And the cake turned o 
just beautifully. You will see just how 
beautifully, for we are sending the cake te 
you with our compliments. 

We propose the following possible rea 
sons for your initial failure: 

1. You might have used jumbo-size 
eggs; this makes the volume of the cake 
quite large. 

2. The can might not have been exacth, 
two pounds. Sometimes a can looks bigge 
than it really is. You can tell the size b 
reading the label. Poppy CANNO 
P.S. Another thought: Perhaps your ove 
heats higher than the indicated setting. I 
your oven was too hot, it would increasé 
the volume of the cake. 


Dear Dr. and Mrs. Seaman: I have 2 

nice husband and nice kids, but I feel sa 

lonely much of the time that I am be 

ginning to wonder what is wrong wit 
me or my marriage. 

NAME WITHHELD 

St. Louis, Mo 


@ When do we ever look at each other, on 
listen ? Our hives are overprogrammed. Ou 
kids are busy, too busy, learning inal 
“three F’s’’ more thoroughly than we did. 
Mothers struggle with their own “three 
C’s”—the cooking, cleaning and chauf- 
feuring. (And sometimes there’s a “fourth 
C”’—committees.) Fathers are rarely home 
during daylight hours, save on weekends 
when they battle crabgrass, or bury them- 
selves in more work or sports. How can you 
get unglued enough to feel like a family, to 
reach each other? First, you have to want 
to, and not everybody does. We all have 
some personal traits we do not like, and do 
not wish to unveil for fear of losing love, or 
status. It is “‘safer’’ to keep busy, as most 
people do, but it is also lonelier. You will 
never know for certain that you are lovable) 
until you are willing to risk intimacy with} 
your own family. Usually, it is up to the 
woman to start. It is harder for aman. Try 
arranging times when you have nothing 
planned, are alone together, just being. 
Dr. GIDEON and BARBARA SEAMAN 





Dear Dr. Wright: When I ask my doctor 

a question, he seems to be either too busy 

to answer it or tells me something tech- 

nical that I can’t understand. What can 
I do about this without offending him? 

JANICE MAYER 

Los Angeles, Calif. 


@ Write down a list of your questions 
whenever possible. Your doctor will be im- 


pressed that you are really interested. Tell 
him you need to know more about the prob- 
em in order to explain it to your husband. 
sk him to draw a diagram or show you a 
icture or model to help you understand 
nd to write down any confusing medical 
erms or instructions. It also helps for you 
0 give him your undivided attention while 
e is explaining. (Too many patients only 
If-listen and go home believing the “my 
octor never tells me anything!) Remem- 
er, too, that other patients are waiting. If 
ou need a lengthy discussion, ask if you 
an book (and pay for) an extra 20 min- 
utes on your next visit. If your doctor is 
offended by these tactics, switch doctors! 

PHYLLIS WRIGHT, M.D. 














Dear Dr. Popenoe: As a long-time reader 
of “Can This Marriage Be Saved?” I 
think it’s about time I tried to save my 
‘own. I live in a fairly large city, but I 
simply don’t know how to go about find- 
ing a qualified, reputable marriage 
counselor. Can you suggest where and 
show to begin my search for the help 
I need? NAME WITHHELD 
Minneapolis, Minn. 


@ Our American Institute of Family Re- 
lations, 5287 Sunset Blvd., Los Angeles, 
California 90027, has been for 38 years a 
national, nonprofit organization covering 
this entire field, and it is ready to put any 
inquirer in touch with competent help 
anywhere in North America, at any time 
and without charge. In an emergency, al- 
most any clergyman can be consulted. 
Dr. PAUL POPENOE 


Dear Miss Vanderbilt: Acquaintances of 
mine have recently lost a baby imme- 
diately after birth. Is a sympathy card 
proper? CYNTHIA SMYTHE 

Houston, Tex. 


@ Don't send a sympathy card. In such a 
case, even a brief note is probably ill ad- 
vised, except from closest friends and rela- 
tives. Obstetricians usually advise a mother 
who has had such an experience to try 
again shortly to have another child. There- 
fore, the usual condolence letter, however 
kindly meant, somehow strikes the wrong 
note. The best thing I have found to do 
myself is to send a few flowers perhaps a 
week or so after the mother has arrived 
home with a line or two—not more than 
that—saying, ‘““With our affection’’ (or 
“‘love’’). AMY VANDERBILT 


Dear Gene Shalit : Do you think anything 
should be done to keep young children 
from movies that contain explicit sex 
and nudity? SHIRLEY HILL 

Atlanta, Ga. 


@ Absolutely. When I talk about young 
children J mean ages 13 and under. Girls 
and boys just reaching puberty or younger 
will either be bewildered or could suffer 
emotional hurt if exposed to certain cur- 
rent movies. They must be given a chance 
to mature before being assaulted by films 
that often distort and debase sex and love. 

Barring government censorship, which 
T hate, three solutions present themselves: 
(1) No parent should allow her child to see 
a film without permission. Any mother 
who says Yes, you can go to the movies 
without knowing which movie, is irrespon- 
sible. Such parents violate two rights: 
The right of parents to teach their children, 
and the right of children to expect re- 
sponsible guidance from their parents. 
(2) Film companies should enforce their 
own standards. The phrase “Recommended 
for mature audiences”’ is a fake. It is not 


binding on theater owners. Any 18-year- 
old can take his 11-year-old sister to see 
tough adult films and many theaters will 
sell them tickets. (3) The local theater 
owner should use his own judgment and 
bar young children from certain films— 
with or without an adult. (The ‘adult’ is 
often a high schooler. Some adult!) My 
view is that moviemakers should be allowed 
to make anything for adults without gov- 
ernment interference. But somebody— 
parents or teachers or the movie theater 
operators themselves—had better do some- 
thing to protect little children, or in a very 
few years we are going to be faced with 
a moral calamity. GENE SHALIT 


Dear Miss Porter: My husband and I 
have been working very hard to save 
enough money for a down payment ona 
home. We both have the same kind of 
home in mind, the price of which will run 
between $18,000 and $22,000. We also 
want to be able to put down half the 
cost as the down payment. In the mean- 
time, however, my husband sees smaller, 
four- to five-room homes at lower prices. 
He feels that perhaps we should buy a 
home of this type, continue to save, and 
then sell the smaller home at a profit— 
finally buying the home we both want. 
Is this a good idea? Also, instead of 
waiting to pay half the cost, should we 
buy our dream home sooner, considering 
the year-to-year rise in prices? 
MARILYN FERGUSON 
Farmingdale, N.Y. 


@ Buy your “dream house’ now. Prices 
of houses are in a strong upsurge—fueled 
by soaring building costs and mounting 
demands—and it’s a virtual certainty that 
the longer you wait, the more the house you 
want will cost. Don’t postpone buying the 
larger home in the hope of trading in and 
out of a smaller house at a profit. Even 
assuming you make a profit, the price rise 
on the larger house you really want may 
easily wipe out this gain. Also, vf your 
husband has a secure job, his income will 
rise and you'll be able to carry your 
mortgage load with increasing ease. 
SYLVIA PORTER 


Little Kim was abandoned by her 
mother in an alley of Seoul, Korea. She 
was found curled up behind a box, shiv- 
ering, hungry and frightened. 

Her G.I. father probably doesn’t even 
know she exists. And since Kim is a 
mixed-blood child, no relative will ever 
claim her. 

Only your love can help give little Kim, 
and children just as needy, the privileges 
you would wish for your own child. 

Through Christian Children’s Fund you 
can sponsor one of these youngsters. We 
use the word sponsor to symbolize the 
bond of love that exists between you and 
the child. 

The cost? Only $12 a month. Your 
love is demonstrated in a practical way 
because your money helps with nourish- 


Dear Dr. Bettelheim: How can parents 
handle the hostile feelings they some- 
times have for their children? It seems 
that many younger parents feel more 
than just annoyed with their children 
most of the time. Although few will ad- 
mit it, even to themselves, they often 
spank or slap their children because of 
this hostility rather than because of the 
children’s offenses. ALICE WAGNER 

Oregon City, Oreg. 


@ [tis very good that you realize you pun- 
ish your children mostly because you are 
angry, and much less so for what they did. 


Physical punishment of children is usually ing meals . . . medical care . . . warm 
mainly due to parental anger, but most | clothing... education . . . understanding 
parents are not even aware of this, which housemothers .. . 


makes it all the worse. My advice would be 
that you realize that most parents tend to 
expect too much of their children, and then 
are disappointed and angry because a child 
does not live up to unreasonable parental 
expectations- These overhigh expectations 
exist because we wish them to make up for 
something that is missing in our own lives. 
This is what causes the frustrations that 
then make us angry at a child. Once we re- 
alize this we should be able to find the 
source of our frustration and do something 
about changing it, so that we will not have 
to discharge our anger against our children, 
which makes us feel guilty and them un- 
happy. Dr. BRUNO BETTELHEIM 


And in return you will receive your 
child’s personal history, photograph, plus 
a description of the orphanage where your 
child lives. You can write and send pack- 



















I wish to sponsor a [J boy [ girl in 
(Country ) 
(J Choose a child who needs me most. 
I will pay $12 a month. 

T enclose my first payment of $ : 
Send me child’s name, story, address and 
picture. 

I cannot sponsor a child but want to give 
pistes een 


( Please send me more information. 
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Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 































ages. Your child will know who you are 
and will answer your letters. Correspon- 
dence is translated at our overseas offices. 

(If you want your child to have a spe- 
cial gift—a pair of shoes, a warm jacket, 
a fuzzy bear—you can send your check 
to our office, and the entire amount will 
be forwarded, along with your instruc- 
tions.) 

Will you help? Requests come from 
orphanages every day. And they are ur- 
gent. Children wrapping rags on their 
feet, school books years out of date, milk 
supplies exhausted, babies abandoned by 
unwed mothers. 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around the 
world. 

Little Kim and children like her need 
your love—won’t you help? Today? 

Sponsors urgently needed this month 
for children in Korea, Taiwan, India, Bra- 
zil. (Or let us select a child for you from 
our emergency list.) 


Name —_ Se 
Address ey _ 
City fe ss 





State__ = Zip 
Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax de- 
ductible. Canadians: Write 1407 Yonge, 
Toronto 7 LHJ 18 
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New-formula One-Step combines ammonia and detergents for STEP 
extra cleaning power ... plus tough wax for a bright, long FLOOR CARE 
lasting shine. Cuts your work in half, saves you time! 


By the maker of (Armstrong FLOORS 








Z planet, will be a burden ton many of you in 1968, but you must 
remember that it has many benefits to offer as well. Most important is 
the brake Saturn applies to your often impulsive moves. Give more 
time and thought this year to your various projects and you'll find that 
your needs and your desires will be more closely aligned. While in the 
first house, Saturn may cause periods of depression that will affect your 
health, but such illnesses will usually be psychosomatic. Uranus begins 
a seven-year transit in the seventh angle this year, causing some mari- 
tal difficulties, but again, rely on the benefits of Saturn by giving 
thought to problems before embarking on any course of drastic action. 


eo TAURUS April 20-May 20. In 1968, Taureans will be affected 
(Sree by the restricting influence of Saturn, indicating that even 
the most gregarious may have unusual periods of loneliness. You have 
the advantage of benevolent Jupiter helping you overcome many 
financial and business problems, and health will improve as Jupiter 
moves from the 4th to the 5th and 6th houses. This is the year to learn 
more about yourself through self-analysis, which will become easier for 
you during the year as Neptune gradually becomes less adverse to other 
planets. You will not have much opportunity to travel, but your nat- 
ural love of home will grow and you will be comfortable with your 
circle of friends. However, you must take care that you do not become 
too withdrawn from the mainstream of life by limiting yourself to them. 


GEMINI May 21-June 21. Your major problem this year will 

be having emotional problems interfere with business, even 
to the point of making you miss opportunities that present themselves. 
With Mars swinging into the 6th angle, however, you can expect steady 
progress in your work, and as long as you are determined to be patient 
(always difficult for Geminis), you will find it easier as the year pro- 
gresses to reconcile your dreams with reality. Kindly Jupiter has bene- 
fits to offer you, but they are apt to be appropriate more for your busi- 
ness life than your personal one. Volatile Uranus will cause many 
Geminis to be tempted to make drastic changes in their residence 
in 1968. Just remember that the dream may be rosier than the reality. 


(cw CANCER June 22-July 22. Neptune, the unrealistic planet, has 
6 been in a tantalizing position in the 5th house, influencing 
affairs of the heart, causing problems and misunderstandings. It now 
begins to move away, making it possible for you to feel more secure not 
only in your love life but also in business; and 1968 sees you discarding 
many old ideas that were too often based on illusionary concepts. As 
Saturn reaches the 10th midheaven position, you will find yourself 
more patient, although you still have to wait until the halfway point in 
the year before you have enough confidence to realize that hard work 
can achieve more for you than intuition. You will be able to better your 
finances if you are alert to opportunity. Jupiter tends to make you 
optimistic and willful to the point where you may resent taking advice 
from friends—this is a big danger in 1968. 


| LEO July 23-August 22. This is likely to be one of the best 
years for you to extend your activities in almost any direc- 
tion. The Piscean age has not been kind to the Sun-children of the 
Zodiac, and many of you have not been able to realize your full poten- 
tials. Now opportunity knocks, and those who have taken secondary 
positions will find 1968 the year when they attain personal success, 
better financial conditions and a chance to be in the forefront in many 
areas. Saturn is angled at the 9th, encouraging travel, but many will 
prefer to resist the temptation in order to firmly establish themselves 
in the home or business affairs. For those of you who have the courage 
to start on a new venture, either romantic or in business, Saturn at the 
9th can be construed-as being auspicious for success if you have the 
courage to uproot yourself and are sure about your ambitions. 


% fa VIRGO August 23-September 22. Uranus, the most volatile of 
) planets, will be the one to affect you the most this year. Al- 
though you don’t like the unexpected, Uranus can take you away from 
your naturally conservative way of life and open up a new world where 








even the seemingly impossible can be realized. Jupiter in the 12th angle 
will offer a much less complicated state of finances for you this year, 
provided you have the good sense to forget old misunderstandings that 
have previously blinded you to reality. Cooperation has never been 
your strong point, but 1968 will offer many opportunities to meet peo- 
ple on working terms. 


er ™N. 

| «*~ | LIBRA September 23-October 23. Saturn at the 7th angle in- 

© _™ dicates that you should be careful in all emotional entangle- 
ments in 1968. Fortunately, the good intentions of Jupiter in the 11th 
angle will help many of you extricate yourselves from disaster. Jupiter 
at this angle also emphasizes friendships, so keep with the friends rather 
than follow the temptations of ephemeral love affairs. This is not the 
year to extend yourself in your career; you may find it best to follow in 
the old pattern. Erratic Neptune can still play a few mean tricks on 
your financial stability if you should be tempted to change this pattern. 
The keyword for 1968 is to count your blessings and to consolidate the 
things you have already started on or achieved. 


[eas SCORPIO October 24-November 21. In 1968, as both Uranus 
»’ ) and Jupiter enter the 12th angle, you will find much more 
security within yourself, giving you less reason to wear those rose- 
colored glasses you have worn for the last six years. Saturn at the 6th 
angle also gives you time to think about past events in a realistic man- 
ner, enabling you to profit from past mistakes. This will be a year to 
use Jupiter’s influence to extend activities outside the home and in 
business, and to renew friendships that have suffered, but you have to 
begin the year by deciding what your ambitions and targets are going 
to be. It is not going to be an easy year, but with Neptune placed in a 
more helpful position, many of you will find greater spiritual and moral 
strength than you’ve had in the past six years. 


SAGITTARIUS November 22-December 21. Your ruling planet, 
N= Jupiter, now begins to climb toward your midheaven, and 
you will find that in 1968 you are in a good position to be master of 
your own fate. This could be your big year for achievement if you 
choose to accept responsibility and grasp the opportunities that Jupiter 
offers. Saturn entering the 5th angle is a warning against financial spec- 
ulation and gambling. Although the movements cf Jupiter will help 
save you from drastic loss, you must be prudent with money. You will 


be relieved of old responsibilities in the first part of 1968, and there will 
be an interim period before you must accept new ones. In the over-42 
age group the most startling advantages of Jupiter rising to the mid- 
heaven will be felt, and it may be one of your most exciting years. 


8. | CAPRICORN December 22-January 19. As Jupiter stretches 

(---/ toward your 9th house in 1968, there is an opportunity to 
widen your horizons and gain wisdom. This is the year when you will be 
forced into analyzing your attitude to others by relating your needs and 
ambitions to their desires. Later in the year, you will have new insight 
into how events of the past can set effective living patterns for the next 
six years. Throughout 1968, you must be patient even in the face of 
difficult conditions at home. Saturn at the 4th angle of the solar chart is 
a mixed blessing because it gives you the chance to realistically examine 
your weaknesses. You have a tendency to melancholia, but your saving 
grace is that you have enough self-control to pull you through. 


Aa) AQUARIUS January 20-February 18. Aquarians will have the 
Zs break of their lives this year to improve and stabilize their 
financial status. Reason for this is Jupiter rising to your midheaven in 
November to join Uranus. Between now and November make careful 
plans to get the best out of this opportunity. The main thing for you to 
realize is that “he who travels fastest travels alone’’ is not the axiom 
for you. Although you are by nature extremely independent, you need 
a companion in all your ventures and you are more likely to achieve 
financial and social success through partnerships. This is going to be a 
year of hard work when you cannot afford to waste time socializing 
unless you can combine business with pleasure. 


PISCES February 19-March 20. In the past, many Pisceans 

have lost opportunities for advancement because of complex 
emotional conditions at home and in business; in fact, the past two 
years have a particular strain because of the movements of Saturn. 
However, 1968 offers more emotional stability because of the protective 
influence of Jupiter in the 6th, 7th and 8th angles. How much you will 
benefit from this depends on how well you have learned to understand 
your emotions. Study all new relationships logically rather than in- 
tuitively. There is astrological evidence that if you are interested in 
politics, this election year could be a spectacular one for you. Keywords 
for 68: Keep control on emotions and be realistic in all partnerships. 
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oes. Food leavesa film got to add Tuffy® to if. Really. That 
flon. You can't see _ nicelittle red-and-yellow plastic mesh 
Iding ball won't scratch, either. Not Teflon. 
Pela Or delicate china. Or you-name-it. 

Maybe you oughtto have two. 





BETWEEN PAGES 64 & 65 
THIS ISSUE! 


Mail Special JOURNAL order form 
and save //2 the regular annual 
subscription rate. 








MAIL COUPON NOW! TAKE ADVANTAGE OF 
THIS AMAZING FUND-RAISING PLAN! 
If your church, school or organization 
needs money, we will show you how 
easily you can raise $50 to $5,000 
and more with Mrs. Leland’s fa- 
mous Pollywogs! These popular 
chocolates combine crisp pecans 
and cashews with butter-rich car- 
amel and a thick coating of rich 
milk chocolate. At only $1 for gift 
box or canister, folks buy Pollywogs 
fast! Neither you or your group 
makes any investment or cash outlay 
of any kind, ever. We’ll send you all 
the Pollywogs you'll need to raise the 
funds you want. And we'll pay shipping 
charges. For full facts, fill in and mail cou- 
pon now! Mrs. Leland’s Kitchens, 330 S. Wells 
St., Dept.3418, Chicago, Ill. 60606. 









Raise 


$30. 83.000 


and more...for your church group, 
school or club...quickly, easily, 
enjoyably...without investment 
by you or your group! 

















Please rush full details of your no-/avestment fund-raising plan 
group name a es i 
your name__— Ss _title. 

your address__ a = Se 


city & state a ___2ip sa 
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RECORD CLUB 


invites you to take 


ANY 
[e 


STEREO or REGULAR RECORDS 


FREE 


" if you begin membership by buying just one record 
now, and agree to purchase an additional nine records 











during the coming year (you will have up to 
Lele creel ce Me Ma mmm eelt ip) 


5368. Casino Royale, Wade In The 
Water, Shades Of Blue, Town With- 


out Pity, 8 more 





5346. Where Or When, The Lady Is 


A Tramp, Blue Moon, My Funny 
Valentine, This Can’t Be Love, 12 
in all 


Lay Some Happiness On Me 


REPRISE] 10 MORE 


HAPPINESS |S 
DEAN 
MARTIN 


toe 
er 
a3 


BILL COSBY 
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HILIPPE _ on DIONNE! 


ITUAL foyer we Cait 
FIRE DANCE 
plus Anyone Who Had a Heart 


pungetias Wishin' and Hopin' 


SCEPTER| 21 MORE 


2-RECORD SET 


If You Can Believe 
Your Eyes and Ears 
THE MAMAS AND 
E PAPAS 
‘ California 
Dreamin’ 


Monday, 
Monday 


‘Ge 
“Dave Clark-Five’s 
Greatest Hits 


EPI 2 
wet Over and Over 

ae Catch Us if You Can 
SLUMBIA) i Glad All Over « 7 MorE 





ROGER 


BORN 

FREE 
+ Guantanamera 
+ Summer Samba 


[Kapp] - Cherish 





TWO-RECORDS 
COUNT AS ONE 


SELECTION 






Baja Marimba Band 
RIDES AGAIN 
YUP 6d RE. AN 





N im | 
labors 
oings 


LOVE ME WITH 
ALL YOUR HEART 





THE ASSOCIATION 
RENAISSANCE 


Pandora's Golden 
Heebie Jeebies 


11 MORE | VALIANT | 


CABARET 


starring 
Jill Jack Bert 
Haworth Gilford Convy 


OAIGINAL 
COLUMBIA) BROADWAY CAST 


JOHNNY'S 
GREATEST HITS 
Chances Are 
Wonderful ! 

Wonderful ! 
plus 10 more 


TTT eres 


THE NEW [COLUMBIA] 
CHRISTY MINSTRELS’ 


GREATEST HITS 
Chim Chim Cher-ee 





at regular 
Club prices 







BARBRA STREISAND 
Je m'appelle 
Barbra 
Autumn 
Leaves 


What Now 
My Love 
10 MORE 


“Jack Jones 


OUR SONG 
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FRANK SINATRA 
Strangers in the Night 


L a 
Biles ed ate EO) | 
CALL ME 7 More 


eyo 
TURTLES 


HAPPY TOGETHER 
plus 
She'd Rather Be 
With Me 
WHITE WHALE] 9 MORE 


We Can Fly! 
Up, Up and Away 
THE JOHNNY MANN 
uiperty) SINGERS 





PETER, PAUL and MARY 


1 Dig Rock And Roll Music 
The House Song = 10 MORE 





are 
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C] ie Daten bl : 
i) JIM NABORS JOHNNY CASH'S 
By Request 


GREATEST HITS, Vol. 1 
Ring of Fire » Jackson 
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& MORE 


wo ™ (Couumnia) 
fens 


SUPER stars 
super HITS 


24 ORIGINAL ALL-TIME GREATS BY 


Neil Diamond «The Doors 
Mitch Ryder « Sonny & Cher 
Aretha Franklin = Joe Cubs 


—and many more— 
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THE DAVE BRUBECK 
QUARTET plays 
COLE PORTER 


ANYTHING GOES) 


Po uae 
SCR ee 
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A insicht 
OUT 


Windy | 
10 MORE 


THE ROMEROS |; 


World of Flamenco 


Motcwy) 2. RECORD SET 


SERGIO MENDES & 
BRASIL '66 
EQUINOX 


Constant Rain 


(Chove 
AM Chuva) 


= 9 MORE 






CLAUDINE LONGET 
claudine 


Here, There and 
Everywhere 


AMan anda 
— Woman 





Here’s your 


BEST BUY 


Sandpipers 
GLASS * MICHELLE 


RAMSEY LEWIS TRIO 


THE “IN" CROWD 
I Left My 


Heart in 
San Francisco 
Tender Is the Night 


Smile - 9 more 
COLUMBIA 





ANDY 
WILLIAMS 
BORN FREE 
ALFIE 


"i | WANT TO 
S BE FREE 


m= MUSIC TO 
| WATCH 


GIRLS By 
SPANISH 
EYES 
SUNNY 
SHERRY! 


The Yellow 
Bandana 


& Rhinestones 
10 more 





5486. Frank also sings The World 
We Knew (Over and Over), Born 
Free, This Is My Song, etc. 





5472. Inciudes | Had A Dream, | 
Hear A Voice, Tighter, Make It, 
Wanting You, Reno, etc. 


5546. Also: A Place In The Shade; 
Little Old Wine Drinker, Me; Pride; 
Release Me; Turn To Me; etc. 


5233. Andy sings the Academy 
Award winner Born Free, plus 
Alfie, Sunny, Sherry, etc. 

1968 CBS Direct 


Marketing Services 510/S68 
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record club! 
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5840. This magnificent album 
tains all of the music from 
original sound track. 




















Recorded Live at his 14 
Carnegie Hall Conce 





TWO-RECORDS 
COUNT AS ONE 


SELECTION 


BEETHOVE 


Symphony No.9 (“Cho 


EUGENE ORMAND 
The Philadelphia| 
Orchestra 


THE MORMON 
TABERNACLE CHG 


COLUMBIA 
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BY GENE SHALIT 


What ho, good friends, that time is here! 
Prepare to greet another year! 

Lift your voice in song (no humming): 
Nineteen Sixty-eight is coming! 

Let New Year cymbals crash and bang 
For all of Charlie Schulz’s gang! 

Straight A-plus; oh, never minus 

For Lucy, Charlie Brown and Linus. 

To Lucille Ball: all you’ve longed for, 


The goodies that you’ve joked and songed for. 


Let bliss abound for women marvelous: 
Julie Andrews, Camilla Sparvelous, 
Princess Lee and Princess Grace, 

And every other lovely face. 

Hail Gabors! Let’s go wave a 

Flag for Zsa Zsa and for Eva. 

Let the new year spring no hex 

On Harrison Noel or Harrison Rex, 
Joanne Woodward and her Paul Newman, 
(To envy her is only hewman), 

Candice Bergen, Shirley MacLaine, 

Or Victor Borge, notre Dane. 

A year with interest for Sylvia Porter, 
For Amy Vanderbilt’s father’s daughter. 
A Judy Garland of red roses 

To America’s famous noses: 

Barbra Streisand and James Durante! 
(A bouquet, too, for Jack Valenti.) 

Let the coming year be partial 

To F. Lee Bailey, E.G. Marshall. 

Light the frankincense and myrrh 

For weekly winner Raymond Burr, 

And all the other legal stars 

Who’ve passed their television bars. 
May manna sprinkle down like rain 

On Alan Bates and Michael Caine 

(Two British lads loved by our lasses— 
Though some, | know, prefer Onassis). 
A toast to twelve months fine and dandy 
For Dennis Day and Dennis (Sandy). 
Margaret Truman, Truman Capote, 
Clairol, Revlon, Max Factor, Coty, 
Barbara Walters, Allan Sherman, 

The Beatles all, the Hermits’ Herman. 
Raise your glass of punch! Rejoice 
When you hear Barbara Feldon’s voice! 
Whip up a year that’s most enticing, 
With Ursula Andress as the icing. 





Rousing cheers for Fleming (Rhonda), 
And for Jane, a girl |’m Fonda. 

Clang the loudest, deepest bells 

For Richard Harris, Orson Welles, 

While puffing prima donnas sing 

A Christmas hymn to Rudolf Bing. 
Hurray for where the action is: 

Burton (Richard), Taylor (Liz), 

Twiggy, of the straight and narrow, 
Frank Sinatra’s Mia Farrow. 

Marcello Mastroianni: Avanti! 

Bravo! Fellini and Carlo Ponti! 
Felicitazione! Antonioni! 

(Moviedom’s biggest provolone.) 

Three cheers for love! Three cheers for Paris! 
For Francoise Hardy and Barbara Harris, 
Evan Hunter, Fred Astaire, 

Mickey Mouse and Yogi Bear. 

Give good advice to Dr. Brothers. 


Sweet dreams to Robert Gaines and otherzzz. 


May the year be quite unlike 

Any other for Dick Van Dyke, 

For John Mack Carter, Huntley, Brinkley, 
And Duchin’s piano—never tinkley. 
Stage a royal castle fling 

For Harold Prince and Alan King, 
Highlighted by a tower scene 

For Patty Duke and Steve McQueen, 
With banners on a regal mace 

To honor Jackie Gilford’s face. 

Have the festive trumpets blow 

For Steve and Eydie, Lerner-Loewe, 
Bacharach-David, Mann and Weill: 

Their music makes the scene worthwhile. 
Let the year be gay and merry 

For Crosby (Bing) and Como (Perry), 
Petula Clark and Bob Goulet, 

Gilbert Becaud and Mel Tormeé. 

Skol! To singers plain and fancy: 

Janis lan, Sinatra (Nancy). 

Mississippi mistletoe 

For Bobbie Gentry’s Billy Joe. 

Play a sousaphone forzando 

For (sigh and gulp) Jean-Paul Belmondo, 
For Richard Kiley, Julie Christie, 

For Ella Fitzgerald singing Misty. 

And who would let these greetings pass 
Without the Tijuana Brass? 

Salute Mike Nichols, Robert Ryan, 

Vikki Carr and Bedford (Brian). 

A year of never-ending work 

For Sophia Loren and Bogarde (Dirk). 

As we wend our winding way 

A nod and wave to Danny Kaye. 

A leer for lusty Nina Wayne! 
A frock for Holzer (Baby Jane)! 


May endless fortune inundate 

The Hepburn girls, Audrey and Kate. 
Let us sing a Diahann Carroll! 

Let us honor James T. Farrell! 

Keep with treasured memorabilia 
Books, plays and films of Kazan (Elia). 
Chime a most romantic bell 

For sensuous Marissa Mell, 

Inger Stevens, Paula Prentiss 

(May they never need a dentiss), 
Ingrid Bergman, Dolores Del Rio— 
May the pace of the year be allegro con brio. 
Hail to the ecumenical search! 

To Shirley Temple and Sandra Church! 
Cheers to Coburn, Mason, Fox, 

Each one a James, to each one: Pax! 
Sign a most romantic treaty 

With Geraldine Chaplin, Monica Vitti. 
Dionne Warwick, Lana Cantrell— 

To one and all: Joyeux Noél/! 

Decorate the finest hall 

For Jason Robards’ Lauren Bacall, 
Gifts for Dietrich, Estelle Parsons! 
Huzzah! For the show of Johnny Carson’s! 
A year of smiles, never frowns. 

May Today never give up Downs! 

Hey, George Segal! Hi, Joan Crawford! 
Peter Sellers! Peter Lawford! 

Cary Grant, Al Capp, Jean Shrimpton, 
Paris interReviewer Plimpton. 

Tie a wreath with holly knot 

For Debbie Reynolds, George C. Scott, 
Warren Beatty, Martin (Dean), 
Sammy Davis, Capucine. 

Raise a raucous yuletide clamor 

For Vogue, Bazaar, McCall’s and Glamour: 
That’s a pretty how-dee-do— 

How can all four be Number Two? 
Sing a merry roundelay 

To soaring Sidney Poitier. 

Let happiness be in the books 

For Brothers: Smothers, Clancy, Brooks. 
Holiday bells triumphantly peal 

For Roald Dahl’s Patricia Neal. 

A lavish banquet, nothing minor, 

For Eli Wallach and Carl Reiner. 
Launch an international din 

For Julie London and Irving Berlin. 
Above all else, a special Thank 

To the one and only Sullivan (Frank) 
Who did this first in ’32— 

Sir Frank: A grateful bow to you. 


Alas, the old year has departed. 
Heigh ho! Another year has started: 
An annum filled with joy eternal 
For every reader of the Journal! 











Be sure to watch '‘The Doctors” in color, NBC, Monday through Friday, 2:30-3:00 P.M.. N.Y.7 





SECON BAR AER STR Mg) laa hhnetgiconeR OS 
Assn: sane nteyaselitigbbiataass 1 


LRSM Ltrs 


POR QI ATES RAO BA Nats Ny 


ioe tate pissir honoree ASeceals 
Wire ARERR NSP anc RAP RIN SEK ao a5 chapel ce RR: 


© 1967 Colgate-Paimolive Co 


“Sheer desperation made me 
try Cold Power” wesc. rusaivate sions ron 


Doubt if this is the sort of endorsement you ‘Absolutely astounded 


a iS 71g 
desire, but feel it's my duty to write you I was absolutely astounded right from the oT 64 
anyway. start! Everything's immaculately clean. And the 
“Sheer desperation whites are just beautiful. ee 
“It wasn't the New Jersey housewives on TV Cannot begin to tell you what a pleasant a 
surprise and shock this was to me. Such a joy! ¢ 


that induced me to give Cold Power a try, it : 
was sheer desperation. My whites had been So felt I should at least scribble you this brief LAUNDRY DETERGENT 
germproofs 


getting dingier, both in hand and machine ; % 


word of thanks.” 





washing. G 


Cold Power~gets out the worst kind of dirt in cold water. Germproofs too. 


























































































When did you last 
wash your face— 
and enjoy it? 


If you’re beginning to suspect that 
soap and water are okay for kids, 
but too drying for your 
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your face with corn 
syrup is different from 
splashing it with cool rain 
water, 
The difference is laboratory- 
proved. In standardized skin- 
washing tests, other soaps rinsed 
away only partly, leaving behind 
a measurable residue. This invisible 
film can irritate, itch, and dry out 
your skin. But Neutrogena 
cleaned and then rinsed off 
completely, leaving the 
skin surface as un- 
harmed chemically as if 
only pure water were used. 


Neutrogena’s formula is so 
unusual it’s patented. 


Even more impor- 
tant, it can put 
your complexion 
back on soap-and- 
water without 
the penalty of 
dryness, without 
aging your skin 
before its time. 
Enjoy it now, with 
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SUSIE MARRIED 
A BACHELOR-AT-HEART 
BY DOROTHY CAMERON DISNEY 


The husband sitting before me looked 
puzzled. ‘I don’t see why we should 
have to come here, Dr. Popenoe,’’ he 
said. “There wouldn’t be a bit of trou- 
ble in our home if my wife would just 
do what I tell her to!” In some other 
home the wife is equally certain that 
her husband is not cooperating unless 
he follows all her instructions to the let- 
ter and asks no questions. Susie and 
Rory, in this case, had not really tried 
to make a go of it—each felt it was the 
partner’s job to do that. There were 
reasons, of course, why each sat back 
and waited. There is always a reason, 
but not necessarily a good reason. Some 
people, whose ideas of romance are de- 
rived from motion pictures and popular 
songs, take it for granted that a wed- 
ding ceremony automatically guaran- 
tees that they will “lve happily ever 
after’ in effortless ecstasy, and are as- 
tonished to find that this is not the case. 
Fortunately, re-education is usually 
not very difficult. The counselor in this 
case was Hal J. May. 


PAUL POPENOB, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“At least three years ago I ad- 
mitted to myself that Rory didn’t 
give a hoot either for me or our 
boys,”’ said 30-year-old Susie, a di- 
muinutive redhead, junior high school 
teacher, and mother of three. “‘Rory 
browbeats the youngsters almost as 
much as he browbeats me—not 
physically, of course, but he’s always 
on their backs about something. 

“Last semester Tommy, our eight- 
year-old, brought home a report card 
that showed he was in the genius 
class in everything except social at- 
titudes. Rory skimmed through the 
briluant marks without comment, 
pounced on the one solitary poor 
mark, and denounced Tommy until 
the poor kid ran out of the room in 
tears. Ever since I’ve had my hands 
full persuading Tommy to do any 
homework at all. 

“Rory beats me down in exactly 
that same way. I do my utmost to 
please and make him comfortable, 
but it’s a total waste of effort. He al- 
ways finds some detail to complain 
about. 

“Rory usually works at night— 
he’s an officer in the state police 
force—and he needs daytime quiet in 
order to get sufficient rest. In our 


neighborhood, which is swarming 


with young couples and hordes of" 


kids, quiet is hard to come by. 

“Well, for Rory’s birthday present 
last April, I blew my clothing allow- 
ance for six months—I pay my own 
clothes bills from my teaching sal- 
ary—and bought $250 worth of 
heavy velour and $50 worth of double 
lining. I then sat down and made 
soundproof ceiling-to-floor draperies 
for the window in the master bed- 
room. When the big day arrived, the 
boys and I marched Rory into the 
bedroom for the surprise. When I 
pulled the curtains shut, the boys 
raced outside to the patio and yelled 
as loud as they could. From inside 
Rory and I couldn’t hear a thing—it 
was like being down in a well with 
the lid on. 

“Rory kissed me and looked real 
pleased, and the present seemed to be 
a big success. His birthday was on 
Wednesday. On Saturday morning 
the ice cream man drove by our 
house on his regular weekly run. with 
his tinkling bell ringing to call the 
neighborhood children. Rory woke 
up instantly, bounded to his feet and 
began shouting at me about wasting 
so much money on draperies that 
didn’t function. He then crawled 
back in bed, leaving me in tears. 

“For a family man Rory works in- 
credibly bad hours—by his own 
choice. With his seniority, he can 
pick his own hours, but he volun- 
teered for the night detail (which 
statistically is much more dangerous 
than the day detail for policemen) 
because he likes the guys he works 
with. Soon after I arrive home from 
my school in the evening and feed 
him a snack, Rory leaves the house 
and picks up the prowl car and his 
partner, who is an especially close 
buddy. In the morning, just as I’m 
getting the boys through breakfast 
im time for their bus and dressing 
myself for school, Rory comes home 
and flops in bed. Sometimes he grabs 
a cup of coffee with me, not often. 

“Usually at the end of his detail, 
he relaxes for a while and drinks his 
coffee and has a Danish with his 
partner. I have begged him to tele- 
phone when his tour of duty is fin- 
ished to let me know that he is OK. I 
worry about his safety. He won’t call. 
He just says: ‘Don’t be ridiculous.’ 
On working days I see very little of 
Rory. On his two free days a week, 
with rare exceptions, the boys and I 
don’t see him at all. 

“Most of the police on the night 
detail are bachelors or else they’re 
divorced. Rory’s partner owns a 
cabin up the coast where the surfing 
and scuba diving are good, and most 
weekends the guys congregate there. 





Rory has a real thing about scuba- 
diving; he would rather scuba-dive 
than eat. Several times I’ve suggested 
that he take me along on one of his 
trips (his mother would be glad to 
look after the boys), but he says his 
partner has no use for women guests. 
One time I said I would like to learn 
scuba-diving, that he could teach me 
somewhere else, but he said: ‘Don’t 
be ridiculous. Scuba-diving is no 
sport for women.’ 

“Rory and I have been married 10 
years. I now doubt that he ever loved 
me. My sisters used to tease me and 
say he fell in love with my father, 
and that may be the fact. We met in 
high school aeons ago, and even then 
it was obvious that he preferred 
Dad’s company and conversation to 
mine. More than once when we were 
supposed to go to a dance or some- 
thing, he and Dad would start talk- 
ing, and the dance would be forgot- 
ten. This was no surprise to me. My 
father, who is now dead, was a real, 
honest-to-goodness charmer. 

“T graduated from high school at 
16 and started college. Rory enlisted 
in the Army. During my college years 
I received mail from several other 
boy friends in the service, but not a 
line from Rory. From time to time he 
did send foreign stamps to Dad for 
his collection, and I vaguely kept in 
touch with his whereabouts. While he 
was stationed in Germany, my par- 
ents split up after years of quarreling 
and unhappiness. My mother re- 
ceived custody of my sisters and me, 
which I considered extremely unfair. 
Although my father had been un- 
faithful on more than one occasion, I 
thought my mother had nagged him 
into it. 

“In a way, my parents’ divorce 
may have had some bearing on my 
marriage to Rory. I was outraged by 
the court’s custody ruling, and de- 
cided to ignore it. I phoned and told 
Dad I would be glad to keep house 
for him. He said, ‘Fine,’ and I hardly 
noticed he was a little slow in accept- 
ing my offer. Feeling like a great big 
heroine, I guess, I moved my things 
across town from the campus to his 
apartment. The very next day his 
secretary unlocked the door with her 
own key and walked in. My father 
was with her. There was a ghastly 
scene. The secretary called me Little 
Miss Fix-It, saying she and my 
father intended to marry when the 
interlocutory divorce decree became 
final, and that my presence in his 
apartment was a ‘damned intrusion.’ 
My father didn’t say a word. 

“That was the last time I ever 
spoke to my father. I moved back to 
my sorority house immediately. He 
telephoned there repeatedly in the 
next few weeks, but I refused to ac- 
cept his calls. Not long afterward, he 
died in the night of a heart attack, 
alone in his apartment. 

“T didn’t know Rory was out of the 
Army and back in this country until 
the day of the funeral. He was at the 
services. Six weeks later I was grad- 
uated from college and we were mar- 
ried. I now think Rory probably 
married me out of pity. I married 
him out of love, gratitude, and need. 
I felt sure he was the husband my 
father would have (continued) 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest Mmarriage-counseling center in the 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations 
and other minor details have been a'tered to conceal the identity of the couples who sought counseling. 
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THIS MARRIAGE continued 


selected for me. From the beginning I 
made up my mind to go all out and be a 
good wife in all circumstances. Rory dis- 
approved of fuss and formality and 
needless expense. As a result I did with- 
out an engagement ring. I had no gown 
and veil; and just our families were at 
the wedding. 

“One of Mother’s rich Garden Club 
friends (Mother belongs to dozens of 
clubs) gave us an all-expense week in 
Honolulu for our honeymoon. I was 
thrilled and excited about the trip, but 
Rory, who’d been overseas, was bored. 
Indeed, his chief pleasure seemed to be 
in acting casual so people wouldn’t guess 
we were newlyweds. I was so proud I had 
him for a husband I wanted everyone to 
know our status. 


Xe the hotel in Honolulu he went 
right on fooling people. Five minutes 
after we registered, before the bellboy 
got to our luggage, he struck up a lobby 
acquaintance with an expert scuba diver. 
The two of them went off together for an 
afternoon of scuba-diving while I un- 
packed our bags in a room that Rory 
hadn’t even seen; I shed quarts of tears 
in solitude. At dinner time he appeared 
and apologized profusely. 

“Both Rory and I were sexually inex- 
perienced, although he is extremely 
handsome and had turned down numer- 
ous opportunities. I’m sure I was a more 
bashful bride than many girls—even 
today the free-and-easy chatter of some 
of the other married teachers embar- 
rasses me—but as best I could judge, 
Rory and I seemed to be well mated 
physically. In fact, I thought our sexual 
relationship was pretty much all right. 

“Rory disagreed. On the basis of talk 
he’d heard from other guys, he seemed 
to think he and I were below par as sex 
partners, that average husbands and 
wives probably possessed greater emo- 
tional capacity than ours, and undoubt- 
edly found sex considerably more satis- 
fying and exciting than we did. He main- 
tains that opinion to this day, which 
hurts my feelings terribly since it makes 
me wonder if I’m unfeminine in some 
obscure way and undesirable to him. On 
several occasions in our bedroom I’ve 
become so upset by this matter that I 
couldn’t hold in my humiliation and 
control my tongue. 

“Tn plain words I suggested to Rory 
that he find somebody else to sleep with. 
Invariably he flew into a rage and said, 
‘Don’t be ridiculous’—his favorite put- 
down remark to me. 

“T first started teaching so Rory could 
attend engineering school to be an aero- 
nautical engineer like my father. But 
after two years he decided he preferred 
police work; he had served with the 
military police in the Army. My mother 
was horrified. She thought he was losing 
prestige, and I thought she was a darned 
snob. Frankly, I thought Rory’s change 
of career, which reduced the number of 
college credits he needed, was great. At 
that time I was pregnant with Tommy, 
and I had planned to leave my job after 
he was born. My own mother had been 
such a social butterfly when I was grow- 
ing up that she was seldom around to 
take much interest in me or what I was 
doing. I didn’t want my children to suf- 
fer the same lack. 

“Rory, however, fast-talked me into 
sticking with my job. It would be wiser 
for me to quit, he said, after we bought a 
house and had $5,000 in savings. He is 


a big, strong guy, with terrific guts, but 
financially, he’s a scaredy cat, and aw- 
fully stingy to boot. I took a maternity 
leave when Tommy was born, and 16 
months later, when the twins came 
along, I took a second maternity leave. 
That was six years ago, and I’m still 
working. 

“We now own our furniture and our 
home, and we’ve added many improve- 
ments. Rory and his friends have pitched 
in on their free days and done the major 
building. Whenever they get at their 


‘carpentering the boys and I are promptly 


shipped off to my mother-in-law’s place 
so we won’t be in the way. I would love 
to help with the painting—then I could 
pick the color I like—but I’m not al- 
lowed to help. 

“We now have $5,000 in the savings 
bank and we also own two building lots 
as a hedge against inflation. My earn- 
ings, except for my clothes, the boys’ 
clothes, gifts, and a few other extras, 
have gone into our investment program. 
At this point I think we can well afford 
for me to quit. Rory doesn’t agree. 

“Two weeks ago Rory had halfway 
promised to take me and the boys to the 
beach; it was a free day for us both. I 
reminded him of the halfway promise, 
but he told me the guys were coming to 
work on the plumbing and that I should 
shape up the kids in a hurry to take off 
and spend the day with his mother. I had 
a huge laundry that really couldn’t wait, 
so I told the boys to get ready fast, and 
then I started the washing machine. The 
water pressure failed, which often hap- 
pens. I realized that Rory must be 
watering the lawn, although he hadn’t 
mentioned that he meant to. We haven't 
enough water power to use the sprin- 
kling system and launder at the same 
time. Before I could turn off the washing 
machine so Rory could continue with 
the sprinkler, he roared into the house 
yelling like a maniac about my stupidity. 

“T didn’t argue back. I went and 
cleared the boys’ bureaus of all their 
clothes, gathered up my things, packed, 
and drove over to my mother-in-law’s. 
I asked if the boys and I could stay with 
her indefinitely—my mother-in-law is a 
darling—and she said, certainly. She is 
altogether on my side and has told me 
that Rory isn’t nasty like his father used 
to be, but is every bit as selfish. Through 
friends, I have located a reasonably 
priced divorce lawyer and yesterday I 
filed suit. 

“T am convinced I would be better off 
living as a divorced woman with three 
boys, whose father is completely indiffer- 
ent to them, than I would be living any 
longer as Rory’s wife. He wants us to 
come back. But I’m not about to.” 


“ce 
She's been gone two weeks now,” said 
32-year-old Rory, a broad-shouldered, 
yellow-haired man with blue eyes; he 
spoke in a voice of dazed bewilderment. 
“T still can’t believe that Susie has quit 
me. I still don’t know why. All she says, 
when I can get her to answer me on the 
phone, is that I don’t love her and our 
kids. That’s no explanation. It’s crazy. 
“T didn’t even find out Susie had left 
me until around noon that day. Several 
fellows I work with were trying to help 
me step up our water pressure so Susie 
could use her washer whenever she had 
a mind to and not have the machine go 
dry on her. At lunchtime I went to the 
refrigerator to get out the food Susie 
always leaves for us. No casserole, no 
sandwiches, nothing. I was surprised, 
that’s all, just surprised. I went to our 


bedroom. ‘The bed was made, the rug 
vacuumed—Susie is a dandy house- 
keeper—but something about the room 
seemed funny. 

“T went to the walk-in closet. All her 
clothes were gone. I went in the boys’ 
room. Their clothes were gone. There 
was no note, nothing. I went to the 
phone and called Mom, asked to speak 
to Susie. Mom said Susie was resting, 
and had asked not to be disturbed. She 
then said Susie had left me for good, and 
had already contacted a divorce lawyer. 
Mom advised me not to try to see Susie 
for the time being, but I paid no atten- 
tion. I drove over, without even telling 
the guys a crisis had developed. I just 
left them tinkering with the plumbing, 
and went. I guess I was in shock. 


Mom's advice was right. Susie came 
in the living room and saw me and I 
talked to her, but it was like talking to 
somebody I’d never met before. All I 
heard from her was this crazy stuff about 
my not loving her and the kids. Oh, yes, 
there was one other thing. She said the 
time for talking was past, that she’d 
tried to talk to me for years and that I’d 
always turned her off by saying, ‘Don’t 
be ridiculous.’ 

“Tf that’s what’s eating her, I'll never 
say the words again. Never. I probably 
shouldn’t have said them to her in the 
first place. But I think there’s more to 
this than just that one dumb remark of 
mine. 

“T tried to get Susie to explain things 
to me until 7 or 8 P.M. I got nowhere. By 
then it was dark, a drizzly, cold night. 
As I drove away, I turned on my two- 
way radio. A coded call came through 
that a burglar had been spotted climbing 
in a warehouse window close to where I 
was. I took off for the warehouse. I 
raced through two red lights in succes- 
sion, made the last turn. What I was 
hoping at that exact minute, what I al- 
most prayed for, wasn’t that I would 
apprehend the criminal. I hoped he 
would catch me unawares and fire a 
bullet through my heart. Does that 
much misery mean I love Susie? Or 
doesn’t it? 

“When I got to the warehouse the 
burglar turned out to be the shadow of a 
waving tree branch, reported by a ner- 
vous old lady on her way to a drugstore. 
We are pestered with similar reports al] 
the time. My job has been on my mind a 
lot lately and maybe this has made m> 
extra grouchy with Susie and the kids. 
I’m no bargain as a husband, I know 
that. My nerves get on edge and I’m un- 
reasonable, and I yell about drapes not 
being thick enough to shut out outside 
sounds. I’ve purposely trained my ears 
so I can hear a tiny noise. My hearing i; 
a professional asset, but it’s hell for 
Susie, I know that. I know how hard she 
worked on those drapes, and they’re 
fine, they couldn’t be better. I should 
have told her. When she comes back to 
me, I will tell her. 

“Something else Susie has sometimes 
beefed about is she thinks I could be a 
better father. Maybe I can do better 
when she and my three sons come back. 
I certainly intend to try. 

“Even now I sure am a big improve- 
ment on my own old man as I remember 
him in his later days after he started 
hitting the bottle. When I was a little 
tyke, my Pop was a hero to me. Pop was 
the chief of policein asmall townin down 
state Illinois, but he died when I was 
nine, so for years I did without a father. 
Then I met (continued on page 97) 








AIUET y 
committee 
quick 
PTA. 
dash 
market 
run 
rehearsal 
20 
shop 
race 
company 
hustle 
scouts 


yy. 
meeting 
volunteer 
charity 
urgent 
meals 
help! 


when you've got the busy’s” 


ae get d a little help from Stouffer’s frozen foods 


ae ey 
Re 
mh RA 
nite i, ets ra 
A Be ak 





It’s a tempting main dish. It’s a tasty snack. ‘Stouffer’ S 
Macaroni & Cheese to serve anybody, anytime, and fast! 
Perfect party fare. Wonderful seafood supper. 
Frozen prepared Lobster Newburg. 





28 superb 
frozen foods 


STOUFFER FOODS | [U} 
























































22 


If your daughter seems headed for a 
career as a basketball player, you 
will be interested in two new height- 
control methods that update the tra- 
ditional ‘‘brick on top of the head.”’ 

One is distinctly a radical approach 
to the problem: A 26-year-old To- 
ronto girl became so deeply depressed 
by her 6-foot-1 frame that she per- 
suaded surgeons to whittle three 
inches off her thigh bones! 

A more conservative method slows 
bone growth by carefully controlled 
cyclic treatment with estrogenic 
hormones. This must be done before 
an “‘unladylike height’’ is attained. 

A girl’s ultimate height can be 
fairly accurately predicted by study- 
ing her bone maturation by X-ray. 
When estrogens are started early 
enough, between ages eight and 10, 
it may be possible to forestall four or 
more inches of predicted growth. The 
hormones act to close the growing 
areas of the long bones, says Dr. M. 
James Whitlaw of San Jose, Calif., 
who has had success with the new 
technique. But, as a side effect, he 
warns that the hormones cause early 
vaginal bleeding— which poses a psy- 
chological problem in very young 
girls. 

A hiccups cure—the latest, and hope- 
fully the best ever—comes from Dr. 
M. Ramez Salem and his colleagues 
at the University of Chicago Medical 
School. They treat intractable hic- 
cups by tickling the back of the pa- 
tient’s throat with a soft rubber 
catheter pushed down through the 
nose. Eighty-four of 85 hiccupers 
were completely cured by this pha- 
ryngeal tickle. 

Degenerative joint disease, Or Osteo- 
arthritis, affects 37 of every 100 
adults. In people over 60, it’s almost 
ubiquitous. 

“If you live long enough,” says 
Dr. William S. Clark, Arthritis Foun- 
dation president, “‘you’re almost 
certain to get it.” 

Mostly, arthritis is a matter of 
wear and tear on the joints. Its 
causes are not clearly understood. 
While there is much that can be done 
to ease the swelling and pain, there 
is no real cure. 

To help you familiarize yourself 

with the disease and its treatment, 
the Arthritis Foundation has just 
published a pamphlet, Osteoarthritis. 
For a free copy, write Box 2525, New 
York, N.Y. 10001. 
If you know an emotionally disturbed 
child, you’ll want to see Warrendale, 
a documentary film that won rave 
notices at film festivals in Cannes 
and New York. Warrendale is a 
residential treatment home, a new 
and experimental kind of live-in 
therapy for psychologically sick chil- 
dren. It is similar in some respects to 
Dr. Bruno Bettelheim’s pioneering 
Orthogenic School in Chicago. Un- 
like traditional institutions, where 
violent outbursts are controlled or 
contained by drugs, “‘quiet rooms” 
or straitjackets, the Warrendale 
technique calls for firm, safe, physi- 
cal holding—by counselors—of the 
child who blows his lid. 

“The child is taught,” says film 
producer Patrick Watson, “‘that it is 
safe for him to blow completely; he 
cannot hurt himself or others, and he 
is allowed to express his inner and 
terrifying feelings in a context in 
which love and concern are physi- 
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cally manifest. He becomes for a 
while a baby, safe and supported by 
the physical contact with other hu- 
man beings.” 

An unusual but not uncommon invi- 
tation to disaster worries Dr. James 
Kimmey, chief of the Public Health 
Service region that includes New 
York, New Jersey and Pennsylvania. 
As he describes it, a baby-sitter, 
brought by car, after dark, to a 
strange house, tries to summon 
police when the two-year-old in her 
charge chokes on some food and 
turns blue. Unfortunately, she isn’t 
quite sure how to spell the name of 
the people for whom she’s sitting. 
She has no idea where she is, and she 
quickly becomes too frightened to 
leave the gasping infant and run out- 
side to read the street sign on the 
corner. 

Fortunately, in the case in point, 
the police were able to trace the girl’s 
phone call and sent a squad car and 
ambulance. They arrived in time— 
but a few minutes’ longer delay could 
have proven fatal. So: Paste a card 
with your name and address onto the 
telephone stand. 

Ask your doctor for a Pap test next 
time you visit him. Don’t wait for 
him to volunteer it. Don’t take no 
for an answer. It is painless and 
takes only a minute. The life you 
save is yours, not his, and too many 
doctors (and patients) continue to 
neglect this simple, accurate method 
of diagnosing cervical cancer. “If de- 
tected in time.”’ says the chief of the 
Public Health Service Cancer Con- 
trol Program, Dr. William L. Ross, 
“cervical cancer is virtually 100 per- 
cent curable.’’ Undetected, it in- 
variably is fatal. 

The fear of missing a daily bowel 
movement has made “regularity” 
into too much of a ritual. Now re- 
searchers from the University of Ten- 
nessee have studied the bowel habits 
of 115 healthy adult men for a period 
of 75 days and found that an average 
of one bowel movement every two 
days is a common, normal pattern. 

A shortage of love will stunt a child’s 
growth, physically as well as in his 
emotions. Johnny, at 414, was still 
the same height as he had been at two, 
despite an enormous—but weird— 
appetite. As a baby, he often cried 
and slept little. At three, he stole 
food from the refrigerator, from the 
dog’s plate and even out of the gar- 
bage. He appeared inordinately 
thirsty, and drank rainwater and 
water from the toilet bowl. 

Doctors who examined Johnny 
found a bloated stomach, and poor 
bone growth that accounted for his 
short stature—but little else seemed 


physically wrong. However, investi- 
gation of his family revealed that he 
was constantly rejected by his par- 
ents. His mother even said that before 
she injured him deliberately she 
hoped he’d be adopted. 

Happily he was. A year after he 
was placed in a love-filled foster 
home, and without any specific treat- 
ment, Johnny had grown five inches 
and gained 12 pounds. His abnormal 
eating and drinking habits vanished. 

Johnny’s story typifies a disorder 

that doctors call “deprivation dwarf- 
ism.” Afflicted children have low 
levels of pituitary growth hormone 
circulating in their bodies. But when 
and if, through a change of heart by 
their natural parents or a change to 
new ones, they begin to feel loved, 
their growth hormone levels rebound 
to normal. Love truly runs deep if 
it can turn on-—and, in its absence, 
turn off—the most basic centers of 
the brain. 
VD vaccine? Having long expended 
their major research effort on chil- 
dren’s diseases, vaccine makers are 
now slowly turning to a grown-up 
problem: syphilis. Their interest in 
VD prevention is being spurred by a 
disturbing epidemiologic fact. Ten 
years ago syphilis seemed about to be 
defeated by penicillin injections. In- 
stead it has quadrupled in incidence. 
Only recently has this precipitous 
rise begun to level off. 

The vaccine is still a long way off 
because scientists first must find a 
way to grow the causative organism 
in test tubes or laboratory flasks. 
Only recently have some initial suc- 
cesses been reported by investigators 
at Baylor and Columbia Universities. 
How different are girl babies from 
baby boys? Well-l-l, beneath those 
pink and blue booties, and besides 
the obvious differences, scientific 
baby-watchers observe that new- 
born girl babies have greater electri- 
cal conductivity in their skins. Drs. 
Richard O. Bell and George Weller 
of the National Institutes of Health 
interpret this discovery as showing 
that girls are physiologically more 
mature at birth. 

Girls are also more sensitive to 
temperature changes. But boy babies 
can raise their heads higher when 
placed on their tummies—an early 
sign of their superior muscular 
strength. And, adds NIH psycholo- 
gist Howard Moss, boys sleep less, 
cry more, demand more attention, 
and often are more difficult to com- 
fort. 

A medical report of leukemia among 
successive occupants of three houses 
in Kansas, Missouri and Georgia has 
frightened some people into the er- 


roneous belief that this dread disease 
is contagious. Some have begun to 
shun leukemia patients and their sur- 
roundings, thus adding the burden of 
social ostracism to already-suffering 
families. 

Some facts about leukemia, ana- 
lyzed by Dr. Robert W. Miller of the 
National Cancer Institute’s  epi- 
demiologic branch, provide needed 
perspective: Among hundreds of re- 
ports of leukemia in pregnant women, 
only two had children who got the 
disease. Several large studies have 
failed to show an excess of leukemia 
in mothers of leukemic children, or 
among marital partners of affected 
persons. This evidence, says Dr. 
Miller, shows human leukemia is not 
contagious. 

What, then, can one make of “‘leu- 
kemia houses’’? 

The epidemiologist who found the 
Georgia house, Dr. Peter McPhedran 
of the Communicable Disease Cen- 
ter, says: ““Just looking at it, it’s hard 
to believe there isn’t something there. 
Contact with people who’ve lived 
there wouldn’t seem to account for 
the subsequent cases. Radiation 
might. Or chemicals inside or nearby. 
Or animals—perhaps rodents—that 
carry a virus. Or, these bizarre occur- 
rences may be just exactly what they 
seem to be—nothing more than co- 
incidence.” 

How fast can you catch cold? Quickly, 
it appears. Nobel prize-winning bio- 
chemist Severo Ochoa at New York 
University has, for the first time, 
held a figurative stopwatch to a virus 
in action. He studied a virologic 
“guinea pig,” a germ cell that he in- 
fected with a virus called Q-beta. 
Reasoning that a viral infection may 
be said to have started only after the 
virus has fashioned a first deranged 
molecule out of its host’s cellular sap, 
Dr. Ochoa found that Q-beta has to 
produce 3,000 tiny protein chains to 
complete this task. At a calculated 
rate of 30 such chains per second, the 
virus thus needed 100 seconds to in- 
fect its host—a time span that may 
be similar in magnitude to the time 
required by a cold virus to “‘catch”’ 
a human. 

Moralists who read a lesson for youth 
into scientific reports tying LSD to 
chromosome damage must now face 
up to the fact that science preaches 
more complex sermons. LSD “‘trip- 
pers’ are concerned, and genetics 
counselor Dr. Cecil Jacobsonof George 
Washington University, Washing- 
ton, D.C., says many are leaving the 
hippie scene as the only way to pro- 
tect the health of their unborn chil- 
dren. But now researchers report that 
chromosome damage like that caused 
by LSD can be found in patients using 
pharmacologically useful and impor- 
tant tranquilizing drugs. No one 
knows exactly what damage to the 
chromosome means for this or fu- 
ture generations. But, since it is the 
chromosomes that carry the genetic 
message from generation to genera- 
tion, the consensus is that injury to 
them can’t be good. 

Perhaps the lesson is that drugs 
are drugs because they produce 
changes in the body, emotions or 
mind and some of these changes may 
be dangerous. Knowing the risks, 
doctors use drugs only when they be- 
lieve the probable benefit outweighs 
the possible danger. END 
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Q: Our children are all in school 
and I am seriously thinking about 
going back to work as a secretary. 
I have been offered a job by a 
local business firm at $90 a week 
(cr $4,680 a year). If I took the 
job, how much could I expect to 
net after taxes, lunches out, occa- 
sional baby-sitters, etc. ? 

A: Averages just don’t exist in 
this area, but you probably would 
net about half the amount of your 
gross salary. Here are estimates 
of “extra costs’’ for a typical wife 
returning to the labor force at a 
salary of $90 a week: 


Federal and state 


(COME takes Py yy . $15.00 
Group health and life 
insurance 1.85 
Social Security and 
other deductions 4.26 
Transportation to and 
from work . ZO) 
Lunches . 6.25 
Baby-sitters 7.00 
Extra clothes and 
personal care . 3.50 
Other extra expenses 4.25 
Total expenses and 
deductions . . $44.61 
Total net weekly 
income 45.39 
Total net yearly 
income . $2,360.28 


But the income you net after 
all deductions and extra expenses 
is byno means the only factor that 
should be involved in this deci- 
sion. Will going back to work 
make you a happier woman? Will 
being occupied this way bring you 
a fulfillment you lack now? Your 
own answers, to these questions 
are as important as my answer to 
the question about net pay. 


Q: How can you tell if you are 
buying a stock at a bargain price? 
A: One measure is the “price 
earnings ratio.”’ You figure this 
ratio by dividing the current mar- 
ket price of one share of stock in 
a particular company by the cur- 
rent amount of earnings per share 
listed in its latest report. For ex- 
ample, if per-share earnings are 
listed at $1 and the current selling 
price of the stock is $30, the price- 
earnings ratio is 30. 

This is above the ratio for the 
30 stocks included in the Dow- 
Jones industrial average and it 
might superficially suggest the 
stock is overpriced. BUT note 
these two crucial points: 

1. The price-earnings ratios of 
many stocks ot leading corpcra- 
tions are many times the Dow- 
Jones average—because profes- 
sionals are betting on the future 
growth of these corporations and 
therefore regard their stocks as 
among today’s best investments. 

2. A seemingly “‘bargain’’ priced 
steck with a price-earnings ratio 
well below the average may not 
be a bargain at all because the 
investment community as a whole 
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is wary of the future potential of 
the industry and of the company. 

My advice to you is to seek 
the advice of a reputable stock 
broker—and ask for a list of 
stocks his firm considers sound 
investments to meet your own 
needs today. 


Q: My husband wants to go into 
business for himself by buying 
some kind of franchise. Isn’t fran- 
chising a dangerous business? 

A: It can be very dangerous in- 
deed IF you have little or no ex- 
perience in the field you choose. 
Make sure that: 

e The parent company has a solid 
reputation and a name backed by 
national advertising, proven sell- 
ing ability and a sound financial 
standing; 

e The product to be sold has last- 
ing appeal and is not a temporary 
fad (as trampolines were a few 
years ago); 

e The required initial fee is well 
within your means and you have 
sufficient funds on hand to see 
you through the first few months 
of operation; 

e The company provides you with 
expert help in getting launched, 
advice on where to locate, and 
fairly priced equipment; 

e You take plenty of time to study 
the available opportunities, the 
firm’s background—and your own 
interests and abilities. 


Q: In the event of my death, 
would my wife have to pay Fed- 
eral income taxes on the proceeds 
of my life-insurance policy ? 

A: Not if the amount is paid to 
her in one lump sum. However, 
if the money is paid as income 
over a period of time, any in- 
terest earned, above and beyond 
the amount of the policy, is con- 
sidered income and is subject to 
Federal income taxes. 


Q: We keep hearing that food 
costs are not rising nearly as fast 
as they seem. But our own food 
budget records show that it now 
costs us nearly three times the 
amount we spent in 1957 to feed 
our family. We have four children. 
Who’s trying to kid whom? 

A: You may have overlooked the 
central fact that your children 
have been growing up over the 


past decade. If you have any 
teen-agers in the family—which 
you probably do—remember that, 
on average, it costs about twice 
as much to feed a 13-year-old as 
it does to feed a three-year-old. 

According to the Agriculture 
Department’s “‘liberal’’ feeding 
plan, here are the weekly costs of 
feeding children of various ages: 





Cost 
Child, under 1 year . . 9 4.30 
Child, 1-3 years 5.80 
Child 3-6.” 7.00 
Child: 6-9" «” 8.80 
Girl 9212 - 9 40 
Girl, 12-15, -” 10.80 
Girl 15-20> ” 10.70 
Boy, 9-12 ” 9.90 
Boy, 12-15.” 11.60 
Boy, 15-20 7 13.20 


Q: Some months ago you wrote 
about “car clinics’’ in which you 
could get a complete rundown of 
your automobile ailments for $10. 
But just what do vou get for that 
small sum? 

A: At one typical “diagnostic cen- 
ter’ for cars run by a major U.S. 
oil company, two trained auto 
experts perform more than 75 
tests on your car, involving 23 
different diagnostic devices. The 
tests take less than one-half hour, 
and you are given a full report on 
work that needs to be done and 
how much the work will cost. 


Q: Once again, we have gone 
through our year-end ritual of 
adding up total family spending 
and total family income over the 
whole year. Once again we find 
that all of our savings were used 
up to pay bills and buy Christmas 
presents—and we had to take out 
a $1,000 loan to make ends meet. 
Please give us some rules for 
trimming the fat from our spend- 
ing so that we’ll come out ahead 
in 1968. 

A: Here are a few areas in which 
you can “‘trim fat’’: 

1. Cut down on _ restaurant 
meals. This is probably the best 
single way to cut your overall 
food bills. 

2. Shop the clothing sales this 
post-Christmas season; you can 
save as much as 50 percent on 
staple items of clothing various 
members of your family will need 
during the year. There are many 


items that are not subject to 
style changes. 

3. Reduce your fuel bills by 
making sure your home is fully 
insulated—not only in the walls 
but also with weather stripping 
and/or storm windows. 

4. Invest in regular physical 
and dental examinations—as a 
preventive measure against med- 
ical emergencies which could lead 
to costly hospitalization. 

5. See if your family’s personal 
allowances can be adjusted down- 
ward without much financial 
strain—or whether the allowances 
can be partially replaced by part- 
time earnings. 


Q: I am a middle-aged woman 
living alone but with a good, 
steady job, and I have savings of 
$20,000. Should I use my savings 
to buy a small house—or rent an 
apartment and let the savings 
earn interest instead? Real-estate 
values have been climbing sharply 
year after year in this area. 
A: The most important consid- 
eration is your own personal pref- 
erence as to the type of home in 
which you would like to live. But 
from a strictly economic view- 
point, your best move probably 
would be to invest part of your 
savings in a small house rather 
than put the entire amount into 
a savings account. This is.simply 
because in a period of inflation, 
carefully chosen real estate in 
areas where values are rising rap- 
idly is likely to grow in value 
faster than a savings account. 

My advice to you would be to 
hold a portion of your savings, 
make a sizable down payment on 
the house of your choice, and pay 
off a relatively short-term mort- 
gage instead of paying rent. You 
can, of course, deduct the interest 
you pay on a mortgage from your 
Federal income tax—as well as 
the real-estate taxes you’ll owe 
on the property you buy. 

By all means get the advice of 
a trusted, respected real-estate 
agent in selecting any property 
you may buy. 





Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered in this column as space 
permits. 














“Fit all this into an 8’ by 10 room? 
Never!” thought the Andersons. 


Then they discovered Ethan Allen never says | ‘hever. 





hen people bring their decorating problems to an 
than Allen gallery, they’re often surprised. 

We don’t come up with snap answers. We listen. 
e like to know what you want in a room. What 
yur problems are. Then we offer helpful ideas. 
Here, we recommended Ethan Allen Custom 
oom Plan Furniture: designs perfectly scaled to 
t you put a lot of living in a little space. 

What you see above is that impossible 8’ x 10’ 
om—transformed now into a warm, relaxing fam- 
y room. What you don’t see are: 300 records, a 
mplete stereo system, 2 loudspeakers, a “ham” 
dio transmitter and receiver, a sewing machine, 
35 books, 29 favorite pipes, a fully-stocked bar... 
us a great deal more. 

Youcan choose from over 100 designs of Custom 


Room Plan furniture: cabinets, desks, dressers, en- 
tertainment centers, gun racks, tables, bookcases, 
chests—in handsome woods and colors. Accessories, 
too. The rooster weather vane, plates above the 
window, and planter are all Ethan Allen. 

See all the American Traditional designs pic- 
tured in color in complete room settings, along with 
many important do’s and don’ts on decorating, in 
our 9” x 12”, 336-page Ethan Allen Treasury. 
You'll also see our many lamps and accessories. 

For your free copy, stop by your nearest Ethan 
Allen gallery. 








L] Please send the name and address of my local Ethan 
Allen gallery, where I can obtain a free Treasury. 

LIT enclose $2.50. Please send the 336-page Treasury 
direct to me. 
Send to Dept. LHE-18, P.O. Box 376, Minneapolis 
Minn. 55440. Please print clearly. 


Name 
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State Zip 


hithan Alen We care about your home...almost as much as ye 





AMERICAN TRADITIONAL INTERIORS 


Is there a more pleasant 
way to douche? 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A.® Douche Powder, and 
it’s years ahead of vinegar or disin- 
fectants. Those things are messy, and 
they smell. What’s worse, they can 
irritate or even harm delicate tissue. 

V.A. is also different from other 
douching powders with their lingering, 
telltale odor. V.A. actually has a 
delightful, feminine fragrance 


pt? Ae 8 





Free: New booklet: “ 


that quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective — really effective — 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A,. 
comes to you in handy premeasured 
packets. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern women. 
V.A. Douche Powder. Effective, but 
pleasanter in every way. 





AOR EY + = > 
cos FOR FEMINING WYCIENE 


A Modern Opinion On Douching.” Plus 3 sample packets of V.A. 


Douche Powder. Send 25¢ to cover cost of mailing to: Norcliff Laboratories, Box 471-L-3, 
Fairfield, Conn. 06430. (Mailed in plain wrapper. ) 








WHY 


in your spare time. 


start by asking for our generous commission offer. No obligation. 


Address a postal today! 


MOORE-COTTRELL SUBSCRIPTION AGENCIES, INC. | 


Bept. 491. North Cohocton. New York M868 





NOT EARN MORE? 


| Y OU can easily earn extra money by selling magazine subscriptions 
Thousands of our representatives made their 








Science Finds Way 
To Shrink 


Painful Hemorrhoids ' 
And Promptly Stop The Itching, 





Relieve Pain In Most Cases. 


A scientific research institute has 
discovered a medication with the 
ability, in most cases—to promptly 
stop burning itch and actually shrink 
hemorrhoids. 

In one hemorrhoid case after an- 
other very striking improvement was 
reported by doctors who conducted 
the tests. Pain and itching were 
promptly relieved. And while gently 
relieving pain, actual reduction 
(shrinkage) took place. 

Tests conducted on hundreds of 





patients by doctors in New York City, 
in Washington, D.C. and at a Mid- 
west Medical Center proved this so. 
And it was all done without narcotics 
or stinging astringents of any kind. 

The secret is Preparation H®. 
There is no other formula for the 
treatment of hemorrhoids like it! 
Preparation H also lubricates, 
soothes irritated tissues and helps 
prevent further infection. Prepara- 
tion H comes in ointment or supposi- 


| tory form. No prescription is needed. 





26 








To Make a Good Cup of Tea 
Things Your Mother Never Taught You 


Oy One of the rarest joys on the American 

scene is a proper cup of tea. Even in the best-run 

homes, at top-flight restaurants, and aloft First 
Class, there’s that dank tea bag 
dumped in warmish water. So sad! 
Because if good tea is your bag it’s 

as easy as boiling water. Start with 

cold (never warm) water from the faucet. 

A tea-kettle is traditional. When covered, 
it boils faster. A real boil means big 
bubbles breaking all over. 













Bubbling, boiling and steaming 
should not be allowed to continue too 
long. ..no more than 2 or 3 minutes at 
the outside. Preferably, the pot should 
not be metal—not even silver. Metal 
gives an odd off-taste. China is fine, or 
sla heatproof glass. Enamelware will work, 
=== = N| if it isnot chipped. Best of all, according 
to British connoisseurs, is a pudgy 
glazed-clay teapot, the kind that is generally dark brown, red or black. 
The pot should always be pre-warmed 

with hot water and ’ 


then drained. To a 
make sure / 
that the 


water is ra- 
pidly — boil- 
ing when it 4 
hits the leaves, 
“a teapot 
must al- 
ways goto 
the kettle, 
never the 
kettle to the 
teapot.’ Either loose ees or 
bags may be used to make an ex- & 
quisite cup of tea. A teaspoon of : 
loose tea equals 1 tea bag. Except ~ 
in the case of family-size tea 
bags found here and there. 

They hold four teaspoons. 





@ 
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How much tea to use for a cup? Depends on the 
tea and your taste. The widespread rule of a teaspoon per cup of 
tea (which, incidentally, is only 6 oz. or 34 cup) is, in our opinion, 
much too much. Half that amount, or even less, makes delicious tea, 
if you are careful to let it steep as it should—at least 3 to 5 minutes. 


What do you do when you are offered a tea bag 
dangling in a cup of so-called hot water? Cover the cup with your 
saucer so that you will trap some of the heat and steam. It helps 
a little. Adding cream to tea is a horrid gaffe in Britain, ‘‘ because 


” 


of the fat, you know.” (It floats in dots on top.) One must always 
use milk. Preferably hot milk... you strive for perfection. Whether 
the milk goes into the tea or the tea into the milk is still a moot question. 


Slices of lemon, orange or lime and sprigs of fresh mint 
are elegant additions to the tea tray. 
Whole cloves are traditional 

spiking a lemon slice. But why not 
make conversation with a 
scatter of allspice berries, 
cardamom seeds or 
cinnamon sticks? Press them 
into wedges 

or slices of lemon, 
orange or lime. 

Or toss into teapot 
and let the spices 
steep with the 

tea. 
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Who is this pet? 





Say! 


He is wet. 
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as wet as they let 


ghis wet pet get. 





Free: New booklet: ““A Modern Opinion On Do \ 
Douche Powder. Send 25¢ to cover cost of mailing 
Fairfield, Conn. 06430. (Mailed in plain wrapper. ) 
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ACCLAIMED BY PARENTS, TEACHERS | 
and TOTS ACROSS THE LAND 


“Makes reading fun” 


| 
“Beginner Books have a style and human quality that not 
only makes reading fun for youngsters, but tickles the 
children’s thinking. They take off on their own—becoming 
bursting new authors — creating their own rhymes anc 
words. So you not only give children the feeling of succes 
in reading, but you touch that part of the mind that ex 
plodes in its own joy of creating!’’ 


Mona Dayton, 1966 Teacher of the Yea 
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“Thank you, Dr. Seuss’’ 
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How does love of reading begin? For millions 
of children it has started with membership in the 
BEGINNING READERS’ PROGRAM —a proven 
program of reading enrichment, tested and ap- 
proved by teachers, and loved by parents, 
teachers and tots alike. The country’s largest 
children’s reading program, it is the only one that 
offers BEGINNER BOOKS by DR. SEUSS and 
other gifted writers and artists. 








Belonging to the program is a joy for boys 
and girls. For BEGINNER BOOKS tell fasci- 
nating tales about such fabulous creatures as a 
firefly who can write in the sky...a lovable ani- 
mal who can take off his polka dots and put 
them on people...a cat who wears a hat and 
can balance umbrellas, fishbowls and layer 
cakes on his paws! 

But the importance of the BEGINNING 
READERS’ PROGRAM goes far beyond the 
delightful stories and glorious illustrations. 
For at the same time that it makes reading fun 
for your child, this planned program subtly 
helps your child “stretch” his reading and 

learning abilities. 

Each BEGINNER BOOK rewards your 
child for reading with its humor and excite- 
ment...reinforces his desire to read be- 
*. cause it makes reading easier...reassures 
4A your child with a successful reading ex- 
3 perience. 
. The time to bring the program into 
your child’s life is now, during the crit- 
ical learning years from 4 to 8. The 

books are just right for children who 
.. are beginning to read; they’re per- 
fect, too, for reading aloud to pre- 
schoolers, who become even more 

eager to start reading on their own. 

As reading authority Margaret 
Maxwell wrote recently in 
FAMILY CIRCLE magazine 
. about BEGINNER BOOKS, 
“Children enjoy books that 





’ Hugh Lofting 
ewly adapted for beginning readers by Dr. Seuss 








of the traveling Doctor Dolittle 

you enjoyed as a child, adapted 
in words and beautiful illustrations 
especially for your 4 to 8 year old. 


make them laugh...we both chuckled our way 
through (Dr. Seuss’) rollicking rhymes. Quite 
casually, without formal effort on my part, 
Robert learned to recognize the words in these 
simple stories, and by the time he was five 
years old, he was a beginning reader.” 

BEGINNER BOOKS are durably designed 
to live with a small child. They’re printed in 
at least three bright colors and large readable 
type. As a member of the BEGINNING 
READERS’ PROGRAM, your child will re- 
ceive a BEGINNER BOOK every month and 
you will be billed only $1.49 plus a small mail- 
ing charge, instead of the publisher’s catalog 
price of $1.95. After four monthly selections, 
you may cancel membership at any time. 


We invite you to prove the benefits of the 
BEGINNING READERS’ PROGRAM by 
accepting the three books shown here—a $5.85 
value at the publisher’s catalog price—for $1.49. 
Even this small investment in your child’s 
reading and school progress carries no risk. Ten 
days’ FREE trial must convince you the pro- 
gram will stimulate your child’s appetite for 
reading, or you may return the three introduc- 
tory books and owe nothing. Fill out and mail 
the attached reply card today. If card is miss- 
ing write direct to: 


THE BEGINNING READERS’ PROGRAM, Dept. M1 
A Division of Grolier Enterprises Inc. 
845 Third Avenue, New York, N. Y. 10022 


Tilustrations with * © 1957, 1960 by Dr. Seuss 


by Theo. LeSieg 
illustrated by Richard Erdoes 


he famous doctor sets off with a monkey, From there to here, from here to there, This happy new book takes a young reader 
duck, a dog, a pig, an owl and a talking funny things are everywhere: And your _ to all kinds of houses in many lands. He'll 
irrot for fareway Africa. Your youngster youngster will have all the fun in the world _ learn how other children eat, sleep and play. 
ill be captivated by his exciting adventures when he meets delightful Dr. Seuss play- And he’ll discover how much alike people 
nen he meets a pushmi-pullyu — the two- mates like the 7 hump Wump, the Yink, are no matter how different they may seem 


-~aded animal mo man has ever seen! and the boxing Gox! 
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KENDALL 


FOLDING- 
who needs it? 


NEVER NEED FOLDING — Curity Pre- 


folded Diapers are quick, convenient, 


always ready-to-use. 


| MORE ABSORBENT — Woven-in cen- 


ter panel provides extra layers of soft, 
absorbent, thirsty cotton fabric where 
most needed. 


EVEN MORE CONVENIENT are Curity 
Prefolded Stretch Diapers. They ex- 
pand to fit more smoothly, overlap 


more readily for easier, faster pinning! 


EASIER WASHING — FASTER DRYING 
Exclusive open end design on both 
Curity regular prefolded and Curity 
stretch prefolded permits easier pas- 
sage of cleansing soap and water, 
freer circulation of drying air. 


You'll find these — and other kinds 
of Curity diapers — at infants’ de- 
partments and stores everywhere. 


save all that work and time! 


REGULAR OR 
S-T-R-E-T-C-H 









A DOZEN TRICKS FROM EILEEN FORD'S BOOK OF MODEL 
BEAUTY. What are pretty girls made of? The 
prettiest models are a combination of makeup 
expertise and constant practice. Where do they 
learn the how-to's? Often from Eileen Ford of 
the Ford Model Agency. And now, with these few 
pages from her not—yet-released book, you can 
learn the tricks, too. Study them, experiment. 
see which tricks can do the most for you. 












FOUNDATION Extra 
BASICS. foundation 
Apply under eyes 
makeup base pe helps hide 
over your = shadows. 
face, in- Suck in 
cluding cheeks. 
ears and Blend 

neck. darker base 
Choose a on pulled— 
color near in area to 
skin tone. thin" taces 
Dust on Smile. 
powder Now brush 
generously blusher 
with clean on your 
put. Ors puffed—out 
CoLvton: cheeks, 
Then (never 






smooth below the 



















away nose), and 
excess carry right 
powder. up into 
hairline. 
MODELS ' Long nose? 
TRICKS. Shorten 
Nose too it with 
broad? ~~ a darker 
Light S shade 
makeup of makeup 
down applied 
center of just under 
nose, dark The tip. 
at sides. 
Wide jaw- High fore— 
line? head? 
Carefully Lower it 
Sane | Sean blend —_ =} by applying 
LD DP) 2 aarker DD —P | 2 darker 
=, shade over shade of 
the part a foundation 
oS you wish to YS] along the 
minimize. hairline. 
Low fore— Full face? 
head? Blend 
Apply a white make— 
Lighter up along 
shade of cheekbone, 
liquid a darker 
makeup shade ina 
‘along the triangle 
hairline. under cheek. 
Receding Eyes 
chin? too close? 
Correct Lighter 
it with makeup on 
an out— inner eye— 
line of lids, sides 
lighter of nose. 
makeup Always 
from ears blend 
vO: Tehamni. makeup. 





From Eileen Ford’s Book of Model Beauty, by Eileen Ford, to be published 
by Trident Press. Copyright © 1968 by Eileen Ford. 


















LIPSTICK BASICS. 


To look most appealing, your 
lips should be curved and fairly full, with the 
corners of your mouth turned up just slightly. 
And if the shape of your mouth isn't perfect al— 
ready, you can change it with the "models' tricks." 


Hersy, nenove ialliletraces of old 
color from your lips. Now 
lightly powder your 
lips, and dust away 
any excess. This will 
keep the lipstick from smearing 
Oorrunning, will give youtruecolor. 









Now prop your elbow on a 
firm surface, take a sharpened 
lipliner or lipbrush and draw 
the left peak of the bow of 
one smooth stroke. Do the 
right. Now join the peaks. 


a line up to 


Underline the middle two-thirds of 

the lower lip with a slightly curved 

line. Then draw in the remaining 

outer sections to the very corners 
of your mouth. With a brush or tube, 
mien: the outline with Japstiuck: 
Ac or. the: color of 
your lipstick—the 
colors change every 
; season. 


=== 
Remember however, that the lipstick 
must blend not only with your skin 
tone, but with your clothes and 
nail polish. For most women, light, 
bright pastel shades are best. 


Final touch: lipgloss. 






Z 


MODELS' TRICKS. Thin mouth? Outline 
with a darker shade just outside 
the natural edges of the lips. 

Fill in with slightly lighter 
shade. Then blend lighter shade on 
the middle of your mouth. 







Mouth too small? With a short 
stroke, extend your lipline 
Slightly above and outside 
the natural corner. Then meet 


each new corner with a line drawn from the peak. 








Too full? Make your mouth look 
~thinner by first covering it with 
y~ makeup base, heavy enough to 


Lower lip too full? Draw your 
lipliner just inside your natural 

lipline. Then use a slightly ’ 
darker shade of lipstick on this “=-s-.-- 

lip. Or apply beige gloss only to upper lip. 








lilustrations by Albert Elia 
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There are two ways to have 
' softer skin. We recommend 
the second — medicated 
Dermassage Lotion. 

You see, famous 
Dermassage is no 
thin, watered down, per- 

fumed up lotion. 

Dermassage supplies the 
emollients, the moistur- 
izers, the healing agents a woman needs to 
fight dry, rough, irritated skin. 

And Dermassage loves to get into the fight 
against dry skin. In fact, over 4,000 hospitals 
have chosen its extra-effective medication for 
regular patient skin care. ss 

So no matter what you 






with Dermassage Lotion. 
Or try super-moisturizing 
Dermassage Skin Cream. 


Soften often \ 


Be sure to watch “The Doctors” in color. NBC, 
Monday through Friday, 2:30-3:00 PM, NYT. 














Zip Along... 


Relieved of Menstrual Distress 


As a modern woman, you really zip 
along. Activity on a full-time basis. At 
home, on the job or out having fun. It’s 
a tight schedule but you meet it. No 
time to slow down...and you don’t have 
to. Not even during your menstrual 
period. How? With MIDOL! 

Because MIDOL contains: 


a An exclusive anti-spasmodic that 
helps STOP CRAMPING... 


s Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
... CALM JUMPY NERVES... 


s Plus a special mood-brightener that 
gives youareallift...helps you through 
the trying pre-menstrual period feel- 
ing calm and comfortable. 

You zip along. Any day. With MIDOL! 
“WHAT WOMEN WANT TO KNOW'' 

FREE! Frank, revealing 32-pag k explains r 
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Accepting a Drink 


Q: Our town had a festival for 
which most of the people dressed 
in costume. A friend and I dressed 
up and went to a bar for a drink. 
During the evening the waiter 
asked if we would like our glasses 
refilled, which we did. When he 
brought our fresh drinks, he said 
that a gentleman at another table 
would like to pay for them. Not 
knowing what to say, we accepted 
and thanked the gentleman. Noth- 
ing more was done by either side. 
The younger girls in the office 
agree that it would have been 
rude to refuse the drinks. Another 
friend said that we should have 
thanked him, but refused to ac- 
cept. What is the correct way to 


handle this situation ? 


A: Your friend was right. Do not 
accept drinks from strange men. 
Girls who go into bars can expect 
attempted pick-ups, and these are 
always potentially dangerous. 

A highly sophisticated woman 
might decide to use her judgment 
in the matter, but she would 
know what to do if she had made 
a mistake. It is better not to take 
the chance. 


College Caper 


Q: My daughter recently attended 
a college weekend at an Ivy 
League college. She stayed at the 
boy’s fraternity house with the 
other girls. This young man gave 
her a novelty flannel nightie with 
the letters of the fraternity on it. 
I was shocked at her accepting 
such a gift, but to her it was a 
joke and nothing more. 

Do you feel, as I do, that there 
was an implied bid in making such 
a gift ? 


A: I wouldn’t worry about it at 
all. I am sure the other girls must 
have received similar nighties. 





Standing for the Anthem 


Q: In our movie theater recently 
there was an advertisement for 
the armed services. A voice said, 
“Our national anthem,” and 
showed our flag. Almost everyone 
rose immediately. A friend said it 
is proper to stand only when the 
national anthem is played out- 
doors. 





A: A recruiting advertisement 
showing the flag and playing the 
national anthem does not require 
the audience to come to its feet. 
The national anthem played un- 
der formal circumstances indoors 
requires the respect of a stand- 
ing audience—citizens and aliens 
alike. 

This is equally true when the 
anthem of any foreign country 
is played under formal circum- 
stances with representatives of 
the country present — for example, 
at international sports events. 


Children’s Forms of Address 


Q: In these days of divided fami- 
lies, I wonder what is the proper 
form of address used by children 
in the following situations: 

1. How should my stepchildren 


address my father and mother 


and my stepmother ? 
2. How should my stepdaugh- 
ter’s small children address me? 


A: In regard to your first ques- 
tion, discuss the matter with the 
adults involved. Perhaps they 
would prefer a pet name to the 
more formal Mr. and Mrs. The 
same is true of your second ques- 
tion. It is a matter of personal 
preference. I like to see parents 
refer to other adults to their chil- 
dren by their proper titles rather 
than by first names. Even a very 
young child gets to know that this 
is the proper mode of address for 
an adult. 

Young children should not be 
encouraged to address older peo- 
ple by their first names unless 
they are asked to do so. Within 
divided families, some compro- 
mise is usually made. Where 
there has been remarriage, young 
children frequently rebel at call- 
ing a new wife “Mother” if 
their own mother is alive. The 
compromise nearly always is a 
first name or a pet name. 





Mothers’ Dresses 


Q: I am the mother of the groom. 
The bride and her mother decided 
that the “‘two mothers’”’ will dress 
in identical dresses! It is an eve- 
ning wedding, and they have de- 
cided on long dresses. 

I feel that each mother should 
choose her own dress, and that 


each dress should be individual 
as to design, color, etc., perhaps 
being approved by the bride. 
What is right ? 


A: The mother of the bride has 
the first choice of dress. If she de- 
cides on a long one, the groom’s 
mother should wear a long one, 
too. They should not be identical, 
but should merely go well together 
in color and in style. I have never 
heard of “twin mothers.’ Handle 
this tactfully. This is not the time 
to start a quarrel. 


Passing the Butter 


Q: I am a teen-ager with a prob- 
lem at the dinner table. When 
everyone is seated and served and 
there is something at the other 
end of the table (out of reach), I 
ask for it by saying, ‘““Dad, would 
you please pass the butter?” 
While I’m waiting for it, he’ll de- 
cide he wants some, too, then it is 
passed to my mother. I believe 
that when you ask for something 
at the table and are waiting for 
it, it should be passed directly 
to you. 

Dad insists this is wrong and 
if someone else at the table needs 
some on the way down, they 
should be quite welcome to take it. 


A: | agree with you. If the person 
doing the passing feels he just 
must have some before passing it, 
he should excuse himself, saying, 
“Do you mind if I have some 
first?’ It is more courteous to 
pass the dish to the person re- 
questing it, perhaps asking for it 
back when he is finished. I like the 
way you direct your question to 
an individual rather than making 
the request vaguely to the table 
at large. ; 





Miss Vanderbilt welcomes ques- 
lions from readers, to be answered 
im this column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: ‘““Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” ‘Table 
Manners,’ and “Office Etiquette.” 
Send 25 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 
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How did this 38-year-old housewife 
pass as a teenager? 
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We put her up to it. And We: 





Hilary Byk fooled a whole roomful —_ helped her hands. If you've ever helped Mrs. Hilary Byk take care of 
of teenagers into thinking she was done dishes and housework for a that. It left her hands with a creamy 
one of them. But, she had some family of five you know what young look. Who says youth 

help. A high-style fall and teenage- _—it can do to your hands. But the has to be wasted on the young ? 
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(the eee liquid that whips) 


leaves hands with that 
creamy young look 
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‘“lt would be tempting, but 
wrong, to trace all the problems 
of our disaffected youth to 
Vietnam .. . the challenge is 
deeper and broader. . . Societies 
confident of their wisdom and 
purpose are not afflicted with 
rebellions of the young.’’ 


LADIES’ HOME JOURNAL e JANUARY, 1968 


This issue of the Journal explores America’s No. 1 

family crisis—the war between parents and their disillusioned 
sons and daughters. Here, from Senator Robert F. Kennedy’s 
latest book, To Seek a Newer World, is a thoughtful 
contribution to end the conflict that divides our nation. 


Not since the founding of the 
Republic—when Thomas Jeffer- 
son wrote the Declaration of 
Independence at 33, Henry Knox 
built an artillery corps at 26, 
Alexander Hamilton joined the 
independence fight at 19, and 
Rutledge and Lynch signed the 
Declaration for South Carolina 
at 27—has there been a younger 
generation of Americans brighter, 
better educated, more highly 
motivated than this one. In the 
Peace Corps, in the Northern 
Student Movement, in Appa- 
lachia, this generation of young 
people has shown an idealism 


WHAT OUR 

YOUNG PEOPLE 

ARE REALLY SAYING, 
BY SENATOR 
ROBERT F. KENNEDY 


and small. Café society and 
country clubbers follow their 
fashions in slang and_ skirt 
lengths, listen to their music, 
and dance their dances. Detroit 
styles its cars and designs its 
engines on the model of those 
built by teen-age ‘hot-rodders” 
of a few years ago. The sit-in 
movement, which energized the 
Negro of the South and resulted 
in the Civil Rights Act of 1964, 
began with a few college stu- 
dents. And it was a small group 
of Northern students, in the 
Mississippi Summer Project, 
who taught thousands of adults 





us in the last few years, we are 
now profoundly troubled by 
them; and so we should be. For 
the gap between generations, 
always present in the past, Is 
suddenly widening; the old 
bridges that span it are falling; 
we see all around us a terrible 
alienation of the best and bravest 
of our young; the very shape of 
a generation seems turned on 
its head overnight. Stokely Car- 
michael, Rap Brown—and _ be- 
yond them, others—offer dark 
visions of an apocalyptic future. 
Peace Corps recruiting is not so 
easy as it was; and we read le: 


and a devotion to country how to make personal witness of tutoring programs in_ the 

matched in few nations, and for civil rights in conditions of ghetto than of ‘trips’ and drugs 

excelled in none. difficulty and danger. with strange new names. There 
We have shown our admira- Yet for all the inspiration, all are youth riots in our cities and 

tion for them in the sincere flat- the freshness and imagination at dozens of colleges; hundre 

tery of imitation, in ways large Our young people have given of (continued page 
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I wish I could talk to my parents. 


WE CAN CLOSE 
THE GENERATION GAP 


BY GEORGE R. BACH, PH.D. In my work as a psychologist I hear such 
talk all the time from angry, bewildered teen-agers and their annoyed, baffled par- 
entselinis nota dialogue; the opposing sides are scarcely on speaking terms. 
Neither seems to understand the other—or even to care about understanding. 
Suspicion—deep-seated and blind—is the rule. This mistrust is the cornerstone of 
today’s generation gap; and closing that gap has become a critical problem. 

Misunderstood youth is nothing new. Young Julius Caesar drove the elder 
Romans nearly mad with his mod togas and by endlessly fussing with his hair. 
Romeo and Juliet met their sad end because of a communication problem with 
the adult Montagues and Capulets. Even Jesus sometimes behaved like an irre- 
sponsible teen-ager. He could not understand why his mother was so upset when 
he disappeared without a word. She should have known he would be at the temple. 

But does this give us any assurance for today? I think not. The current crop of 
rebellious youth is showing symptoms of psychological disturbance. Moreover, 
many adults are not reacting to youth as they once did. 

Instead of displaying open aggression against parents, too many of today’s 
kids are emotional dropouts. They have taken a cool look at the world and de- 
cided it was beyond hope. Instead of eagerly attacking its problems they have re- 
treated into the never-never land of the hip. Wrapped up in themselves, indifferent 
to the outside, these young people present a frightening picture to the uncompre- 
hending parent. The morals and values cherished by the adults seem to be com- 
pletely rejected. Often drug-taking and promiscuity aggravate the breakup further. 

Most parents fight this—for a while. But then many tend to withdraw within 
their own dismay and disappointment. They become emotional dropouts, too. 








They are simply afraid to face their own responsibility for the youthful rebellion. 
The result is a psychologically divided nation. 

At our Institute of Group Psychotherapy in Beverly Hills, we try to bridge this 
gap with a form of group therapy known as Marathon. Over weekends, groups 
meet for about 30 hours at a stretch. Every participant must stay in one room 
during the entire period. A buffet is set up so participants can eat when they 
please. They may also catnap. Sometimes we meet with adults, sometimes with 
youngsters, sometimes with both. For parents puzzled about their “‘hippie flower 
Dr. George Bach, a clinical psychologist, is founder and director of The Institute 


of Group Psychotherapy in Beverly Hills, Calif. 
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l'alking to my parents is a drag. They just 
pull age on you. There is never any real discussion. 


Kids today have no backbone. 
They say they’re against the Vietnam War for 
moral reasons. I say they’re scared. 


If there’s one thing | can’t stand it’s when my 
father says, “Take it from my experience.” The last 
thing that I want to be in 20 years is like him. 


Our kids have everything given 
to them. My generation had to work for what it got. 


If I were honest, I’d be grounded for two months. 
Parents are too narrow to be told anything. 


My son doesn’t know enough to come in out of the 
rain. He isn’t even clean. What right does he have to tell me I 
don’t care about the suffering in the world? 





children”? meeting with them in a nonstop encounter is a “bridging” experience. 
~ We also conduct sessions involving one or more entire families. The idea is to 
break down the “‘face’”’ that people put on in front of others; we do not believe 
this can be done in one-hour meetings with a doctor or even in the usual two- 
hour office group sessions. We have made an important discovery in these Mara- 
thons: adults and kids desperately need one another. They want to impart their 
knowledge and love to the other group. But pride and rigidity keep them from 
communicating. This is where the breakdown between the generations begins.. 
Youngsters demand that they be viewed-—and treated—as individuals. Yet 
parents seem unable to do this. Instead, they lump teen-agers under such labels 
as “bums,” ‘kooks’ or “‘dope-fiends.’’ Kids are less likely to apply labels, al- 
though they often arbitrarily lump mom and dad together as hopeless squares, 
along with all teachers, policemen and other symbols of authority. And, obviously, 


you cannot understand someone if you refuse to approach him as an individual. 


Each group also makes unrealistic demands on the other. Teen-agers insist on 
unquestioning love and creative guidance. But they scorn parental discipline or 
restraint. Adults expect their children to appreciate the sacrifices that have been 
made for them. Many parents are now at a Stage in life where they see that their 
own ambitions will not be fulfilled. They look to their offspring as a second 
chance, an opportunity to realize their own frustrated hopes. Imagine the shock 
when they discover that the youngsters couldn’t care less! The sad fact is that 
many youngsters, viewing the adult world with blinding clarity, see a generation 
of drunks and divorcées, who also managed to invent nuclear bombs. How, they 
reason, can these people tell us anything? Why should we follow their lead? 

What can parents do to close the gap ? My advice would be to begin by shutting 
up for a while. Go where the kids go, and /isten. Try to hear what they are really 
saying. If you must open your mouth, try not to start every sentence with “you 
ought” or “you should” or “‘why don’t you” or “Show come.” The surest way to 
put young people off is always to cast yourself in the role of instructor. 

Our teen-agers have a wonderful curiosity; parents could benefit from it. 
While drug-taking is stupid as well as medically dangerous, other youthful ex- 
perimentation is inventive and interesting. A parent should not make fun of the 
music or the psychedelic dances and “happenings.” Some of these innovations are 
genuinely creative, and show admirable flexibility. Arm-flailing and hip-wiggling 
are not symptoms of Sodom and Gomorrah. Nor are they schizophrenic. 

Creating new climates of receptivity within the mind is not dreadful. We all 
deal more openly with unconventional ideas subconsciously in our dreams or vi- 


cariously by watching a horror movie or reading (continued on page 108) 
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SHOULD DOCTORS 
PRESCRIBE CONTRACEPTIVES 
FOR UNMARRIED GIRLS? 





._ In the area of sexual morality we seem to have moved 
from the double standard to no standard at all. Parents and 
ministers and teachers view this development with alarm, 
but we doctors are being Nee to do something about it 
every day, like it or not. ; 

We stand alone on the firing line. We did not change the 
- sex mores of our youth, but we are challenged by that 
change constantly. As an obstetrician and gynecologist, I 
have had the miserable duty in the past week of telling 
seven unmarried girls—none over 23—that they were preg- 
nant. I have had three requests from teen-agers for the 
contraceptive pill. I have ordered blood transfusions for a 
college girl who refused to admit the cause of her severe 
anemia-hemorrhage following 4 criminal abortion. 

A few weeks ago, typically, a college sophomore came to 
my Office, ostensibly complaining of mild menstrual irregu- 
larity. Then the anxious words tumbled out. “I’m having a 
sex relationship with my boyfriend, and I’m afraid some- 
thing is wrong.” There was nothing wrong with her phys- 
ically, nor was she pregnant. I could have told her so and 
sent her on her way. Instead I asked what precautions she 
and the. young man were taking. She wasn’t sure; the boy 
had told her he was “‘taking care of it.’’ Should she leave my 
office without -a prescription for ene pills? She 
shouldn’t—and she didn’t. 

Today every obstetrician sees girls like this—nice girls, 
your daughters—in his office, and wrestles with his con- 
_ science about them. My patient was 19, but many are even 
younger. The other day a 15-year-old came to a pediatrician 
_ in our hospital for her annudl checkup, and, incidentally, to 
ask for a contraceptive. 

ae girls have not learned any valid reason to say 

* to the boys who importune them. My young patient 
ay me: ‘I’m in love with this boy. Maybe I’ll marry him 


Frederic R. Talbot, M.D., 1s the pseudonym of a highly re- 
spected practicing obstetrician who 1s connected with one of the 
nation’s leading university hospitals. His attorneys advised 
him not to use his real name because ‘of lgws—discussed in 
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someday. But if I don’t sleep with him now, there are 
plenty of girls at school who will, and I know I'll lose him.’’ 
Her mother had. warned her about sex in terms that no 
longer have meaning for young people. “Mother used the 
practical approach,”’ my patient told me. “She said that — 
boys don’t marry girls who aren’t virgins. But I know that 
isn’t true.”’ I also know it isn’t true. Out of 5Q youngsters 


months for premarital counseling, only six were virgins. 

Society may say that for me to prescribe a contraceptive 
for such girls is to encourage promiscuity. In each of the 50 
states—including the state where I practice—it may even be 
construed as illegal, under the statutes governing impair- 
ment of the morals of a minor. I and my colleagues believe, 
on the other hand, that by protecting the already involved 
young women from the inevitable hazards of unwanted 
pregnancy and criminal abortion we are in fact following 
the best principles of preventive medicine—and common _ 
sense. Modern medical science has, by providing us with 
exceedingly effective contraceptives, placed these scourges 
of society where they have long belonged, with all the other 
preventable diseases. Our humane consciences cry out that 
we be allowed to prescribe them for all women subject to. 
these problems, including teen-agers. 

PASM NUS OCTANE <a OmC oe (1a MOB LAB ajo E 
bilities for the prevention as well as the solution of these 
tragic human problems. And society, in turn, must come to 
realize that every ethical physician within the privacy of 
his office must be free to use his insight and professional _ 
judgment to prescribe birth-control materials for all pa- 


of legal repercussions. Laws that may keep us from Col oy tel eas9) 
will have to be changed if we are to protect the tea Prt 
welfare of your daughters as we should, ; 
I did not come to this opinion lightly. It 1 is SNE} rae 
tion to put my private morals ahead of a girl’ 
need. Yet I am not naive enough to pat 
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decision long before they oS to my office 
having sexual relations. A’ CZ 








It’s always “‘somebody else’s child” who's caught using 
LSD. Or so this father thought—until one day ‘‘somebody else’s child” 
became his own 15-year-old boy. By McLean Roberts 


Late last spring, shortly after our son Jerry’s 15th birthday, my 
wife Sue and I were awakened by a telephone call at 2 A.M. 

A man’s voice asked: ‘‘Is Jerry Roberts there?’ 

“Who is this, please?’’ I asked sharply. 

“George Willis—I’m a friend of his.”’ 

“Did it ever occur to you that he would be sleeping and so would I?”’ 

“Well, he . . . he sometimes calls me at this hour. I thought it 
would be all right. It’s very important.” 

“Tt’s not all right. It’s ridiculous,” I said. “‘Call him in the morn- 
ing.”’ I hung up. 

At 6 the phone rang again. My wife picked it up, apparently at the 
same moment Jerry answered on his own extension. He did not seem 
to realize she was on the line. Before Sue could say anything she 
heard what was probably the same voice I had heard earlier: ‘““We 
can’t leave the stuff where you say! There’s a 25-year rap involved!” 

Paralyzed, Sue listened. Jerry was being asked to do a favor for 
this man. In return “‘the stuff’’ would be left at a convenient ‘“‘drop’’: 
under the front doormat in our apartment-house lobby. 

“You must intercept that package,’’ Sue said to me. I dressed 
quickly and went outside, not quite knowing whom I was looking for. 
I realized that if I didn’t want to scare our quarry away I’d have to 
stay out of sight. I wanted that package delivered to clear this up. I 
lurked in the park across the street and checked the front doormat 
every 15 minutes. 

At about eight I gave up. As I went back upstairs, I suddenly no- 
ticed that the carpeting of the lobby was not fastened down, as I had 
thought. Lifting an edge, I found two plastic envelopes. In each was a 
gelatin capsule full of white powder. 

Until now I had half-convinced myself that everything was a prod- 
uct of my imagination. Now there would be no doubt. The capsules, I 
was sure, were LSD—or at least I hoped they were, because if they 
weren’t they were surely heroin or cocaine. 

When I came in, I showed Sue the two pills. She fought back tears. 
“Mac, what can we do?” she asked. I had no answer. 

In the past, Jerry had some problems, but basically we thought he 
was a good, lovable kid with lots of friends and interests. He seemed 
to have a positive genius for electronics. He had rewired his room so 
that everything—lights, TV, record player, electric fan—all could be 


controlled by an amazingly intricate bedside panel of switches. 
Jerry got high marks on aptitude and achievement tests, but some- 

how he could never seem to pull himself together when it came to 

schoolwork. We hired a tutor, we supervised his homework, we of- 


fered rewards, we even took him to a psychotherapist—all without 
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noticeable effect on his grades. We had taken him out of public school 
and enrolled him in a private school, one of the finest in New York. — 

Toward the middle of his first year there I began to see disturbing 
changes in him. He would lock himself in his room. for entire evenings 
listening to rock-and-roll records. He no longer made even a pretense 
of reading or doing his homework; even television seemed to lose its 
appeal. Sometimes he would nap all afternoon, and then we would 
hear his record player going in the small hours of the morning. Sue 
said to leave him alone; she felt he was just going through ‘‘a phase.” 
I did leave him alone, but it bothered me. It wasn’t normal for a kid 
his age to sleep so much. 

With this new “‘phase’’ came a strange moodiness. Much of the 
time he was surly and irritable, frequently flying into irrational rages. 
He almost ceased being a member of the family. He would even have 
taken all of his meals in his room if I had let him, and when, reluc- 
tantly, he joined us at the table he bolted his food down as fast as he 
could and asked to be excused. Frequently he spent hours on the 
phone, but his conversations immediately ceased if one of us came 
into the room. We were suddenly living with a stranger. 

His room, which he now kept locked as much as possible, took on a 
weird look, with colored lights that flashed on and off, and Art 
Nouveau posters all over the walls. 

One day Sue found a tinfoil baking pan with a mysterious gummy 
substance caked in the bottom. She asked Jerry what it was. Grinning 
guiltily, he said it was dried banana peels that he and his friends had 
been smoking—as an experiment. Then, while cleaning, Sue found in 
an ashtray hidden beneath his bed strange, smoked-down, hand- 
rolled cigarette butts. They were marijuana. 

Reluctantly Jerry “‘confessed”’ to her. Some of the kids had wanted 
to try marijuana out of curiosity, but he insisted that they had 
smoked it only once. Sue believed him, and decided not to tell me 
about it. She was afraid there would be a terrible scene. 

Not that either of us is unaware of the lure of marijuana. In col- 
lege we had both known people who smoked “‘reefers.’’ It was consid- 
ered a little wild. We still know many people who smoke it occasion- 
ally—and even defend its use. Still, it shocked Sue that our 15-year- 
old son was using what his generation calls “pot.” 

But even without being told about the marijuana I was growing 
increasingly upset by Jerry’s strange behavior. I was beginning to 
think of drug use as a logical answer. 

Once, only a week before that mysterious phone call, I came right 
out and asked him if he was on drugs. He gave what seemed to be a 
frank answer: “‘A lot of kids around (continued on page 88) 
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Springmaids look just as pretty the morning after. 
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In 1927, Charles A. Lindbergh’s flight across the Atlantic shook the 
world and changed it forever. Then, scarred by personal tragedy, he 
retreated into a shell of secrecy. Inside it, however, Lindbergh raised 
five children to be responsible, self-reliant young men and women. 
To him, the Generation Gap was just another Atlantic—and he spanned 
it with an unusual mixture of fatherly love and iron discipline. Here, 


in a fascinating excerpt from a new book, is a rare, intimate look at 


the home life of this almost unapproachable American hero. 


Once, at a dinner party in the Lindbergh house, Mrs. Charles A. 
Lindbergh was talking to aircraft designer Igor Sikorsky about her 
family life. ‘“You know,” she said, “my husband doesn’t think a 
family really exists unless there are twelve children.’’ Lindbergh 
was at the other end of the table, engaged in a conversation of his 
own, but he immediately broke off what he was saying. ‘““Who can 
say that a family exists without twelve children?” he asked. Another 
member of the dinner party recalls, “You could see that this had 
been a subject of family debate for a long time.” 

It is a debate that Lindbergh has only half won. He has fathered 
six children, five of whom are living. Jon Morrow Lindbergh, born 
1932; Land Morrow Lindbergh, born 1937; Anne Spencer Lindbergh, 
born 1940; Scott Lindbergh, born 1942; Reeve Lindbergh, born 1945. 





e first three of these are married, and parents. Jon 
has four children, Land two, Anne one. Grandpa Lindbergh affects 
a tough, careless attitude toward his children’s children. He refers to 
them not by name but by the old Armed Forces phonetic alphabet — 
Able, Baker, Charlie, Dog, Easy, Fox, George—and he says he wants 
26 grandchildren, one for every letter in the alphabet. 


Lindbergh is, of course, not entirely serious. He is hardly ever 


entirely serious with his family. But there is more than a grain of 
- sincerity in his hankering for a large number of children, a comment 
on his own status as an only child. 

He was an extremely lonely child, emotionally split in his loyal- 
ties to his parents (who became estranged quite early in their married 
life), physically shuttled between residences and so many different 
schools in so many different places. This unstable childhood can 
only be characterized as traumatic. Obviously, he hasn’t wanted 
that kind of life for his children. 

For them he and his wife planned a permanent home in a small 
town and a continuity of normal public-school and social relation- 
ships. But their hopes were shattered by tragedy—the kidnap- 
murder in 1932 of their infant son, Charles Augustus Lindbergh Jr. 
from their home in Hopewell, N.J.—and they could not then estab- 
lish another home that would be safe for children—not in this coun- 
try. For the next 14 years, the Lindberghs lived in various houses 
and apartments in Europe and America. It was only after the birth 
of their sixth child, Reeve, that they felt they could settle into a 
permanent home of their own. 

In 1946, Lindbergh bought a large Tudor-style house on several 
acres of landjin Darien, Conn., known as Tokeneke, on Long Island 
Sound. Its cost, according to stamps on the deed, was $85,000. 

The house contained a bedroom for each of the five Lindbergh 
children and one each for Charles and Anne Lindbergh. There was 
also a room for one full-time servant, a cook. A cleaning woman 
came in twice a week to help out. 

Here the family was able to achieve the privacy and security they 
had long sought. Lindbergh could blend into the background of 
suburban living and commuting to New York, where he works as 
a technical adviser and director of Pan American Airways. His 
children went to the local public schools—except his daughter Reeve, 
who attended a private day school. They played with the neighbor- 
ing children, made friends with schoolmates, brought their friends 
home to play and eat. In short, the family did not have to live like 
the families of celebrities. 

When he was at home, Lindbergh worked in a small trailer, a 
present from Henry Ford, parked in the backyard. But he was not 
often at home; that is, he was not around in the sense that the aver- 
age commuting father is there every day for a quick glimpse of the 
kids in the morning, a fast “good night”’ during the evening cocktail. 
When Lindbergh was at home, it might be for days or weeks at a 
time. But, absent or not, his presence was felt. The Lindbergh 
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children never doubted that they had a strong, demanding, prot 
father. His wandering, secretive ways were accepted by the children 
as normal, although as they had grown older and have seen hoy 
other families live, they have tended to question his behavior. — 
“Actually, he wasn’t away as much as it seemed,” one of 
Lindbergh children said recently. ‘‘It’s just that we never knew 
where he was or when he was coming back. He likes to be mysterious.” 
Lindbergh does not believe in writing letters. “If they don’t hear 
from you, they know you’re all right,’”’ he says. Not long ago, Lind- 
bergh was in Scotland at the same time as one of his daughters. But 
she didn’t know where to reach him, and he didn’t even know she 
was in the country. ; a 
His sudden disappearances, unheralded reappearances, and fre- 
quent disassociation from the daily routines of family life may even 
have sharpened the children’s awareness of his presence when he 7 
came home. a 
“It’s so nice to go away,” he was once heard to say to one of his — 
children. ‘“You always like me better when I come back.” an 
Lindbergh never gave the children the idea that they were living — 
in the shadow of a symbol, or a national hero. In fact, he has never | 
been one-to discuss with his children either his present work or his 
past achievements. When one of the children was accosted in the - 
first grade by a schoolmate who said, “I hear your father discovered ~ 
America,” the Lindbergh child placidly accepted this statement as _ 
historical fact and added, ‘“‘Yes, and he flew across the ocean, too.” — 
‘“‘There was a chapter in our schoolbook on Father,” said one of 
the Lindbergh children recently. ‘‘We felt kind of funny about it, © 
but nobody made too much of it. We knew he flew the Atlantic, but — 
he didn’t talk about it much or about anything else seriously.”” To 
his children he seems to be either too serious, or not serious enough. — 
Occasionally, the controversial part of Lindbergh’s past did in- — 
trude. After World War II, one of Lindbergh’s daughters dated a — 
Jewish boy. The boy’s parents made him stop seeing the Lindbergh — 
girl because they said her father was an anti-Semite—because of ~ 
statements he had made before the war. The girl, naturally troubled — 
by this, asked Lindbergh about it. a 
Lindbergh told her it was not true. He had never been anti- | 
Semitic. It was just a convenient peg for his enemies to hang their — 
attacks on, he said. q 
Believing that all his children should know how to handle fire- © 
arms, as he has done from the age of six, Lindbergh gave them | 
target-shooting lessons with a small-caliber rifle. Once, when it came © 
the turn of young Anne Spencer Lindbergh to shoot, she pointed the © 
rifle, closed her eyes, and fired. She scored a bull’s-eye. Lindbergh |} 
took the gun away from her. ‘‘That’s all for you,” he said. “You’re 4 
perfect.” 
Lindbergh deprecates women’s interest in and understanding of — 
mechanical problems, although he took his wife along as radio opera- 
tor on two long flights. He might, however, discuss mechanical prob- — 
lems with the boys, who, he felt, understood such things. % 
Back in 1930, Lindbergh said he didn’t want his son to be any- — 
thing he had no taste or aptitude for. “I believe that every boy © 
ue have complete freedom in the choice of his life’s work,” — 
e said. 
Certainly he has never encouraged any of his children to follow — 
his path in aviation and astronautics. He did teach Jon to fly when ~ 
the boy was 16. He gave him 12 hours of instruction in a two-place 4 
airplane. (Jon says, ‘‘This was the first time I had a chance to admire — 
his ability.’”) Then one day Lindbergh walked away from the plane — 
and said, “You go alone today.” a 
Jon soloed successfully. Later he asked if he might try a para- ~ 
chute jump. a 
“Not try,” Lindbergh said. “Make.” a 
He took Jon up to 2,000 feet and-then waited for the boy to jump. — 
Although he was wearing two chutes, Jon couldn’t bring himself to 
leave the plane. Lindbergh did not look back, but circled the landing — 
spot a second time. This time Jon was able to jump. 





on earned a pilot’s license, but Lindbergh told him that — 
he would prefer it if Jon stayed out of flying. “It’s become too 
automatic, too push-button,” Lindbergh told him. “Find something ~ 
new, a field that needs research, and hasn’t been well studied. — 
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ci a challenge a man isn’t getting the most from his life.” 
. ah When the children were small, he used to play games with them, 
ASU lly animal games. The games would often take place in the 
dark, possibly so that the children would not have Lindbergh’s early 
fear of darkness. He would be a bear, or a lion, or some other kindly 
animal, making appropriate animal noises. His children remember 
him, too, from their younger days, as a creative storyteller. His 
stories, like his games, were mostly about animals. But he had the 
disconcerting habit of occasionally falling asleep while he was tell- 
ing a story 

- The uldren played baseball without him. He has never been a 
man for team activity, his only team sports being the rifle and pistol 
squads of the University of Wisconsin. But he has often skied with 
'the children, and the family has frequently gone on ski trips to- 
| gether—to Switzerland, to Austria, to Canada, to Aspen, Colo. 

' Local ski trips were often made in a Volkswagen, a favorite 
Lindbergh family vehicle. 

A friend recalls being driven to the Lindberghs’ on a snowy day, 
and Lindbergh demonstrating the control he could exert over the 
car while skidding. ‘Want to bet five dollars I can’t skid it through 
the gate?” he asked. He then proceeded to do just that. The friend 
thinks of this as one of Lindbergh’s practical jokes, but actually his 
purpose was more practical than funny. He not only deliberately put 
the car into a skid so he could control it; he taught his children to 





to skid. As a result, one of his children was recently saved from an 

accident when her car hit a slick spot on an icy road. “I just knew 

what to do automatically, without thinking,” she said. He started 

giving them driving lessons at a very early age—around 12, almost 
as young as the age he started to drive. 

Not many years ago, Lindbergh rented a small plane at the Dan- 
bury, Conn., airport and took his younger daughter, Reeve, for a 

ride. As always, he first had himself checked out in the plane and 

tried it in the air before boarding his passenger. Then he took off 

with Reeve and flew around. He was demonstrating climbing stalls 
when the engine died and could not be restarted. His daughter asked 
him if they were in danger, if they would crash. Lindbergh, who, of 
course, had several times been in a single-engine plane that had lost 
its power, said firmly, “No.” The child was completely reassured. 
He had sufficient altitude to locate a pasture, and was able to 
glide the plane into it without damaging it, his daughter, or himself. 
But the landing area was so small the plane couldn’t be flown out. 

The wings had to be removed, and they and the fuselage had to be 
trucked out. 

Lindbergh’s way of bringing up his children reflects his attitude 
toward life in general: he believes in sound minds in healthy bodies; 
in inculcating independence and responsibility in young people; in 
the benefits of sound nutrition; in calculating risks but not worry- 
ing about dangers; in the relationship between physical skills and 
mental stability (7.e., people skillful with their hands do not have 
nervous breakdowns); in intellectual honesty; in fiscal responsibility; 
in public-school education; in outdoor activities; and in many more. 

A visitor at Long Barn, the house the Lindberghs occupied in 
England in 1936 and 1937, recalls being wakened in the morning by 
a loud hammering. She wondered what the noise could be. Later in 
the morning, after breakfast, she was talking to Lindbergh when 
Jon, then about five years old, came in and stood waiting. His father 
said, ““What is it, Jon?” Jon said, ‘“‘Well, sir, would you put some 
more nails in the boards for me?” 

Lindbergh said, “But I’ve put some in for you.” 

“T’ve used them up, sir,’”’ said the boy. 

Lindbergh seemed a bit surprised, the visitor relates, and said, 
“Excuse me for a moment, please.’’ He went out to where Jon was 
constructing a tool house. This tool house was being built of two-by- 
fours and full-size planks—pieces of wood too large for little Jon to 
handle. Lindbergh would put the planks in place and fix each with 
one nail, marking crosses with a pencil where the other nails were 
to go. 

The visitor saw that Jon was wielding an enormous hammer, so 
large that he had to use two hands to lift it. She thought he might 
hit himself on the head and knock himself out with it. So she said to 
Lindbergh later, “I think that’s a fine idea, learning to use his hands 
in a practical way, but don’t you think it would be a good idea for 
him to have a smaller hammer?” 

Lindbergh said, “I’ve given him three small hammers and he’s 
lost every one of them. Now he’s just going to have to make out 
with that one until he finds the others.” 

Although there were several servants at Long Barn, Lindbergh 
did not like having them in the room while the family was dining. 
The servants would put the food on a sideboard in the long Tudor 


do the same and how to react when a car they were driving begins ~ 


dining room and retire. Lindbergh would then carve and serve. 

One night, the family and guests were eating, having been served 
by Lindbergh, but Jon’s chair was vacant. The door opened, and 
Jon came in. He was so small he had to reach up to grasp the door- 
knob. Lindbergh’s back was to Jon, who went directly to the side- 
board and took a large carving knife and fork. He reached up and 
began to carve himself some roast beef. The visitor saw this and did 
not know whether to interrupt Lindbergh to tell him what was 
going on—she didn’t know him very well. So she sat silent and 
waited, expecting at any moment to hear a piercing scream indicating 
that the child had cut off his thumb. Not at all. Jon sliced off a huge 
hunk of roast beef without injuring himself and heaped his plate 
with vegetables. He carried it over and put it on the big table. Then 
he climbed up into the seat of his huge chair. He settled himself in 
the chair, picked up a full-sized knife and fork, and began cutting 
his meat and eating. 

After a while his father looked at his watch and said, “Three 
minutes, Jon.’”’ These words were the first overt notice he had taken 
that the child was there. 

“Yes, sir,’’ said Jon, and shoveled food into his mouth as fast as 
he could. 

In three minutes, Lindbergh rang the bell, and the butler came in 
and cleared the plates. 





ater, the guest said to Mrs. Lindbergh, ““You know, 
I was appalled when I saw that child reaching up to the high side- 
board with that knife.” 

Mrs. Lindbergh said, ‘“Yes, it is quite frightening, isn’t it? But 
he manages quite well.” 

In this small incident can be glimpsed the application of several of 
Lindbergh’s principles. Jon was late for dinner, but was made aware 
of his lapse only by being forced to serve himself and eat faster. His 
mother didn’t show that she was concerned with his handling the 
big knife. Nobody helped him into his chair. Nobody cut the food 
on his plate. At the age of five, he accepted the responsibility for his 
own behavior that many children years older are not ready to do. 

In Paris a year or two later, Jon was taken up to the top of the 
Eiffel Tower by his father, along with a couple who had a daughter 
a few years older than Jon. As they rode up the inclined elevator, 
Jon wanted to get up on a seat so that he could look out. The seat 
was quite high for him to reach, and, noting his difficulty, the 
mother of the other child helped Jon onto it. 

Without saying a word, Lindbergh pulled Jon off. He said, holding 
on-to him, “You want to get up on there?” 

“Yes, sir,” said Jon. 

“Well, then,” said Lindbergh, letting go of his son, “get up.” 
And Jon did manage to scramble onto the seat by himself, while 
Lindbergh said to the woman, “I’ve the greatest difficulty with 
mothers, preventing them from trying to help their children too 
much.” 

Descending from the Eiffel Tower, the three adults and the two © 
children walked down the steep iron stairs. It had been raining, and 
the steps had pools of water in their worn hollows. Lindbergh and 
the father of the other child were striding down in advance. The 
mother was trailing by a flight with the two children. She was espe- 
cially concerned about Jon, who might easily slip on the slick wet iron. 

She said, ‘‘Jon, hold on to the railing and be careful.” 

Lindbergh heard her and turned around and said, “Let go of the 
railing, and run down, Jon.”’ 

The woman said, ‘‘For heaven’s sake, why do you say that? 
Do you want him to break his neck?”’ 

Lindbergh replied, as his son obeyed his command and scrambled 
down the stairs, “If he’s going to be too careful, he is apt to have an 
accident. But if he’ll just forget about it, he won’t have any trouble 
at all.” 

With his usual single-mindedness, Lindbergh has applied his 
theory of calculated risks to all his children. For instance, some 
years after the Eiffel Tower incident, he took his two youngest 
children, Scott and Reeve, to visit neighbors. While Lindbergh sat 
inside talking to his friends, the children played around a large ash 
tree in the spacious yard. The children finally came in and said to 
Lindbergh, ‘‘Father, may we climb that tree?” 
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Lindbergh interrupted his conversation and excused himself. He 
went out with the two children and looked up at the tree. 

He asked, “‘How are you going up?” 

Scott looked up at the tree—he was 12 or so at the time—and 
said he’d first take this limb and then that one and so on. 

His father said, ‘Then you’re going to get stuck there, aren’t 
you? You can’t get any farther if you go up that way, can you?” 

Scott agreed that he would be stopped part way up, and so did 
Reeve. 

Lindbergh said, “Now, figure out how you’re going to get up 
there for yourself.”’ 

The children calculated and theoretically tested various routes 
up the tree. At last they solved it. They told Lindbergh how they 
would climb the tree, until they reached the top. 

Then Lindbergh said, ‘‘All right, go up the tree.”” He walked back 
into the house and resumed his conversation with his friends. 

His host said, ‘Charles, that was a great lesson in education.” 

Lindbergh replied, “‘Yes, they must learn to take calculated risks. 
As long as they figure out everything ahead of time and just don’t 
go off half-cocked ” 

The woman of the house shuddered a little as she recalled the 
story. ‘I couldn’t have left them out there on that huge tree, al- 
though I must admit they did get up and down without an accident. 
I must say,”’ the woman concluded, ‘‘the children don’t admire him 
any less for their Spartan upbringing. Or love him any the less. 
Only I couldn’t do it that way, and I don’t know any other parent 
who could.” ’ 





indbergh has also consistently applied the principle of 
self-reliance to his own children, starting with Jon. When he was 13, 
Jon had a dinghy and a small outboard engine. He set up a line of 
lobster pots in Long Island Sound, and sold his catch in the local 
fish market. Some days he made as much as $10. 

Once, he was late coming back. It was getting dark, and Jon was 
somewhere out of sight of land, without a compass, when Lindbergh 
went down to the dock to look for him. The waves were rising, and 
the wind was strengthening. The local fishermen were worried, but 
Lindbergh said, ‘‘No use calling for a Coast Guard search yet. Let’s 
wait and see if he can’t make it back on his own.” 

Jon returned safely after dark, and Lindbergh said, ‘“‘I don’t see 
you wearing a life jacket.” 

“No,” Jon said, “but I’m towing a rubber raft, just in case.” 

“Fine,” said his father, “but get a jacket and compass before you 
go out again. Always leave yourself several ways out of possible 
trouble.” 

Afterward Lindbergh asked Jon why he always seemed to be out 
in storms (once the boy very nearly didn’t get back). Jon replied, 
“Tt’s more fun. And in bad weather more lobsters are around.” 

“Good reasons,” Lindbergh said, ‘‘but only a fool goes against 
the odds consistently. They always catch up with you.” 

Lindbergh has stuck by his principles and seen them work—too 
well. Like any good father, he has found himself phased out of his 
parental responsibility by the growing self-reliance of his children. 

For example, there is his relationship with Jon, his eldest son. 
For years Lindbergh has set a hard example for his children, par- 
ticularly the boys. He could outswim them all, and dared them to 
swim in the coldest weather. 

Jon Lindbergh took up skin diving when he was about 15, in the 
Florida Keys. He became an expert underwater swimmer; he could 
swim three lengths of a pool without coming up for air. He got an 
aqualung when he was 20 and became proficient with it. After that, 
he served three years as a Navy officer in an underwater demolition 
unit. 

Some years ago, when Jon was in his early twenties, he invited 
his father, then in his fifties, to go for a bit of skin diving on the 
West Coast. 

A friend retells Lindbergh’s description of the event in these 
words: ““We swam and we swam about a mile out, then we got toa 
certain reef and Jon said, ‘Now, Father, now we're going to go down.’ 

“And I said to him, ‘Jon, you’re going down, I’ll wait for you to 
come up.’”’ 

The friend continued. “Jon went down and Charles waited up on 
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top, hanging on to a buoy. When Jon surfaced they swam bac 
the beach.” a 

The friend recalls Lindbergh telling how exhausted he was when 
they reached the beach—exhausted but pleased. He said it was the 


To 


first time that any of the boys was able to do something that his father 


couldn’t do better. “He had it on me,’ Lindbergh said with relish 


when he told the story. 


It was a great day for Jon Lindbergh, too. ““That was the day that a 


Jon became independent of his father,’”’ the friend observes. 


Jon has since gone on to make a distinguished career for himself 4 
in oceanography and deep-sea diving. In 1962 he and another diver 
plunged 432 feet below the surface of the Atlantic Ocean and set a © 
new world’s record by staying at that depth for 49 hours. He is — 


considered a pioneer in the field, the way his father was in aviation. 


“Name anything that’s dangerous and wet and he’s been involved — f 


in it,” says Admiral Edward Stephan, a business associate. 


for which he paid one dollar a month rent. 


Lindbergh often plays jokes on his family. A paper cup of water — 
balanced on the top of a door was a typical trick on the children. The ~ 
drenching would be small, the danger of being hurt nil. He would also 


pull the girls’ blond pigtails. 


Many years ago he and his wife were in the kitchen of George — 
Palmer Putnam, publisher of his first book, We. Lindbergh was drink- — 


ing a glass of water. Anne, wearing a blue silk dress, was seated drink- 


ing buttermilk, and he was standing beside her. He let a few drops 7 


4 


of water drip from his glass on her shoulder. Water stains silk. She 
said nothing. He tried it again. Still no response. After the third time, 
however, she suddenly swung around and let fly the buttermilk from 
her glass into his face and all over his tie, shirt and jacket. A moment 
of shock—and then he burst out laughing. 

His jokes are often a comment on the people he plays them on— 
and on customs he considers silly. Once, when his wife was giving a 





Jon is rated one of the top professional divers in the world, earning 
as much as $16 a minute, yet he has always demonstrated a great ~ 
respect for money. He wears his father’s castoff shoes (he says they’re 
comfortable as well as free) and a $3.50 Mickey Mouse watch, owns ~ 
only one suit and wears it rarely. Mostly he dresses in jeans. When he — 
attended Stanford University, he lived in a tent off campus ona site — 


large sit-down dinner, she set out the wines to breathe with the corks 


out of the bottles. Lindbergh observed this ritual, and indicated his — 5 


reaction by secretly adding a bit of salt to each bottle. When the wine 


was poured, Mrs. Lindbergh, who, unlike her teetotaler husband, 
drinks wine, tasted it and knew instantly what had happened—and, 
of course, who had done it. She said nothing to her husband, but 
ordered the bottles replaced, thereby topping the joke. 





ince his childhood in Little Falls, Minn., and the hunt- 
ing trips with his father, Lindbergh has always been an active out- 
doorsman, and he still likes to work with his hands around his house 
and grounds, as he did on his father’s farm. At home, he usually 
wears work clothes, chinos and a shirt with an open collar. His only 
power tool is a mechanical saw. 

Both Lindberghs have an aversion to ostentation and luxury, even 
to comfort. A guest recalls that they didn’t even have a proper sofa 
in the living room, but a kind of day-bed with iron arms, slip-covered. 
There was a large and very good piano, however. There were also a 
few good paintings—the Lindberghs bought one by Maurice Vla- 
minck, the French painter, and a head of Mrs. Lindbergh by an 
unidentified sculptor. 

The children’s rooms were correspondingly ascetic. A guest recalls 
that each child had a kind of iron bedstead; that the row of bed- 
rooms—all with doors open while the children slept—gave something 


of an impression of a barracks. Each Lindbergh child was required to * . 


make his own bed—a rule that was observed when Lindbergh was at 
home, but broken when he wasn’t. The cook, a middle-aged German 
woman named Martha Knecht, had a warm heart. The children were 
all fond of her, but the one who loved her most dearly was the young- 
est, Reeve. Almost every day Reeve left a small note for the cook— 
usually rhymed, often illustrated—lauding her cookies or apologizing 
for some misdeed. The cookies were rationed by paternal order, only 
three a day per child. One of the Lindbergh children wrote to the cook 
from Aspen, during Christmas week of (continued on shel 55) 
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SL a ser ea 


I love my wife ( 
very much. And | — : 
she loves me. Our [sit 
lovehasbeenmany | 
timesblessed—five | — 

girls and six boys. 
A few neighbors 
think this is too 
many blessings. We 
don’t agree. Our kids, all 11 of them, are 
vigorous, healthy, curious, and rambunc- 
tious. We love them all. We have no alterna- 
tive. Without a deep, binding love, we, their 
parents, would never survive. 

To see what I mean, join us at the start of a 
typical day in late September. 

We had only 10 children at the time. My 
beloved wife, Pat, was due in November. A 
few weeks earlier the children had returned to 
school after three delightful, carefree months 
of summer vacation. They were unshackled 
and uninhibited, totally careless and care- 
free. Their vitality had not yet been dulled 
by the routine of school classes, teachers’ dis- 
cipline, and scheduled study programs. 

After a restless night’s sleep my wife got up 
at 6 A.M. and called the children at 6:30. By 
7:30 the kids began wandering, sleepy and 
dazed, into the kitchen to start the endless 
series of questions. 

“‘What’s for breakfast, Mommy?” our 
daughter Bridget asked. 

Then, without waiting for a reply, she 
asked again, “Can I have oatmeal and eggs, 
Mommy ?’”’ 

Pat was shuttling between the kitchen 
stove, the laundry tubs and dryers, the re- 
frigerator, the kitchen table and sink with an 
occasional foray to the bottom of the stairs, 
where she was still calling one or two strag- 
gling children. 

The questions came so fast, Pat did not 
know who asked them. 

“Will you listen to my French lesson, 
Mommy ?” 

*‘What’s for breakfast, Mommy ?”’ 

“Do I hafta drink milk today, Mommy?” 

“Where are my underpants, Mommy?” 

“Did you water the chickens, Mommy?” 

“Do I hafta go to catechism lessons next 
Sunday, Mommy?” It was only Monday. 

“Do I hafta . . .”” preceded: go to school, 
eat my oatmeal, make my bed, wash my face, 
drink my milk, eat my toast, finish my eggs... 
and a dozen other things. 

But no one asked the most important ques- 
tion of all: “What time is it, Mommy?” 

It was 7:30. 

The school buses—one for the high-school 
group, Dempsey, 17, Kern, 16, and Macky, 
15; and one for the grade-schools kids, Rinker, 
14, Bridget, 12, Bryan, 11, Patty, 8, Nicky, 
7, and Andy 5—were due at 8 a.m. Both 
school-bus drivers usually drive up our coun- 
try road, frantically blowing their horns. 
Sometimes, when a school-bus driver feels in- 
secure, he drives past our -house without 
stopping. Pat and I understand his moods, so 
we don’t complain to the principal. 

The breakfast-table conversation started 
off OK, but it deteriorated quickly. 

Rinker asked, ‘‘Where’s my hat?” He 
didn’t have the bottoms of his pajamas off 
yet and his clothes were not ready, but he 
wanted his hat. 

Rinker, at 14, is the planner type, the exec- 
utive who looks ahead. Don’t bother him 
with the details of getting his underpants on, 
finding his own tie, matching socks, getting a 
clean shirt, eating breakfast, making his bed, 





picking up his books, or 
feeding the chickens. Not 
him. He just asks: “‘Where’s 
my hat?” 

“What hat?” It was Bryan, 
his 11-year-old brother. 
“My hat.” 

“Your rain hat?” Bryan 
asked. The sun was shining. 

“No, dope, my baseball hat.” 

“You don’t call a baseball hat a hat. It’s a 
baseball cap.” 

“Did you see it? ?” Rinker pressed. 

“No. »” 

Rinker, rasping with annoyed authority: 
“Mother, Bryan won’t tell me where he hid 
my hat.’’ Good executive training. Confuse 
the issue, then refer it to staff. 

Bryan, contributing to the mounting con- 
fusion: “It’s not his hat, Mother. It’s a cap. 
And it’s mine.” 

“It is not, you dope,” Rinker said. 

“Mother, Rinker called me a dirty name.” 

“T did not. He took my hat and won’t give 
it back to me.” 

Pat simply sighed. 

Of course Rinker had left his baseball cap 
in school a week ago. Also his baseball glove, 
three books, two lunch tickets, a picture of 
the Pope that he took for ‘Show and Tell,” 
two pairs of underpants, and a jacket. 

On such occasions Pat says a fast, silent 
Our Father for the teachers and a Hail Mary 
for herself. She also promises to say a Rosary 
for the Pope to guide him to a practical de- 
cision on The Pill. - 

Our family has other problems. Such as 
buying shoes. My wife has to go to a town 
away from home for shoes because all the 
shoe stores in our town have banned our kids 
for life. Pat used to buy shoes in our town. 
She would take 10 children into the shoe 
store and line them up. While the shoe clerk 
was working one end of the line, the kids on 
the other end would get fidgety. By the time 
the shoe clerk was down to the middle of the 
line, brothers and sisters from opposite ends 
would be fiddling with the shoe boxes on the 
shelves. 

The shoe store ended up with dozens of 
boxes all with left shoes and an equal number 
with all right shoes. Then the sizes got mixed. 
Browns got mixed with blacks. At first the 
shoe clerk didn’t realize what had happened 
to him, his store, or his inventory. For weeks 
thereafter he got complaints from customers 
who ended up with different-size shoes. So 
the owner asked my wife to please take the 
kids to a different store. 

One lovely Saturday in October my wife 
put all the children in our small bus, anONe to 
the next town 10 miles away 
and parked in front of thef 
shoe store. She took one] ~~ 
child at a time into the store 
for his or her shoes. The 
other kids were locked in the 
car. But Pat forgot to put a 
coin in the parking meter. It 
was a fifteen-minute meter | 
and she parked for three 
hours. 

After three weeks I received a letter from 
the Police Department, telling me to answer 
a summons for overtime parking. Since I had 
never received a ticket I asked Pat about it. 

“Must be a mistake,” she said. ‘‘I’ll tele- 
phone tomorrow.”’ 

She promptly dismissed it from her mind. 


Weeks later a young cop came to the house - 


Copyright @ 1967 by Tom Buck. Excerpted from the book “‘But Daddy!,"" published by William Morrow & Co., Inc. 


poor Pat panicked. 





. Stairs bathroom door: “I am in here, Mack: 







































with a body warrant for me. He car 
Sunday morning, while I was in church 
Pat, who had been waiting for me to re 
saw a police car park in the driveway. Ar 
was on the floor playing with the cat. N; 
and Macky were at the kitchen sink pi 
dirty dishes so they could be stuffed into 
dishwasher for its third cycle of the morni 
Ferry, our three-year-old daughter, was cu 
ting paper dolls in the middle of the floor, | 
it were not for the presence of the — 
cer, the scene in our home would have bee 
pure Americana. 
Modest Pat, laden heavily with unbon 
Adrian, and wearing an old robe, ran to hic 
in the downstairs bathroom, shouting ové 
her shoulder to Macky, “Tell him I hz 
gone to Mass.” As an afterthought, throu 
the bathroom door, Pat added, “‘Your fath 
is at Mass, too.” 
‘What, Mother?” Macky asked over th 
noise of the dishwasher. ; 
Bryan ran to the door and opened it befe 
the policeman had a chance to knock. 
“Come in,”’ he said. Bryan is the frie 
type. 
“Good morning,”’ Macky said, trying t 
charm the officer with her teen-ager’s 
“Good morning,” the policeman replie 
“Is your daddy home?” 
“No, he took some of the children to nin 
oO "clock Mass.” 
“Can I help you?” asked our son Rinke 
who always tries to assume his proper s 
of responsibility. 
“Is your mother home?” the policem na 
inquired. 
“No, she went to Mass with my father.” 
By this time a crowd of kids was collectin 
attracted by the sight of a police car in th 
driveway. They came in from the barn, dow H 
from upstairs, over from the meadows— 
all over—and began touching the cop. A 
young people like to pet dogs, they also lik 
to pet cops. Touch his billy club, just to fe 
it. Touch the handle of his gun, just to feel i) 
Touch his bullets, just to feel them once. 
Macky, in an aside to all her brothers ai 1 
sisters and their friends, whispered in a lot 1 
but restrained voice, “Go away, I’ll take cal 
of this. Go away.” 
Bryan interrupted. ““What does he wan 
Macky?” 
“Never mind,” Rinker said. “It’s none ¢ 
your business.” 
Rinker to Macky: 
Macky ?” 
Nicky, coming in from the barn: “What 
the matter, Macky ?” 
Macky to everyone: “Shut up!” 
Officer, trying to keep order in the conve 
sation: “‘What ti 
\ will your dada 
| be home?” 
=4 “Shut up, yc 
| dope,”’ said Rinks 
{to Andy, wh 
| hadn’t said an 


7 
Ul 


i 
‘‘What does he wan 


| thing. 
Pat, who ha 
been eavesdroppir 


on the conversation, was afraid Mack 
was getting too glib with the little fibs sf 
was telling. So she said through the dow! 


Do you need me?” 

Macky, smart asa whip, said, “Oh, Moth 
there you are. I thought you went to Ma 
with Daddy.” 

“No, dear, I’m in here resting.’’ Over ; 
















oh that the downstairs bath- 
a place to rest as any other 
There is an advantage to having a 

1 lock on the inside of the door. 


othing, Mother. This cop wants 


came out of the bathroom in her night- 
and bathrobe, trying to appear non- 
nt. Arriving in the kitchen, she picked 
vo of the young children, partly to keep 
1 from hurting the policeman, partly to 
herself. 
ie officer started the conversation again. 
ive to arrest your husband.”’ Pat felt like 
ig down in the middle of the floor and 
ing. Instead she switched the kids around 
arms so they covered her a little better. 
ien she started three conversations at 
zone with the cop; one with the kids; and 
silently, with Saint Anthony. My wife 
ys prays to Saint Anthony for patience 
ying situations. 
1e kids were all talking at once. 
‘idget asked, ‘‘Are you a policeman?” 
nker asked, “Did you ever arrest any- 
-yanasked, “Did you ever shoot anyone?” 
itty asked, ““Do you have any children?” 
sry asked, ‘Are you a Catholic?” 
icky asked, “Can I play with your gun?” 
0 answers were expected; none was 
n. 
icky began playing with the officer’s 
which hung at his side in a big, shiny 
k holster. Not really playing with it, just 
ng it. Bryan was pushing bullets out of 
belt. Nicky, still stroking the holster, 
*ked the summons book from the officer’s 
1. The kids were killing him with friend- 
s. He was a plaything. An adorable, lov- 
plaything, armed to the teeth with billy 
s, blackjacks, guns, bullets, handcuffs, a 
tle, and a big, wide belt. 
eanwhile the cop was trying to tell Pat 
story, but the confusion was too great. 
1 time Nicky reached for the policeman’s 
‘Pat would crack him across the fingers 
order him to his room. All Nicky did, of 
se, was to reach for the gun with his 
r hand. Bryan pushed another bullet to 
floor. As the cop stooped over to pick up 
bullet Bridget accidentally bumped him. 
cop lost his balance and, in his attempt 
sep from falling, tripped over the cat. The 
started to hiss. 
ist as the panic point was about to be 
hed, Nicky, who is fidgety, impulsively 
hed over to the police officer and zipped 
2 his trouser fly. 
he unfortunate officer, in disarray, stood 


less. He was in the middle of the kitchen, - 


ounded by a room full of happy kids and 
nsternated pregnant mother of ten. And 
fly was open! 

at, mortified, handed the cop one of the 
from her arm, swung the other child over 
1er other arm, then reached over and 
ed the cop’s fly back up! 

he had acted instinctively, impulsively, as 
7 reflex. Fifteen years of teaching kids how 
ip up their britches develops habit pat- 
is that need no advance thinking. 

- took her only an instant to realize what 
had done. She whacked as many kids as 
could reach, and grabbed the baby from 
officer’s arms. 

Now you get out and stay out,” she said 
he cop, as though the courageous young 


Lity 
he 





police officer had done something wrong. 

The policeman figured a retreat was the 
best strategy, and retreat he did—with 
siren wailing and red light flashing. 

The sergeant called me 
later in the afternoon. He { 
explained the situation to | 
me in nice terms. I told him } 
I’d ask my wife about the } 
parking ticket. He said never } 
mind. As a matter of fact, | 
he said please never mind. 
He would accept my not- 
guilty plea and call the whole 


thing off. But I had to promise that Pat would | 2 | 


not come to his town to shop anymore. 


Mothers and fathers proudly help the baby ! 


with his first steps, but being trained to an- 
ticipate nature’s calls is something else. The 
small child is usually quite content with his 
own sanitation system and looks on regu- 
lation as an unnecessary intrusion on his 
wonderful, carefree world. Naturally unwill- 
ing, a three-year-old like our daughter Ferry 
must be bamboozled into cooperation. This 
takes all the wit and energy of a persevering 
mother. Sometimes it even takes a prayer to 
Saint Jude. 

After raising so many children, Pat has ae 
veloped special techniques to make the train- 
ing program easy on herself. 

The key to her system is timing. Pat has 
found that an alarm clock set at various in- 
tervals during the day will remind her that 
nature is probably calling Ferry, although 
Ferry may not hear. 

One day Ferry was out in the meadow be- 
side the house, trying to catch field mice. The 
alarm told Pat it was time for Ferry to be 
trained. 

My wife got Ferry to come into the kitchen, 
disrobed her, and sat her, proud and proper, 
on the hopper. 

Part of the training called for Ferry to say 
(quietly, of course) she was “ready.’’ That’s 
a family code word meaning, “The job is 
done.”’ 

But when Pat was busy, the “I’m ready” 
had to be shouted. Then shouted louder. Then 
finally wailed loud enough to penetrate to the 
second floor and break up a phone call or fetch 
Pat from wherever she might be doing her 
household chores. 

Ferry had a great pair of lungs. When she 
was “ready,” she was ready and wanted 
everyone to know it. 

On some occasions, however, little Ferry’s 
adjustments to the plumbing code of our so- 
ciety conflicted with a complex social scene. 
To illustrate: 

Bridget had been plaguing Pat and me for 
permission to go to a sixth-grade dance. We 
do not like sixth-grade dances for our chil- 
dren. We think dances are fine, but the court- 
ship ritual can be postponed until the kids 
get into high school. 

When Bridget first approached us, we said, 
“We'll see.” 

But then Bridget came home in a state of 
great excitement to tell us, “Kevin Murphy 
has invited me to the dance.” 

Mrs. Murphy was a new neighbor who 
lived in a large house on top of the hill. We 
knew from the children’s conversations that 
Mrs. Murphy was “‘rich”’ (as the children call 
it) because she had inside help and a Cadillac. 
We wanted to be friendly to our new neigh- 
bors, so we relented. We were cowards—and 
we knew it. 





calls, 3-year-old Ferry 
answers, “I’m ready!” 


Simple plans were made for Kevin and his 
mother to pick Bridget up at seven o’clock, 
chaperone them at the dance, then bring them 
back at 9 P.M. In actuality, Bridget’s first 

— . date necessitated a 
grandiose system 
of logistics involv- 
ing just about our 
whole family. 

Macky and 
Dempsey, our 17- 
year-old daughter, 
gave some of their 
afternoon baby-sit- 

ting assignments to Bridget so she could 
earn enough money for a new dress. Bridget 
earned 75 cents in three weeks, but the dress 
cost $12.98. Bridget’s figure of 16-16-16 was a 
clue to her age, but it did not represent a 
dressmaker’s dream. Pat had to pay an al- 
teration charge of $3 to cover Bridget’s 
lanky, bony framework. 

That was where I came in: the difference 
between the 75 cents Bridget earned and the 
$15.98 the dress cost. 

The three older boys, Kern, 16, Rinker, and 
Bryan, were dispatched to the front window 
in the parlor at 6:30 P.M. so they could sound 
the alarm when Mrs. Murphy’s Cadillac 
drove into the driveway at 7-P.M. 

Pat fears Cadillacs; she reasons that if a 
neighbor owns a Cadillac—and has only one 
child—her house is orderly. People who live 
in orderly houses may not appreciate the con- 
fusion of a large family. The three boys were 
to advise Bridget and Pat immediately, so 
Bridget could be waiting at the front door 
for her gentleman (age 13) caller. 

Pat planned to walk with Bridget and 
Kevin to the driveway and greet our neigh- 
bor. The objective of this planning was sim- 
ple: it would avoid having an uninitiated 
guest in the house right after supper, before 
the dishes were done. 

Each of the other children had a special 
duty assigned to him. 

Dempsey was to help Bridget get dressed. 

Macky volunteered to put Ferry to bed, 
which included giving her her “training” 
lesson and a bath. Patty was to help her 
mother put Adrian—our baby boy who had 
recently arrived—to bed. 

Nicky was banished to, his room and told 
he couldn’t leave until after Bridget had left. 
This was a simple insurance program—against 
havoc. I told Nicky he could watch out the 
window, however. 

All the other children were told to get in 
their pajamas, do their homework, and stay 
out of the way. 

Dinner that evening was a mess. Bridget 
was so nervous she couldn’t eat. Her brothers 
and sisters were vicariously enjoying her 
dancing debut, but Bridget was too involved 
to appreciate their understandable curiosity. 

The chaos of dinner wore down to simple 
confusion. This showed the thoroughness of 
Pat’s planning. 

The boys were in the parlor. Dempsey and 
Bridget were in Bridget’s room. Patty was 
with newborn Adrian. Nicky had his nose to 
the window in his room. And Macky plopped 
Ferry on the hopper and told her to call when 
she was “‘ready.”’ 

Everything was serene. Bridget was primp- 
ing, with Dempsey’s aid. Three other children 
were sitting on the edge of her bed admiring 
her and wishing they, too, could go to the 
dance. Pat was content. I was reading the 
newspaper in a rare moment of aloneness. 


Bridget,proudas “ : 3 
can be in her new | 





dress, came bound- } — a last we a 

ing into the kitchen * weaaat to the dance— 
followed by all her g thanks te St. Jude 
sisters, each of ce Y 

whom was excitedly 2 and Mes. Smee oe 


trying to tell Pat 
to see how nice ; 
Bridget looked. Ferry was in her sancti: 
ary, “getting trained,’’ humming a tune of 
contentment. Hearing all the noise in the 
kitchen, the boys abandoned their post and 
wandered in to admire their sixth-grade sister 
who was off to her first dance. 

Everyone was so preoccupied that they did 
not hear the beeping of Mrs. Murphy’s horn 
in the driveway. No one paid attention to 
Ferry, who was dutifully and quietly being 
“trained.” 

Mrs. Murphy beeped again, this time a 
little louder and longer, and finally got the at- 
tention of the children. 

The excitement of the children turned im- 
mediately into a panic of getting Bridget out 
to the car so Mrs. Murphy would be spared 
the need to come into the kitchen with all the 
dinner dishes still stacked in the sink. 

Bridget had to make an end run around 
her brothers, shouting good-byes to her sis- 
ters and her mother. She remembered the 
family custom of kissing mother and father 
before going out in the evening and in her 
frantic turnaround knocked Kern off the 
edge of his chair. After a hurried fling of a 
kiss for Pat and me, Bridget turned again to 
dash through the crowd. Bryan could not es- 
cape the mad rush in time, and as he tried 
to open an aisle for her departure, he tripped 
and fell. Poor Bridget piled on top of him. 
Pat tried to grab Bridget to steady her but 
knocked over a half-empty bottle of milk. 
Bryan got the milk right in his face and let 
out a yelp. Bridget got splattered all over her 
new dress, and, presuming Bryan had caused 
it all, gave him a massive, open-handed 
swat—and then started to cry. 

Pat got a towel and tried to clean Bridget. 
Dempsey wiped the milk from Bryan’s face 
and called him a brat. Kern picked himself off 
the floor and sulked in the corner while I 
shouted to everyone to be quiet. 

The only calm person was Ferry. 
ready,” she hollered. 

Pat, seeing catastrophe building fast, was 
running another of her three-way conversa- 
tions: One part was directed at Ferry, in ef- 
fect telling her to “Wait just a minute.” An- 
other was with Bridget, trying to calm her. 
And a third conversation was with Saint 
J ude, on whom she calls for help in impossible 
situations. 

But it was a wild, unrelenting babble. As 
soon as Pat got Ferry quiet she asked Demp- 
sey to run out to the driveway, quickly, and 
tell them Bridget would be right out. Then 
a fast command to Macky to dash upstairs 
and get a different dress for Bridget. 

The situation quickly mounted to pande- 
monium. 

Bridget cried, ‘“What can I do? It’s my 
new dress.” 

Ferry sang out, “I’m ready, Mommy.” 

Dempsey, coming in from. the driveway, 
reported, ““They said to hurry.” 

Ferry, louder: “I’m ready.” 

Kern, from the haven of his corner: ‘‘Shall 
I wipe up the milk, Mommy?” 

Rinker, wanting to help by changing the 
conversation: “‘Who let the cat in?” 


Sm 





/ dope, you dope.” 


™\, Nicky, who could not with- 
1 stand the temptation to see 
what was going on, ad- 
| mitted, “T did. He can lick 
up the milk.” 

| Rinker, talking to Nicky: 
“You dope.” 

- Ferry, now shouting loudly: 
2 “I’m ready.” 
Nicky, talking to Rinker: “T am not a 

Dempsey, honestly trying to be the calm 
big sister: ‘What shali I tell Mrs. Murphy, 
Mommy ?”’ 

Pat spewed out instructions in all direc- 
tions like a computer: 

To Dempsey, ‘“‘Five minutes more.” 

To Saint Jude, ‘‘Please help me.” 

To Ferry, “Just a minute, dear. I know you 
did a good job.” 

To Bridget, “Stop crying, we'll get you a 
new dress.” 

To Saint Jude, “Please! ! !’ 

To Rinker and Bryan, “Stop fighting and 
go to your rooms.” 

Ferry, again, now impatient: “I’m ready.” 

Andy, my pal and messenger: ‘‘Mother, 
Daddy is going down to the barn to rest.” 

Dempsey, watching from the window: 
‘They are coming in to wait.” 

Pat: “Oh, my God . . . Please, Saint 
Jude . 

F erry: “I’m ready.” 

This is one of the reasons we don’t think 
highly of sixth-grade dances. 

Soon things calmed down. Pat, seeing that 
Mrs. Murphy, the rich neighbor with the 
orderly house, one kid, a housekeeper, and a 
Cadillac, was coming toward the kitchen, got 
her first clue from Saint Jude: She took 
Bridget into the living room just as the new 
neighbor and her son joined the confusion. 

The rich neighbor came into the kitchen 
to be greeted by Ferry’s powerful pair of 
lungs: “I’m ready, Mommy.” 

In the meantime Rinker was throwing out 
the cat. Nicky stopped him with the logic 


that the cat hadn’t lapped up all the milk yet. 


Each called the other stupid. Dempsey was 
trying to entertain Mrs. Murphy and her 
prim and proper son Kevin, 

Macky started to talk with Kevin. That 
helped. Then Saint Jude put the rich neigh- 
bor to work. Mrs. Murphy sent Kevin back 
to wait in the car, then she told Macky to 
keep him company, told Dempsey to clean up 
the milk, sent Patty to help her mother, 
stopped the fight between the boys, and told 
Kern to take a bottle of beer to me in the 
barn and to tell me not to come back for 20 
minutes. 

Ferry said, plaintively, 
“I’m ready, Mommy.” 

No one was paying any 
attention to her. 

Within 10 minutes every- 
thing calmed down. Bridget 
and Kevin got to the dance. | 
Pat said a few prayers of 
gratitude and sent one of the 
younger kids to the barn to 
tell me it was all over. 

About half an hour later Mrs. Murphy 
came back. Pat was glad to see her. After 
talking for a few minutes, our neighbor asked 
gently, ‘“‘What was Ferry ready for?” 

“Oh, my God—I forgot all about her,” 
Pat exclaimed. 

Ferry ordinarily goes to bed about seven 
o'clock, and it was now near eight. She 





f and 11 healthy children who drink milk, and 
the milkman brings an average of 10 quartsa 


couldn’t get anyone to hear her over the di 
and commotion, and just nodded off to slee 
on the hopper. Her lesson was well nee bu 
unrewatted with praise. 


Mrs. Murphy. 












































would invite her in. We were eee looking 
up at her, but seeing only the housekeeper, 
and the Cadillac, and the well-ordered house, 
and not her warm heart. 

Frequently, she visits with us now and sits 
through all the commotion with a smile of 
contentment on her face. Ferry is her favor- 
ite. Mrs. Murphy likes to say, “She’s ready 
for anything.” 


There is one time during the year when oul . 
large family pays off in hard cash—income- 
tax time. At $600 a head, our 11 wonders 
represent a gross deduction of $6,600 a = 
(on line 3-b). 

About the 15th of January I get my earn- 
ings statement—the W-2 form—which tells 
how much money I earned and how much 
tax money has been deducted. | 

I worry, fuss, procrastinate, deliberately © 
forget, and otherwise find a million and one 
excuses why I should not fill out the income- 
tax forms. As the deadline draws near, I sur- 
render through fear of going to jail. As always, 
I hire an accountant to conjure up all the evi- 
dence of financial disaster we have encoun- 
tered in the taxable period. Over the years 
my accountant, who remains my friend al- | 
though he is an agent of the system, has 
saved me a small fortune with his total recall _ 
of all the legal loopholes in the tax laws. 

Last year, as he always has in the past, he. 
asked me to figure out: my expenses. So one | 
evening Pat and I were sitting in the kitchen 
trying to reconstruct the finances. Knowing 
we were not making progress, we were happy 
to be interrupted by Patty, who had a prob- 
lem with her third-grade arithmetic lesson. . 

Patty’s problem went something like this: | 

Problem: If Mary Smith had 3 apples, and 
John Jones had 2 apples, and Josephine Kelly 
had 7 apples; but Mary ate 1, and John ate 1, 
and Josephine ate 6 apples, what is the answer ? 

Patty had copied the question from the 
blackboard, and obviously did not get all the 
words down correctly. I reasoned the question 
should have been, ‘“‘How many apples were 
left over?” The answer was simple: Four! 

I wished my tax 
problem were as 
easy. Pat was. 
working on a 
drugstore bill, and - 
I had a few min-— 
utes to let my 
- mind wander. So 
~ Imade up a third- 
grade arithmetic 
f problem of my own. It went like this: 
- Problem: If a lady called Pat has a husband 


day, how many quarts of milk will that lady. 
have to buy before each of her children be- 
comes 21 years old and can buy his own milk? | 
The answer was easy. First I multiplied 10 
quarts of milk (continued on page 108) 
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New Wish-Bone 
Creamy Onion 
Dressing is 4 
always getting * 
into something... 
like lettuce 
tomatoes / 
cucumbers ui 
baked potatoes 
cold meat 
asparagus 
Sreen beans 
sandwiches 
and 
seafood. We 
It’s a creamy, ® 
homogenized 
dressing | 
brimming with 
kicky bits 

of sweet onion 
and that’s 
what gives 
salads, 
vegetables 
and 
sandwiches 
a whole new 
personality! 
New Creamy 


Onion Dressing 
from Wish-Bone! 


Also try: Wish-Bone Italian - 
Thousand Island - Russian - 
Deluxe French - Cheese - 
Garlic Flavored French - 
Golden Italian - 

Monaco French - 

Tahitian Isle. 
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IF IT WERE MY CHILD 4 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know) 
the special joys and daily headaches of bringing up children. To tap this natural” 
source of experience, we have asked our readers to share with each other thetr best 
solutions to the everyday problems of living with children. 


Deo SAFETY BELT: To keep my baby in his car bed extra 
safe from sudden stops while driving, | cut slits in both sides of 
the bed along the outside bottom of the bed and 
inserted a belt that fastens over baby’s middle 
(like a safety belt). The belt also keeps him 
from crawling out and 


hurting himselt.—Mrs gga 
Howard Boesky, Los ; 
Angeles, Calif. GEE 
ie Picker PROTECTOR: a ATS 
On the front inside of my children’s raincoats So 
{®) 
UW 








l’'ve made huge pockets for carrying school 
papers. To do this | used a large piece of heavy 
cloth (about 10x12 inches) and secured the 
cloth to the coat with iron-on tape on the sides 
and bottom. Papers and notices stay dry— 

even on the wettest days—and the kids love to use 
the extra pocket for other treasures, too.—Mrs. 
Dan Diethelm, Portland, Conn. f 





Tl 








Se SHELF: | save the half-finished glass of milk and the 
unfinished sandwich (or whatever) from my son’s lunch ~ 
y to use as his afternoon snack instead of cookies, etc. 
MN | trim the sandwich, pour the leftover milk into a 
smaller glass, and put them on the bottom shelf 
of the refrigerator. Later, when he is hungry, he 
heads for ‘“‘his’’ shelf and usually finishes every- 
a thing there—a saving of my time, and food! 
aN 


i ie = —Mrs. T. M. Lowrie, Westport, Conn, 
() mse Faerie SIT-IN: g 


When my family visits friends 
where a high chair is not available, we use two 
straight-backed chairs to improvise a high chair. 
| place one chair upside down on the other and 
tie the chairs together in the back. Then | puta 
pillow on the seat for comfort. The baby is kept 
in place by the bottom rung of the upside-down 
chair.—Mr. William Swallow, Brooklyn, N. Y. 






a diaper, bathe the baby, or do anything that requires my complete 
attention, | take the phone off the hook. Anyone calling will hear 
a busy signal and call again. Otherwise | would 
have to leave the baby to answer the phone, 
or perhaps cause the mother needless 
worry because | didn’t answer.—Miss 
Mary Back, Norfolk, Va. 








Popes To help 
me be more efficient 
when | came home from the le _ 
hospital with my first child, | prepared all dinner —=—5> 
meals during the last month of my pregnancy Y 5 
in double quantity and froze half. It was con- LET 
venient to have these meals all ready at a time 
when | had to do and learn so 
many new things.—Mrs. Barbara J. 
Wood, San Diego, Calif. 


2@ = be both difficult and painful for young children. 
\. To help mine learn, | put a piece of adhesive tape 
around each roller-wheel edge. This slowed the | 
wheels down, prevented many hard falls, and by 
the time the tape was worn off, the children were 
competent skaters.—Mrs. Blanche Campbell, San 
Bernardino, Calif. 
How do you solve your problems in bringing up children? The Journal pays $25 
lo the first contributor of each item published. Advice of godmothers and baby- 
sullers as well as mothers, ts entirely welcome. Address your solutions to Julie G. 
Maxey, c/o Ladies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., for submissions cannot be returned. 
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|| DBERGH continued from page 46 
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1957, saying that 
Father was pretty 
mad when three of 
4 them turned up 
with so many 
cookies in their 
bag. But the cook- 
ies were gone in 
three days, she 
», and it was Father who ate most 


ndbergh had many more specific 


“of white sugar in the house; instead, 
casisted on brown sugar. But it is im- 

ible to cook everything with brown 
ir, sO some white sugar was used 
10ut his knowledge. He forbade such 
gs as chocolate cake. But once, when 
iad to go away for a couple of days, 
} children asked the cook to bake a 
olate cake. ‘“‘Make a big one,” they 
>. When Lindbergh returned unex- 
edly, the children grabbed hunks of 


i the rest of the cake in her room. 

enerally, the food in the house was 
“n, substantial and plentiful. A typi- 
, dinner consisted of a roast, a salad 
)1 dressing of oil, vinegar and spices 


ffet, with many different kinds of 
ese. Twenty-two quarts of milk were 
(sumed in the house every two days 
yon all the children were home. 
he family dog—a German shepherd 
i aed Siggy (after Siegfried )— was much 


¢-al part of their growing up for sev- 
years. Then Siggy bit a neighbor. 
> children said it was not his fault, 
the Lindberghs were faced with a 
for damages, so he had to be given 
hy. After that, they got a cocker 
jniel. 


4) socialize with their neighbors, the 
iidren often invited their friends home 
‘dinner. The children would get to- 
ther on Saturday nights, roll up the 
jng-room rugs, and dance to records. 
.dbergh would watch, but not dance. 
yung Anne played the piano and the 
se. Scott and Land played guitars. 

Reeve and Scott were also fond of rock 
oll and other contemporary popular 
sic. One day, they played a favorite 
ord of the Kingston Trio*over and 
}r. Lindbergh, who was downstairs 
Jing to write, finally came upstairs and 
)k the record and broke it in half with- 
any show of anger. It was not that 
was opposed to their having the mu- 
it was just that they were playing it 
loud and too often, a fact that they 


ances were not fixed or regular, but 
oended on several variables. One was 
w much work they did around the 
use; they received a payment for rak- 
+ leaves, for example, at a dollar an 
ur. They could also earn money by 
ing ready with the right answer when 
adbergh would ask, at dinner, for the 
thor of some quotation. The usual 
nus for such knowledge was five dol- 
’s. There was always a box of money 
his closet, from which the children 
uld help themselves freely. They used 
leave I.0.U.’s stuck in his mirror: “I 
ok 35¢ for ice cream.”’ Lindbergh’s 
ly rule was that they had to account 
> what they took. One child said, ““You 


| 
. 


about nutrition. He forbade the 


could buy an ice cream soda for a friend, 
but if you bought a hundred ice cream 
sodas you’d have to tell him about it, so 
you just never did it. We all hated it, 
but it did teach us to handle money.”’ 

Lindbergh’s purpose in making the 
children financially responsible was to 
prepare them to manage the fortunes 
they would inherit when they turned 21. 
And his methods seem to have worked. 
Although all the children are well off, 
none is a spendthrift. The most extrava- 
gant is probably Scott, who drives an 
M.G. sports car and owns a great Dane. 

Lindbergh has attempted to play the 
martinet, but often ends by being a soft 
touch. A man of many principles—‘“T 
never saw so many principles,” a friend 
said—and strong purpose, he also has a 
soft side. When he was too strict, one of 
the children would say, “Oh, Father,” 
and he would immediately let up. 

Sometimes the children would hope 
out loud that their stern parent would 
leave on one of his numerous trips. But 
when he was gone they missed him. A 
visitor accompanying Lindbergh when 
he came home from a trip recalls seeing 
young Anne barrel down the banister 
directly into her father’s arms and hug 
him as hard as she could. 

Lindbergh was also a man of many 
prohibitions. “‘He was always saying 
‘don’t’ to the children,” a family friend 
recalls. He forbade the cook to buy a 
television set for her room, for fear the 
children would spend their time in her 
room watching it instead of doing their 
homework. Later, he relented and al- 
lowed the cook to have a set, and told 
the children they must not watch it. 
But, as is usual in such domestic situa- 
tions, his rule was only loosely obeyed, 
and mostly when he was around to en- 
force it. 

Meals in the Lindbergh house were 
always punctual; that is, they were 
served punctually. But the children were 
not always on time, like Jon. Their pun- 
ishments for infractions of the house 
rules were, like his, not physical. So far 
as is known, Lindbergh himself was 
never spanked by his father or mother, 
and his children have never been spanked. 
It was not necessary for him to make his 
point with violence, or even to shout. 
His voice would simply get cold and 
hard. His children feared his angry voice 
as much as other children might fear a 
beating. One night young Anne went to 
a dance and came home after her father’s 
curfew. She had forgotten her key, and 
she was afraid to wake anyone in the 
house to let her in. Instead, she climbed 
up the trellis to her room. 


“It simply refused to go into the garage’ 





Neither Charles nor Anne Lindbergh 
is a regular churchgoer, and they have 
not brought up their children to attend 
church. Lindbergh allowed his children 
to stay in bed on Sunday. They couid 
sleep until 10 o’clock. Then Lind- 
bergh would wake them. But as they got 
older and began staying out later on 
Saturday night, this rule was stretched. 
They began sleeping to 11 and 12 with- 
out parental protest. 

However, if there was something worth 
seeing, Lindbergh didn’t hesitate to 
wake them. A few years ago Connecticut 
suffered violent floods. Lindbergh woke 
his children at two in the morning at the 
height of the torrent. “Come look at the 
flood,” he said. ‘‘You may never see any- 
thing like this again.” 

Lindbergh doesn’t swear, but he loves 
to shock people. Thus, when Mrs. Lind- 
bergh entertained friends, he would walk 
past the room and say, sotto voce, “‘Jesus 
Christ on a bicycle.’ This is about the 
strongest language he has been heard to 
use around the house. 

Lindbergh has insisted that the chil- 
dren be as wary of reporters as he is. Jon 
once got his picture on the cover of Life 
in connection with his underwater work. 
Lindbergh was almost as upset at this 
publicity as another father might be if 
his son was arrested for juvenile delin- 
quency. 

Jon and Land both think that their 
father’s phobia of the press is rather 
farfetched, but they honor his desire for 
anonymity, and generally will not dis- 
cuss Lindbergh or themselves with any- 
one who might write about the family. 
One of them said not long ago, ‘‘I may 
disagree with him, but it’s his life and 
that’s the way he wants it. I’ve got to go 
along with him.”’ 

But Scott Lindbergh is almost as 
publicity-shy as his father. Some over- 
enthusiastic British journalists recently 
tracked him to his lodgings in England. 
Young Scott dashed from his quarters, 
got into his M.G., and took off at a high 
rate of speed. The Laurel-and-Hardy 
newspapermen set out in hot pursuit; 
they got so close, in fact, that they 
nearly forced the boy to crash into a 
tree. Scott, dark and good-looking, is 
known as the least tractable of the Lind- 
bergh children, and was always a fast 
driver in Connecticut. 

The Lindbergh girls are both blond 
and beautiful. Reeve is a student at an 
Eastern girl’s college. Like her sister 
Anne, Reeve did not enter the college 
her mother would have preferred. Anne 
Morrow Lindbergh is a Smith College 
alumna. But both her daughters elected 


to go to another school because, accord- 
ing to someone close to the girls, they 
preferred the quality of instruction there 
and because it is coeducational. 

Reeve has lived in a dormitory and 
then in a house with 12 other girls. They 
do their own cooking or eat out in inex- 
pensive restaurants. Reeve is an alert, 
bright, friendly and very popular girl 
who, according to a classmate, is much 
more interested in literature than in sci- 
ence. (She thinks her father is an ade- 
quate writer on some subjects.) She 
shares clothes with her housemates; on 
one occasion recently she was wearing a 
green loden coat that the others describe 
as ‘“‘a friendly coat, we all wear it.” A 
friend said that Reeve does not think of 
herself as a privileged person because 
she is a Lindbergh. Nor does she act as 
though she has money. 

Anne Spencer Lindbergh, the elder 
sister, met her husband-to-be, a French- 
man named Julien Feydy, in Switzerland 
in 1959 before she entered college. Then 
she went to college and was introduced 
into a world quite different from the 
sheltered life she had been given. She 
met and knew many kinds of people she 
had never seen before. After a couple of 
years at college Anne came to Paris, 
met Feydy again, and married him. The 
Feydys and their one child live in Paris. 

Being so far from the family home 
poses no problem to Anne Feydy or to 
the Lindberghs. One of the Lindbergh 
children said, ‘‘After all, Jon lives on the 
West Coast. Mother says that Paris is 
no farther than Seattle from New York. 
None of it takes very much time.”’ 

Land Lindbergh, tall and blond, not 
long ago bought a large cattle ranch in 
Montana. He has settled there with his 
wife and children. Ranching has long 
been his interest; he has studied it and 
will raise beef. 

The Lindbergh children occasionally 
bridle at their father’s high standards 
and rigid principles. 

One of them said, with just a shade of 
resentment, ‘“‘He thinks we should all be 
the best at whatever we do—because 
we're Lindberghs.”’ 

“He doesn’t converse so much as he 
lectures,” another child complained. 

“We never used small names for our 
parents, like Mummy or Daddy,” a 
Lindbergh child said, ‘‘always Mother 
and Father. It used to frustrate us, but 
now it seems rather distinguished.” 

Now that the children are more or less 
on their own, the Lindberghs no longer 
live in their big Tudor mansion. They 
occupy a new, white, three-bedroom cot- 
tage on the Darien property. They also 
own another small house in Vaud, Swit- 
zerland, on Lake Geneva. They use it as 
a base for skiing trips and as a place for 
writing. Neither house is guarded by 
savage dogs or armed men or anything 
else, but neither is easy to find. 

Lindbergh used to run a pretty taut 
house. But as the children got older, 
discipline began to break down, and at 
last the day came when he was heard to 
say, just like any other parent, ‘‘I can’t 
do anything anymore with my children.” 

His friends agree that Lindbergh feels 
a twinge at seeing his children grow up. 
“He’s got emotions even if he doesn’t 
show them,”’ one said. His children love 
him—‘‘adore him,” one friend says—but 
they are grown up now and they don’t 
need him the way they once did. This, 
combined with his increasing detach- 
ment from old friends, makes Charles A. 
Lindbergh, age 65, seem more alone, 
more aloof, more lonely than ever. END 
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FRESH 
NEW 
LOOKS 
TO LIVE 
WITH 


Wishing for a change 
of scene at home? 
But not about to break 
the budget on a whole 
new floor-to-ceiling 
redecorating project? 
There's really no 
need to stay in a 
guandary. We've 
found that any room 
responds dramatically 
to just a few of the 
right bright touches. 
And to prove our 
point, here are three 
different room-bright- 
ening plans, all based 
on lots of ingenuity 
and a minimum of 
money. We hojre these 
will inspire you to 
try a few scene 
changes of your own. 
By Margaret White 
Decorating Editor 
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LEFT: 


Smashing scene change 
for a living room: 
Walls painted a rich 
chocolate brown; 
floors, white—painted, 
carpeted or (as here) 
tiled and partly 
covered with a white 
area rug (Sembyo by 
Regal Rugs); white 
slipcovers (these, crisp 
sailcloth) and a paint- 
box assortment of 
gingham-covered 
pillows (made from 
over-the-counter 
dress fabric); tables, 
Plexiglas—open to 
color and space (these 
by Neal Small), 
amazingly strong, they 
can also double as 
seating. Painting by 
Jack Ceglic. 


OPPOSITE 

The kitchen needed 
only a few well- 
planned changes to 
bring out its country- 
style charm. 
Inspiration for the 
color scheme was an 
embossed Spanish tile, 
adhesive-backed vinyl 
(Contact’s great 
stand-in for the real 
thing, it costs only 50 
cents for a |2-inch- 
square section). 
Cupboards, shelf and 
woodwork were stained 
a provincial blue. And 
a chopping-block 
counter was installed. 
Walls were refinished 
with a rustic stucco- 
like surface. (Done 
with Craftex Interior 
Textural Wall Plaster. | 
Easy to work with, it’s | 
also a great solution 
for camouflaging badly | 
cracked walls.) 


BELOW LEFT 

An eye-dazzling way 
to ‘open up’ a tiny 
dining room: Walls 
were covered with 

the new silver- 

paper fabric by 
Kimberly-Stevens (55 
inches wide, it’s only 
$2 a yard); its bright- 
ness caught and re- 
flected in the group of 
tin-framed Mexican 
mirrors, echoed in the 
Italian ladder-back 
chairs, spray-painted 
with Spray-O-Namel 
chrome. A glass- 
topped dining table 
with Plexiglas base 
and one color accent— 
spring green for rug, 
chair seats, hanging 
baskets of ferns— 
continue the fresh, 


shimmering effect. 


Photographs by Norman Karlson 
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¥ EA XK3-AG O 
KITCHENS 


Almost every new old-house owner 
faces this challenge: How to turn 
an outdated kitchen into one 

of modern efficiency and not 
sacrifice a warm family atmosphere. 
Here, and on the following 

pages, three examples of remodeled 
kitchens, each one scaled to a 
highly personal decorating scheme, 
yet with a marvelous balance 
petween old and new. 

By MARGARET DAVIDSON, 

Home Management Editor 


“| LIKE AN EASY- 
WORK KITCHEN’”’ 


From a discordant kitchen, the 
William Logans of Wilton, 
Connecticut, created harmony. Their 
“‘before”’ kitchen was awkwardly 
broken into bits and pieces around 
four doors, and the resultant traffic 
pattern literally had this family of 
four running into one another all 

the time. So they sealed off two of 
the doors, and installed much-needed 
counters and cabinets along three 

of the walls. ‘‘Now there’s a place 


for everything.’’ And everything— 
from barn sidings to antiques—has 
the Logans’ stamp of individuality. 









1 


| 












As a place for Mrs. 
Logan to phone in a 
grocery order, plan 

| a menu, or just catch 
her breath, this nook— 
her sanctuary. Adjoin- 
ing it, a tall cupboard. 

4 


Where a porch once 
opened to the garden, 
there’s now an enclosed 
breakfast room. Newel 
post, French doors and 
leaded windows are 
antique finds of Logans. 


Open counter, at left— 
better for room-to-room 
conversation—is flanked 
by yards of cabinets. 
Another bright idea: 
sink light concealed 
behind the valance. 


Well-weathered barns 
provided the silvery old 
wood for cupboards. 
Handles are old keys. 
Antique tiles (along 
counter-tops) fit in 
with the color scheme. 


Diagram of Logan Kitchen 
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“IT USED TO LOOK 
LIKE A CAVE”’ 
“This kitchen was all mouse-gray 
and imitation marble,’”’ said Nancy 
Poole. But that was before she 
and her husband, Foster, invested 
$1,500 ‘“‘and a lot of our own time 
painting and papering it.’’ They 
kept what they could, but installed 
a sink, disposer and dishwasher, 
added vinyl flooring, a beamed 
ceiling. Then, with dollops of 
color and their own brand of flair, 
they transformed ‘‘the cave”’ into a 
cheerful room, as sunshiny as 
their Texas hometown, Dallas. 
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The old metal cabinets 
match the new wooden 
ones, after applying stock 
molding, and golden-wheat 
paint that harmonizes with 
the new plastic counter and 
paisley vinyl wallpaper. 


One project the Pooles 
insisted on in remodeling: 
cutting a door from 

the kitchen to the 
library. (“Our twin boys 
like to take snack 

trays in there.’’) 


The Mexican candleholder 
(electrified) came from 
Mr. Poole’s boutique, now 
is a main attraction here, 
floating above the drop- 
leaf table. Surrounding 
it, four old prayer chairs. 


Diagram of Poole Kitchen 
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“MY CASTLE IS 
MY KITCHEN” 


Clinton Lindley of Grandview, New 
York, started from scratch, re-did 
his entire kitchen from top to 
bottom. Yet this remodeling ‘‘cost 
just a few hundred dollars, because 
everything is secondhand— including 
— all the appliances, which 

iy a operate perfectly.”’ From razed 

Pp houses, demolition sites, and less- 
likely places, he hand-picked 
a potpourri of usable castoffs. 
Polished, hung, or used for never- 
intended purposes, they all 
provide a constant delight and 
give an old story-book look 
to this kitchen. 





eee eet eee 


Another way Mr. Lindley 
limited expenses was to 
do-it-himself. His most 
difficult jobs: laying the 
tile floor and fitting the 
time-worn sidings he 
salvaged from barns. 


No sore-thumb appliances 
stick out here—they’re 

all as unobtrusive as this 
range. Behind it, an 
ingenious backdrop of 
beer-bottle-brown 
stained-glass window. 


Old copper—molds, pots 
and a funnel-turned- 
lightshade— gleams. 

Mr. Lindley’s fondness for 
herbs (drying from ceiling) 
is natural—he’s a flower- 
shop-chain executive. 


Shopping information on page 108. 


Diagram of Lindley Kitchen 
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Every year the big city draws 
thousands of single girls like Susanne 
Thomson (above). Here are the 
intimate stories of six such girls—three 
who have just arrived, and three 

who learned the hard facts of city life 
first hand and decided to move on. 
BY JOAN PAULSON 





HOW AMERICA LIVES 


~ NEW GIRLIN TOWN 


HAT SHE SEEKS by WHAT SHE FINDS 
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Mada Steinberg successfully conquered 
Manhattan and its millionaires. 

Now she’s seeking new kicks in 

Europe. Here, at ‘‘Granny Takes a Trip,’’ 
a London boutique, she stands 

next to owner John Pearse. 


Each year they come—two great waves in June and September and a con- 
stant stream all year long. Girls from Biloxi and Winona, Culver City and 
Youngstown flock to Manhattan, Los Angeles, San Francisco, Chicago and 
Washington, D.C. They get off the planes and buses wearing blouses left 
from college, too-high heels and too-friendly smiles. They come with much 
determination and many dreams but not enough money and no steno. 

W hy do they leave behind their families, their friends, their beaux and 
the chance of early marriage in suburbia? What happens to them when they 
come to the city ? And why do some Stay forever, while many find the reality 
of city life so incompatible with their dreams that they eventually go away? 
These six girls are typical, but very different from each other. The first 
New York. The last three 


and mean to stay. Here are their stories: 


three are quitting the biggest of the big cities 
have just arrived in New York 





KAY CARSON 





“The longer I stay here, the less I want to change diapers.”’ Kay Carson 
(that’s not her real name) has spent eight years in New York, going through 


a marriage and one long love affair. Now she’s getting out. 





Rayanne Jorgensen 

(top) left Minneapolis—and a 
broken marriage—for a new life in 
New York. ‘‘I will not be a 
secretary all my life,’’ she vows. 


For Jennifer Thompson (above), 
Manhattan job-hunting 

was a series of disappointments. 
But at last she’s found a 

job ...asa secretary. 


When Kay got off the bus from Williamsburg, Va., in 1959, her future 
seemed to be a certainty—marriage to her college sweetheart, David. He 
was waiting for her with a one-room apartment already rented and a tempo- 
rary job as a stockboy. Life would be hard at first, because he wanted a 
master’s degree in architecture. Kay would work at any job that her art 
degree and mediocre typing could win. But they would have the kind of 
life they both wanted—surrounded by paintings, books, interesting people, 
and, of course, a family. 

Kay’s first job—typing for two women copywriters in an ad agency—was 
less than successful. “They'd talk on the phone to their husbands all day 
while I glowered, read Dostoevski and pointed out how little they knew 


about the real roots of abstract art. Finally one day somebody tol 





[ was very unpopular around the agency, so I went home and cried 
never Came back.” 

\fter that came a job that was a blissful oasis. For three years Kay work 
in an art library, moving from clerk typist to supervisor of three othe 
Married life was less successful. Kay and David had m¢ rt- 


ment they couldn’t afford. She said, “It was my (continued o LO 





She Greal 
ANew Sow: ciely 


By Noa O ‘Leary, Patterns Editor 





Sewing makes sense. It makes for a great fashion sense. 
It makes dollars-and-cents sense. And it’s the likeliest 
way we know of to establish a truly personal fashion 
identity. The eight young women shown here and on the 
next pages came to these conclusions almost by instinct. 
Bored with being carbon copies of their friends, they 
took up sewing to expand fashion horizons and arrive 
at a more individual look. To some it’s still a fascinat- 
ing new adventure; to others a fascinating way of life; 
for several, it’s led to the discovery of untapped creative 
talent and a future in fashion. For all, a closetful of 
“originals.’’ And that’s why the smartest women these 
days are sewing circles around their friends. | 





tn WA Tom MAa 








Sewing came naturally to Anna, a Fulbright student 
from Greece, currently a UN guide. ‘‘Nobody really 
taught me how—I just could. It’s so exciting to pick 
wonderful fabrics, really good linings and to make things | 
fit just right. Best of all is the way you feel wearing 
one-of-a-kind instead of one of hundreds.’’ Anna’s one- | 
of-a-kind coat: a Dior with military dash in Anglo’s 
parade-red wool gabardine. Vogue 1901. Hat, Tally Ho. 


Roste Gannarelld 


A fashion career was destined from the day Rosie began 
to make doll clothes. At ten she mastered her mother’s 
sewing machine; in sixth grade won a Singer sewing con- 
test in Cleveland. ‘‘Then we moved to Germany and 
lived on an army base and I HAD to make my own 
clothes.’’ Home again, Rosie was selected for Higbee’s 
Teen Fashion Board, now works as a fashion assistant 
at the store. Her ‘‘schoolgirl’’ dress in Bellaine’s wool 
check with pique collar, cuffs. Butterick 4762. Greta bag. 


YVinda Hackell 


“T was tired of fashion Fords. So I bought a sewing 
machine, signed up at the French Fashion Academy in 
New York and proceeded to make the kind of clothes I 
know in my head I want to wear, but so seldom find.”’ 
And that’s how Linda became a designer—first for her- 
self, then for Saks Fifth Avenue’s Park Avenue Room. 
“It's not a career,’ she cautions. ‘‘I just do the same 
sort of things I like to have in my own closet.’’ Linda 
wears a graceful Ricci dress with its own show of trou- 
sers. In TSM’s rayon crepe. Vogue 1940. 


For free folder of professional sewing tips and the newest sewing aids for couturier details, 
turn to page 97. 
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“T’ve become a fabric nut,’ exclaims the home-screen girl from Mitch 
en ee ee Miller se“Sing-Along’ show, who made it to Broadway as star of 
Hallelujah, Baby! ‘‘Vve always been clothes-conscious. But I couldn’t sew a button on until last July. 
A lot of the kids in our show sew, and I began to think, why can’t I try? Then I read an article about 
people who sew and decided to take a course.’ Leslie’s been making her own clothes ever since. Leshie’s 
flowing Pucci pajamas are of Gourdon’s silk streamer print. Vogue 1865. Necklace Mimi di N. 


Valewte Gross 


fostte Mggarms 


At sixteen, Valerie (this page, top right) is an established business- 
woman, co-owner with her sister of a unique boutique called Valerie-Ann’s in their hometown, Mill 
Valley, California. And they owe it all to sewing. ‘‘There are about 100 girls around the county who 
sew,’ Valerie explains. ‘““When a girl finishes something, she brings it in and we try to sell it. We have 
about twenty best sellers a year—all one-of-a-kind designs from a fabric standpoint.” Valerie’s been 
a sewing buff since she learned at 12. ‘“You can make what you want and not see it walking down 
the street.”’ Her dress and matching coat in Somersville checked wool chinchilla. Vogue 7248. 


bexandria ufo 





Until she took a course a few 
years ago, Alexandra (top left) 
couldn’t sew a stitch. Now, it’s 
a ‘‘strictly-for-the-fun-of-it’’ pur- 
suit. “I make very few things, 
love most to find really fabulous 
fabrics.’ Alexandra is a fashion 
assistant on the Washington Post. 
Her side-pleated dress by Galanos 
in Barnai’s bitter-green wool 
Vogue 1854. Henri Bendel pin. 


Rotyn Mary Karfjnan a ef e 2a =p .* eg 
ie s Be "ues fe 


Bottom left: Although Robyn's 
never had a sewing lesson, she’s 
a constant student of fine clothes. 
Whenever she sees a dress she 
likes, ‘‘I’1l look to see how it’s put 
together and check out important 
details.’ Her softly side-pleated 
Galanos dress, with stitched belt. 
Of Or de Laine’s wool crepe. 
Vogue 1888. Monet jewelry. 


joan na BFettil 


“T’m a makeshift sewer,’ says 
the petite English actress who 
made her American film debut 
in The Group and can be spied 
currently as Mata Hari in Casino 
Royale. Joanna bought a sewing 
machine to indulge her occasional 
flights of fancy—a muu muu; a 
new bikini made from an old one 
she cut apart and used as a pat- 
tern, an American Indian dress, 
“almost a costume.’ Her two- 
piece pajamas in Gourdon’s flow- 
ered silk print. Vogue 7271. 


Backviews on page 97. 
All hair styles by Pierrot of Femina: makeup by Mark Traynor. 
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"Tf the’ trick works, | use. 


KII EEN FORD'S BOOK 
| OF MODEL BEAUTY" 
| "Beauty is an art every woman 
can learn," says Eileen Ford. 
she ought sto Know.) As; ‘director 
of her own mode agency. she 
turns ughy ducklings: 1nto swans, 
makes fabulous models of average 
girls—eitgeht) of them? here, tell 
you some of the ways. Practice 
thei rcsecrets.10r  ceuny our 
beauty by the book—Eileen Ford's 
book. “More “seerets son) page 30. 













Angele at | 4 ‘olay 


Who would ever think of using eye cream on her lips? Angela Howard Helburn 
did. She-disecovered that:.a slick of this rich vemollient under mers lips rene kk 


solves her dry-lip problem. Does she try to Te eet. 
camouflage her mismatched (bottom one fuller) 
lips?No—by accepting,not altering,their unique Serge pee 
shape, she srvurned thate flaws into tlattery. 


"I'ma faceless, wonder without eye makeup." 


Notice the 
change in Sunny 
Griffin's *then® 
and "now" pic- 
tures? Of, course 
—the tight curl 
is! gone’ from her 
hair. Straight- 
ened, it allows 
her the freedom 
to -choose, any. 
hairstyle. A 


AcZh , Ss natural blonde, 
her pal Tee are igNasep Le until she ALG em ynto view with an 


almost-dry, light-brown mascara wand. She applies false eyelashes top and 
bottom. The lower lashes require a steady hand and patience— 


ee each hair isiglued on individually. But. ats worth 





ive LeyeLt YOUrSeLt by 
painting on or mascara-ing 


— your own bottom lashes, tis 

Ms or adding false ones. And Fale tye lashes; 
~ you'll discover an extra Lap ancl bslom 
fs dividend: the dark band 


Ah blur band of Taehes sccue to. “drain” 033 ptiid 


D under-eye circles and 


; ; |< 
My shadows of their color. Of? A 









I, MANLLE 
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From Eileen Ford!’ S Book. of Model Beauty, by Eileen Ford, to be published by Trident Press. 
Copyright © 1968 by Eileen Ford. 











I've accepted my Roman nose." 


| Every day, Italian=—born Iris Bianehi plays the 


ROLewOtwanl arvistve- Ny CCanvas'=-a clean. face." 
Efia, **° draws attention to her best feature, deep-set eyes, 
WLthwastarek Stroke of black Liquid Liner. Then, 






With a sort brown pencil, she emphasizes her eye- 
J iid=erease and underlines her bottom lashes. 
Next, three coats of mascara—always. False 

G lashes—never. "They take away the roundness of 
= q : mummers «lcep-set eyes." 
To make her 
marvelous eyes 
seem even 
larger, she uses 
aap OL whee 
shadow and 
underlines her 
eyebrows—all the 
better for. the 
open-wide look. 
Results a beau- 
taftus preture\. 









"IT discovered face-shading as a Vogue model—at 16." 
Lo a 


mae baby fat's gone, but the roundness lingers on, so 
Marola Witt follows the pattern learned when she 
first became a high-fashion model. She creates 

her own contours with deep tawny blusher brushed 
eoepeneath her cheekbones and on each temple. 

(Deep color "thins" and shadows.) Another dot of 
plushner helps emphasize the cleft on her chin. 


A. & hon 
ne e2 / 

Then, she dabs a shiny white highlighter on her = 7 MWhanl 
chin and cheekbones to bring them up and to give Ltn 


a just-scrubbed look. For additional shine — tudcthe 
lipgloss. Marola's 
warning to all 
possessing 

round facess be 
sure to blend 
carefully, so 
moere’s no Line 

of demarcation 
where the high- 
fighter stops 

and the blusher 
begins. 
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"Sometimes I re-do my eyes three times before I'm satisfied." | 
SONG. LHC O) 2. PSE See 2 ove ee ye ee ee eee 


Forty-five min- 
utes—that's how 
long all-American 
pretty eirl, Vick 
Hilbert ¢elaims 
she, takes to 
apply her makeup. 
} She won't quit 
until she's cer- 
tain everything 
1S.) PUISite aera. 
Always experi- 


Schitl. Vote menting, she was 
one of athe. tase 


models to paint on those little ‘bottom lashes. Because 

her eyes are small slits, she likes to, ef iecv aemore 
arched eye socket. So she traces the eyelid crease 
almost to the bridge of the nose. And@does, tae 
same with her lid line. Then she brushes on brown 

brow makeup between, and smudges it with a finger- 


Sh wih hi wall tipeto a soft, shadow. 
Lyla wth A faame 


"To find your own special look takes practice." 
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A glorious mane 
of sun-streaked 
hair ynaioes, tae 
chaseled face of 
Swedish beauty 
Aoneta Darin.” sme 
keeps her great 
outdoors look 
year round with a 
sun-bronze base. . 
(If summer sup- Tae ir 
plies your best 4) 


look, keep it Until atZ 





year round . “wate ; dade, 
makeup.) An even deeper shade of makeup, or blusher, blended under her 
cheekbone, out to her jawline, adds angles where she 
needs them most. She-loves the rosy 
glow she comes by naturally, but 
also helps at alone wavhea 
Shiny highlighter -high on-her 
eheekbones. The final tovuens 
a subtle line of brown brush-on ==” 
brow powder under her eyes, 


to = | 
open them wide. Ae decent fur, q : 











rae must change with the times." 


Spero 


Me 













Inthe "Kitties. vou couldn't Leaf 

through a magazine without 
seeing Sunny Harnett. She 

ee et was the "blonde's blonde" | -— — 4 to all 
that women everywhere 


ona Maw tha Lime 
copied. Dark lipstick, black 


penciled eyebrows were the look of the day; but that 
Bevere Look won't do for 1968. So Sunny changed her 
Seyle to suit the 
mimes. ohne uses 
softer, more natu- 
mal makeup, subtle 
facial shading. 
And, she allowed 
her brows to be 
their natural shape 
again. she reminds 
brunettes-turned- 
blonde to lighten 
their brows at the 
same time, then add 


shape with a light a /[Z ls te Lapp model 
brown brow pencil. 


Zid be Lost without paper towels." 











Sara Thom has graced many a cosmetic illustra- 
tion. With her milky-white complexion her fortune, 
she makes a special effort to insure its freshness. 
Her face-saving secrets: three times a day, wherever 
she is, she washes her face with hypo-allergenic liquid 
soap, then gently pats (no rub-a-dub) her face dry with one 
of the super-absorbent paper towels. (A good tip for you 
With oily skin—carry the soap in its own plastic bottle, 
wash and dary any- 
where.) scara uses 
a liquid base, then 
white, dark and 
fight cream bases 
for shading. She 
blends them on the 
back of her hand 
Uuntai they're the 
right custom-color 
for her, and dabps 
the base on with 
a fingertip. 
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ew Year's resolution time again! Once and for all you must or off that pee ‘weight! Whether erate re 

lightly plump or disastrously overweight, there’s an exciting new book you should know about that makes 
ieting a delectable project—The Adjustable Diet Cookbook by Suzy Chapin ($5.95, Funk & Wagnalls). 

The book contains 24 weeks of menus and recipes, 6 weeks for each season of the year. Each day's basic 
diet provides for a rock-bottom 600 calories a day. If your doctor says you can loose on 1,200, the serving 
is doubled; for men who can lose on 1,800 calories, triple it! As a sample of the diet's delights, would you 
believe that the glamorous dinner below—Broiled Live Lobster, Broiled Tomato, Asparagus, Mixed Green 
Salad, Orange Zabaglione and coffee—adds up to only 225 calories? For guests or non-dieters, just increase — 





the size of the portions. For a sample of a full week's diet—21 delicious meals—please turn to Beiter [= eee 


copyright © 1967 by Janet Payne Chapin. a “The pekcodatre 4 Diet Cookbook," published by all & eae 380 Madison seh N.Y.C. 10017. Tat by neue SE 





{ What are you doing on New Year's Eve? Go Scottish with a Hog- 
manay ! This year, instead of planning just a midnight celebration, why 
not a buffet supper at eight? Go back in time and far away across the 

ocean for your recipes... . to Scotland’s most famous and convivial holi- 


ad ‘a N 


he celebration of Hogmanay on New Year's Eve. 


i| Deviled Beef Bones 
| steal the spotlight in our 
| Hogmanay New Year’s 


feast, surrounded with tiny 
whole carrots and onions. 
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No one knows for sure where the word Hogmanay came from. Was it 
the old French New Year cry of ““Au gui menez!’’ (“Lead us to the 
mistletoe!’’), the Scottish corruption of the Latin “Hoc in anno”’ (“‘in 
this year’) or the Northumberland word for December, “‘Hagmana’’? 
In any case, Hogmanay has ushered in more than a thousand Scottish 










New Years, and many of the traditions began in Celtic fertility rites. door must, for luck, be a dark-haired man. He carries a ‘‘handsel’’— 

On New Year's Eve in many Scottish towns, the people rally in the usually a bottle of whisky. With ““A gude New Year to ane and a’!”’ he 
treets until the church bells begin to toll midnight. With the last strains pours a glass for his host, and the other guests troop in. Then feasting 
of “Auld Lang Syne,”’ everyone sets off to visit his friends’ homes in the begins, with merrymaking all through the night. Recipes for our Hog- 


‘eremony of “first footing.’”’ The first person to walk through the open manay feast begin on page 85. By POPPY CANNON, Food Editor 
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‘‘Partan Bree’ 
(below) begins the 

Hogmanay meal—a 
simple but delicious 
crab chowder. 





Our Kettle Haggis Traditional Beef, kidney, Apple Flory, forebear 


(center left), Hogmanay sweets mushroom and of our apple pie, 
surrounded by (bottom left)— oyster casserole includes dried 
zucchini (call it buttery shortbread; (center right) to mixed fruits, b | 
marrow) and Black Bun filled warm the cockles of crumbs, rai 
cauliflower... with rich plum the heart on any and other goodies. 
cooked in a skillet pudding; Edinburgh cold winter’s night. 

instead of the Parlies (ginger cookies) 

traditional sheep’s and Cranachan— a ea 

stomach. whipped cream and - ae i 


toasted oats. China, 
glass by Rosenthal. 


Ol 











be sudden, special and delicious is a good 





anned, packaged or frozen. A dazzling variety now come 
partially cooked, vacuum-packed tn plastic bags, ready to brown and serve, all from 
the [Ser ection at your supermarket. Try our exciting ways with 
ausage anned Vienna sausages— many adapted 
Shopping information, page 108; recipes, page 81. 


Exotic SAUSAGE PILAE: 
mushrooms, eggplant, 
lemon, brown- 








and-serve sausages, 
yogurt alongside. 






ee — 








SOUTH AMERICAN 
STEW combines 
hot-sweet sausages, 
red beans, peanuts 















SAUSAGE AND OYSTER, 
CROUSTADES: Filling 
is Ganned oysters 

and/cocktarl sausages. 





and bananas! 
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. 1 can (10% ounces) 
Campbell's Tomato gm 
Soup ou 

. 3to4 pound 

boneless beef 
pot roast 

. 1 cup chopped 
onion 

/, 1 large clove 
| garlic, minced 


large heavy pan, 
wn meat (use N\ 
ortening if necessary). — 
ur off fat. Add soup, onion, | 
dgarlic.Cover;cookover — 
vy heat about 3 hours or until 
ider. Stir now and then. Skim off 
. Thicken gravy if desired. 

o 8 servings. 


rve with whipped potatoes and mixed 
zetables. For dessert, fancy cherry pie. “ 

t hundreds of exciting menu ideas and recipes _ 
these 2 cookbooks! Campbell’s ‘‘Cooking With 
up’ and ‘‘Easy Ways to Delicious Meals.’’ For 
=h book send 60¢ with your name and address to: 
) cooKBOOKS, Box 575, Maple Plain, Minn. 55359. 
dicate cookbook desired.) Offer may be withdrawn 
any time. Void if prohibited or restricted by law. 
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lo make Yankee Pot Roast 
you need 7 ingredients. 








Fill the kitchen with the cozy 
aroma of home-baked cinnamon 
bread—so much easier than 


in Grandmother's day, thanks 
to our quick-rise method. ; 
(See recipe on page 84.) 


JANUARY 


1 Fire woos the good-luck gods in 
Sweden with flaming glogg. Heat 1 
quart red wine, % cup each raisins 
and: shelled. almonds, 6 whole car- 
damom. seeds, 6 cloves, a cinnamon 
stick and the peel of 1 orange. On wire 
rack, set over kettle, pile 1 cup sugar 
cubes. Slightly warm ¥2 cup vodka. 
Light. Pour over sugar. Flare, then 
stir. Serves 6. 
2 For the Feast of St. Macarius... 
sugarplums. Dip prunes or dates in 
unbeaten egg white. Roll in pink or 
orange gelatin dessert mix. 
3 Famed restaurateur Romeo Salta 
freezes his manicotti .. . little muffs 
of spinach-tinted pasta filled with 
sherry-blessed creamy cheeses. A 
separate boil-in-the-bag tomato sauce. 
4 Honor Sir lsaac Newton and the 
apple that fell on his head. 
5 New among mixes—Orange Chiffon 
Cake. To save calories, sprinkle with 
sugar instead of frosting. 
6 For Epiphany, improvise a Twelfth 
Night Cake. Hide lucky beans and 
other small treasures inside brioche 
(packaged). Make a ring held together 
with white frosting. Decorate with can- 
died fruits and colored sprinkles. 
7 Eggplant Pizza for Sunday Supper. 
Make a pizza shell from 1 recipe of 
aged biscuit mix pressed thin. 
Nith 4 oz. shredded Mozzarella 
cheese, : 11(1-Ilb., 12-0z.) can 
Scatter 1 
ind chopped finely, 
salt, 
10 minutes. 


pack 
Cover 
prea 
talian tomatoes, drained 
nt, peeled 
with Parmesan cheese, 
Bakein45 yen 

onday. Back to the plow... 

and the battle of the | Try some 
of new flavorsin diet Like Dutch 
{ erscotch. 
ler takes 


+ 
‘ 


Chocolate, Banana 
9 Neither 


the place of fresh cru 


alt, juice r 


best substitute to dete is a new freeze- 
dried minced garlic. 

10 Husbands on late trains and chil- 
dren with early bedtimes inspired The 
Split Level Cookbook. All meals are de- 
signed to serve in two sittings, first to 
children and later reheated, with 
pleasure, for adults. 

11 Slim Blonde on the rocks. It’s a 
milk highball made with new low- proof 
whiskey and the latest fine-tasting 
skim milk. 

12 At 97, Emma Jones Richards digs 
cans and mixes. She makes a mo- 
mentous Cranberry Fill-me-up. Heat 
to a bubble 2 cans whole-berry cran- 
berry sauce in a deep skillet or Dutch 
oven. Spoon on white cake batter 
(14-0z. pkg. mix). Cover closely, cook 
20 to 25 minutes on top of stove. 
13 For the Laziest Lemon Sauce, add 
Y cup light cream, 4 tsp. almond ex- 
tract to 1 cup canned lemon pudding. 
14 New bacon with an old-fashioned 
smoky flavor. Marvelous crisscrossed 
over poached eggs on English muf- 
fins. Quick Mornay Sauce on top: heat 
together cup grated Cheddar cheese 
and 14 tsp. hot-pepper sauce, 1 cup 
white sauce made from a mix. 

15 St. Paul the Hermit loved wheat 
loaves. We've taken to freezing all 
sorts of meat, cheese, chicken and 
deviled-ham sandwiches. 

16 A parsnip is a happy root for cold 
and frosty winter eating. Scrape peel. 
Leave whole or cut in sticks or dice. 
Cook till they stop resisting the fork. 
17 In Austria this is the day of Pork 
Tony, patron of domestic animals. 
Fine day for trying some of the new 
sliced sausages in 3-oz. plastic pack- 
ets. They include salami, bologna, 
pepperoni, Thuringer and _ cervelat 
(like salami but without garlic). 


18 Daniel Webster gave his name to 
a claret punch and a fish chowder, 
which we improvise by adding a 1-lb. 
pkg. frozen haddock or cod cut in 
strips, to 1 can condensed frozen 
fish chowder and 1 cup milk. Cook 
10 minutes or until fish flakes easily. 
Serve with hard oyster crackers. 

19 Kidlets born on the cusp of Cap- 
ricorn—like Cézanne—have artis- 
tic leanings. They would love decorator 
icings and ‘‘gels’’ in tubes. Marvelous 
embellishment for cakes (cup or 
otherwise), cookies, puddings, ice 
cream even pies. 

20 ‘‘St. Agnes’ Eve. Ah, bitter chill it 
was.’’ Auspicious night for maidens to 
discover and lure a mate with a touch 
of thyme in oyster stew, a sprinkle 
of rosemary on broiled duckling. 

21 On a wintry Sunday, men and 
shrimps itmbibe martinis: 2 pounds 
large fresh shrimp in shells are split 
crosswise, dunked for an hour in 1 
cup bottled (unspirited) martini mix, 
%, cup salad oil, 3 cloves garlic, 
crushed, salt, pepper, oregano ad /ib. 
Drain. Dot with butter or margarine. 
Dust with paprika. Broil. 

22 Chip, chip, hooray, forice that pops 
out as chips ina special tray. 

23 From the world’s smartest hen- 
roost, La Poulailler at Lincoln 
Center—a coffee mousse that we've 
adapted for the blender. Takes 70 
seconds. In blender put 4 cup cold 
water, 2 envelopes unflavored gelatin, 
1 Tb. each rum and instant coffee 
powder, 2 tsp. vanilla. Add 34 cup hot 
water. Whir 40 seconds. Add 2 cup 
sugar. Cover and blend 10 seconds 
more. With motor running, add 3 egg 
yolks, 1 heaping cup chipped ice, 
1 cup heavy cream. Blend 40 
seconds. 


Photograph by Bernard Gray 


24 Salt-rimmed glasses are the rule 
for Tequila Cocktails. Fruit cups take 
on theater in sugar-rimmed sherbet 
glasses. Just dip rims into half an inch 
of fruit juice, then into salt or sugar. 
25 A partan bree and bannocks for 
Bobby Burns's Birthday. 

26 From Pétionville in Haiti, Juliette 
Elkins sends this crusty dream of a 
grits ring: Make a ring of quick-cooking 
grits in a 6-cup mold. Brush with 
slightly beaten egg, sprinkle with % 
cup each crumbled corn flakes and 
grated Cheddar cheese. Bake at 475° 
about 8 minutes. Fill center with 
marinara sauce. Garnish with whole 
mushrooms and watercress. 

27 Beautiful Soup, what else, for 
Lewis Carroll’s birthday? Could be 
green turtle or mock turtle—or black 
bean soup laced with sherry. 

28 Burgeoning here, there, every- 
where are yeast breads made in swift 
new ways. Our latest, on page 84, 
takes 44 the usual time. 

29 Chefs call it The Richest and The 
Poorest—a fine steak accompani- 
ment... big fluffy baked potatoes 
served with sour cream and Caviar. 
30 To serve with egg rolls on this 
Chinese New Year’s, make your own 
plum sauce. Heat together, 1 cup 
plum jam, 14 cup red wine vinegar, 
34 tsp. each dry mustard and soy 
sauce, 4 tsp. allspice. 

31 Australia honors the queen of 
ballet with Pavlova Cake. Beat 4 egg 
whites with a pinch of salt till frothy, 
adding bit by bit 1 cup superfine 
sugar, 1 Tb. sifted cornstarch, '% tsp. 
vinegar. Bake in 250° oven in pie pan 
buttered, then heavily dusted with 
sugar and cornstarch, about an hour 
or until golden. Top with sweetened 
fruits and whipped cream. 





A FUNNY THING HAPPENED ON 
HE WAY TO OUR WALDORF 





ONE QUART 


CAEATIO BY 


KRAFT 


Bunce & 


»« Salad Dressing. 


ee rd 





It turned into a molded 
salad with the uncopyable 
flavor of Miracle Whip! 


ur Waldorf salad does a new trick. Now it’s a jellied party 
old with the sunny tang of oranges. And—the delicate, 
asing taste of Miracle Whip. That one-and-only flavor 
rom a bouquet of fresh-ground spices) makes such a lot 


eecrence! Jellied Orange Waldorf 
pkg. (3 oz.) lemon gelatin 16 c. orange sections 
c. boiling water 6 c. sliced celery 
»c. cold water M4 c. coarsely chopped 
,c. Miracle Whip walnuts 
c. diced apples 1 tsp. grated orange rind 


issolve lemon gelatin in boiling water; stir in cold water. 
radually add gelatin to Miracle Whip, mixing until well 
ended. Chill until slightly thickened; fold in apples, 
‘anges, celery, nuts and orange rind. Pour into 1-quart 
old; chill until firm; unmold. Surround with curly endive 
desired. 6 servings. 





Want the taste, but haven’t the time? You can do this 
version while the ‘burgers are broiling... 

Orange Waldorf Salad 

2 c. diced apples 

1 c. Orange sections 

1c. sliced celery 

ls c. coarsely chopped walnuts 

2 tsp. grated orange rind 

Miracle Whip Salad Dressing 

Combine apples, oranges, celery 

nuts, orange rind and enough 

Miracle Whip to cream 

and moisten; toss lightly 





6 servings 


SEE KRAFT MUSIC HALL, WEDNESDAY NIGHTS, NBC-T\ KRAFT 






JANUARY 








Solve your menu-planning 
problems with this whole month of 
meals—all quickly made with 
convenience products, seasonal 
foods, recipes from this issue. 
Dishes marked with an asterisk 
are listed in the Recipe 

Index on page 108. The daggers 
point to foods new on the 
national scene. Their brand 
names and makers are listed in 
Shopping Center, page 108. 
























SUNDAY MONDAY TUESDAY ay FRIDAY SATURDAY 












































6. TWELFTH NIGHT 















1. NEW YEAR’S DAY 4. APPLES FOR 5. LOW CALORIE 
















2. REMEMBER 3. BOW TO 





































Sheilfish Cocktails ST. MACARIUS ROMEO SALTA SIR ISAAC BLISS SUPPER 
: in Scallop Shells Broiled Chicken Canned Pimentos Cream of Celery *Lasagna *Roast Tenderloin 
Melba Toast Rice Milanese with Anchovies Soup (canned) Waldorf Salad of Pork 
Cold Roast Beef (packaged) and Capers Baked Ham Diet Mayonnaise Broccoli 
Hashed Brown Glazed Carrots tManicotti (frozen) (canned) +OrangeChiffonCake Baked Sweet 
Potatoes (frozen) (frozen) Big Fruit Salad Dilled Potatoes Potatoes 
Canned Baby Beets Cucumber and Minted Sweet and Sour Mustard Pickles 
. with Pickled Onions Watercress Salad French Dressing Red Cabbage (jar) Kadota Figs 
(heated) *Sugarplums Apricot Nut Muffins Chilled Golden (canned) 
Tray of Cheeses Pineapple Sherbet Delicious Apples *Twelfth Night Cake 
*Glogg ehete Cheddar 
heese 


































































7. WILD 8. PLOW MONDAY 13. FOR LAZY 





9. GOURMET WITH 10. SPLIT-LEVEL 11. SLIM BLONDE 12. FEATURING 






































SUNDAY SUPPER LUNCH GARLIC MENU ON THE ROCKS FILL-ME-UP HEARTY FOLKS 
Split Pea Soup Raw Vegetable Stuffed Celery Veal Scallops *Cheese Souffle Fish and Chips Vegetable Juice 
(canned) Platter Pickle Fans with Mushrooms Turkey Salad (frozen) Highball 
*Eggplant Pizza Seasoned Salt Double Lamb Chops Brown Rice Julienne Tartar Sauce *Deviled Beef Bones 
Hot Club Rolls and Pepper +Garlic Butter Brussels Sprouts Low-Calorie (jar or packet) +Country-Style 


















































(brown 'n’ serve) {Butterscotch or Salad of Canned Russian Dressing Red Onion Ring Mashed Potatoes 
Cherry Turnovers Banana: OE tele onde aes aay Sliced Tomatoes Protein Bread on SPEC neous Coleslaw with 
wireze ny) (canned) (fowen) *Edinburgh *Lemon Sherbet “Cranberry pied eave 
“Spiced Fruit Pineapple Pie Filling close piped cirerc) Fill-me-up pba Dumplings 
(canned) in Applesauce ( ROZED) 
Tart Shells *ftLaziest 
(packaged or bakery) Lemon Sauce 






















14. GLORIFY 15. FEAST ON 16. STARRING 17. FOR PORK 18. DEVIL AND 19. ARTIST IN 20. TOLUREA 





























































































BACON AND EGGS FROZEN PARSNIPS TONY’S DAY DANIEL WEBSTER THE KITCHEN MAN 
Grapefruit Halves SANDWICHES Salisbury Steaks +Salami with *Curried Deviled *Panamanian Stoup Oyster Stew (frozen) 
*+Bacon and Eggs Minestrone (canned) (frozen) Fresh Pears Eggs Crusty Heated Broiled Quartered 
Mornay Pastrami *Buttered Parsnips Hickory-Smoked *Daniel Webster Italian Bread Duckling with Olives 
+Rye and White Sandwiches on Mustard Greens Pork Chops Chowder Watercress and Candied Sweets 
Dinner Muffins Whole Wheat Bread (frozen) 2 Golden Squash with Heated Pilot Radish Salad Diced White Turnips 
Assorted Preserves: Raw Vegetable Salad *Scots Currant Buns Cinnamon (frozen) Biscuits Chocolate Ice Cream Sliced Oranges and 
Goosebemin Apricot, *Mocha Whole Candied Italian Green Beans ea Cree 5 topped with : Onions on Chicory 
é i i in Blac rr owdere nstan Rpaitin 
Mugs of Coffee eee or eg Eee Seer Sand = Gelaunn : Coffee Apple Pie a la Mode 
Frozen Ice Cream Creamy Cottage +Decorated Cookies 
oll Cheese 
*Scottish 
Shortbread 












25. BOBBY BURNS’S 

















21. SHRIMP GETS 





























22. FOR A MEAL 23. STARRING 






24. SWIFT 26. GRITS GO FANCY 27. BEGIN WITH 























































MARTINIS OF DISTINCTION 70-SECOND ELEGANCE BIRTHDAY Persian Melon BEAUTIFUL SOUP 
Mugs of Tomato Assorted Pickles and MOUSSE Fresh Fruit Cocktail Radishes and with Lime Wedges *Mock Turtle Soup 
Bisque (canned) Relishes Honeydew Melon in Sugar-Rimmed Black Olives *Ring of Grits (Black Bean) 
*+Shrimp Sizzled *Corn and with Sliced Glass *Partan Bree Juliette *Chicken Livers 

in Martinis Knackwurst Fritters Prosciutto *Toad in the Hole «Haggis with Marinara Sauce Victor Hugo 
Parsley-Buttered Broiled Tomato Rosy Potatoes in Scalloped Tomatoes Zucchini and Keamned) “Eggplant Provencale 







Bowknot Pasta 
Asparagus 
Lemon Meringue Pie 


Cauliflower 


*Buttermilk 
Bannocks 


Bowl of Tangerines 


Their Jackets 
*Filet of Sole 
Veronique 
Whole Blue Lake 
Green Beans 
(canned) 
*Coffee Mousse 
Pirouettes Cookies 
(packaged) 


Halves 


Parslied Artichoke 
Hearts (frozen) 


Canned Litchi Fruits 
on Chipped Ice 


Almond Cookies 


Romaine Salad 


- Caesar Dressing 
(bottled) 


*Orange Zabaglione 


Lime Sherbet 
Brownies 


Mexican Corn 
Kernels (canned) 


*Scottish Oatcakes 
Cream Cheese 
Peach Preserves 











































28. HOT BREADS 29. CAVIAR IN 30. CHINESE NEW 31. AUSTRALIAN 
FOR BRUNCH POTATOES YEAR THOUGHTS 
Sliced Oranges *The Richest and tEgg Rolls Avocado Halves 

Scrambled Eggs i the Poorest “Plum Sauce Spicy French Dressing 
Ham Steaks Broiled Sirloin Steak Pork Chop Suey Broiled Australian 
“Can-Do Breads Huge Bowl of (canned) Lobster Tails 
Plain and Cinnamon | Me ™ he ereens Fried Rice. (canned) Julienne Potato 
Toast Roquefort Dressing Preserved Kumquats Sticks 
Crabapple Jelly Nesselrode Pie (mix) Fortune Cookies Scones (mix) 
Chinese Tea Coleslaw 





*Pavlova Cake 







GOLDEN DELICIOUS POTATOES 





PARSNIP 





Illustrations by Albert Elia 





SAUSAGES 


continued from page 76 













SAUSAGE AND OYSTER CROUSTADES 


These savory little pies from Normandy 
are much easier to make than you'd 
think, thanks to frozen puff pastry 
shells, canned Vienna sausages, canned 
oysters and mushroom gravy mix. 
(10-0z.) pkgs. 14 cup dry sherry 
frozen puff pastry 2 (1-0z.) pkgs. 
shells, thawed mushroom gravy 
Filling: mix 

(414-0z.) cans 4, cup chopped 


Vienna sausages, parsley 
drained 2 Tb. chopped 
1(6'4-0z.) can pimientos 


_ whole oysters 4 isp. mace 


Roll out individually each puff pastry 
hell from 2 (10-0z.) pkgs. frozen puff 
pastry, thawed, to measure 4 inches in 
diameter. Use to line 12 (5-oz.) indi- 
vidual custard cups. Crimp edges if 
desired. Prick sides and base with a 
fork. Line each pastry shell with waxed 
paper and fill with dried rice, beans or 
lentils to hold its shape while cooking. 
Bake at 425° for 15 minutes; remove 
paper and rice or beans. Return pastry 
to oven and bake 10 minutes till golden 
brown and crisp. Remove baked pastry 
croustades from custard cups and set on 
wire rack to cool. 

Make filling by cutting 2 (4l%-0z.) 
cans Vienna sausages, drained, cross- 
wise into circles about 14 inch thick. 
Drain 1 (6%-o0z.) can whole oysters, 
reserving liquid. Cut oysters coarsely 
and set aside together with the cut 
sausages. Measure reserved oyster liquid, 
adding !4 cup sherry and _ sufficient 
water to make 2 cups altogether. 

Combine 2 (1-oz.) pkgs. mushroom 
gravy mix with the 2 cups liquid. Bring 
to a boil in a medium saucepan, stir- 
ring constantly. Add sausage slices and 
coarsely chopped oysters. Heat uncov- 
ered, for 3 minutes. Stir in 144 cup 
chopped parsley, 2 tablespoons chopped 
pimientos and 14 teaspoon mace. Spoon 
into the 12 cookea pastry shells. Serves 
12 as a hot appetizer or 6 (2 each) for 
luncheon. 


SAUSAGE PILAF 
An exotic, party-special dish with the 
taste of the Near East—eggplant, rice, 
brown-and-serve sausages, and yogurt 
served alongside. 
Y% cup oil 

2 cups julienne 


strips unpeeled 
eggplant (1 small 


2 tsp. salt 

¥2 tsp. pepper 

2 (4-1b.) pkgs. 
brown-and-serve 


eggplant) sausages 

2 cups sliced 1 lemon, thinly 
mushrooms sliced 
(4 Ib.) 1 cup yogurt, 

1 cup regular rice chilled 


2 cups water 


In a 3-quart heat-proof casserole, heat 
% cup oil. Sauté the 2 cups julienne 
strips of unpeeled eggplant and 2 cups 
sliced mushrooms until golden, about 5 
minutes. Stir in 1 cup regular rice, 2 
cups water, 2 teaspoons salt and 1% tea- 
spoon pepper. Cover, reduce heat and 
cook 15 minutes or until rice is tender. 
Meanwhile, cook 2 (!4-lb.) pkgs. brown- 
and-serve sausages according to package 
directions. Stir halved lemon slices into 
prepared rice. Mound on serving platter. 
Serve with 1 cup chilled yogurt along- 
side to be added as a topping if desired. 
Makes 6 servings. 


SOUTH AMERICAN STEW 

A cross between a thin stew and a 
hearty soup. The combination of hot- 
Sweet sausages, kidney beans, bananas 
and peanuts may sound strange . 
until you taste it. 


2 Ibs. Italian hot 


14 cup chopped 
Sausage links i 


onion 


2 Tb. olive oil 

114 cups water 

2 (15-0z.) cans red 
kidney beans, 
not drained 

14 cup fresh lime 


4 tsp. ground 
black pepper 

2 bananas, 
green-tipped, cut 
into 44-inch slices 

3% Cup coarsely 


juice chopped salted 
1 tsp. ground peanuts 
coriander 


Sauté 2 lbs. Italian hot sausage links 
and 14 cup chopped onion in 2 table- 
spoons olive oil until sausages are lightly 
browned. Add 11% cups water, bring to 
a boil, reduce heat, cover and simmer 
for 1% hour. Stir in 2 (15-0z.) cans red 
kidney beans with liquid, 14 cup fresh 
lime juice, 1 teaspoon ground coriander, 
14 teaspoon ground black pepper. Cover 
and simmer 20 minutes longer. Stir in 
2 green-tipped bananas, cut in 14-inch 
slices and cook 10 more minutes. 

Sprinkle each serving with 2 table- 
spoons coarsely chopped salted peanuts. 
Serves 6 generously. 


TOAD IN THE HOLE 


A traditional British dish—the ‘‘toads’’ 
are tiny cocktail frankfurters peeping 
out of a batter that tastes like Yorkshire 
Pudding. Be sure to preheat the oven, 
or the batter will not rise. No peeking 
for the first 30 minutes! 


2 Tb. salad oil 142 cups sifted flour 


2 (8-0z.) pkgs. 1 tsp. salt 
cocktail 2 Tb. chopped 
frankfurters parsley 

3 eggs 2 Tb. chopped 

144 cups milk chives 


Preheat oven to 425°. Pour 2 table- 
spoons oil into a 10x16x2-inch baking 
pan or casserole, tilting to coat it all 
over with the oil. Prick 2 (8-o0z.) pkgs. 
cocktail frankfurters with a fork. Scatter 
over bottom of casserole. 

Combine 3 eggs, 115 cups milk, 114 
cups flour and 1 teaspoon salt in a bowl. 
Beat till smooth. A rotary beater is best. 
Stir in 2 tablespoons chopped parsley 
and 2 tablespoons chopped chives. Pour 
over frankfurters and bake at 425° 30 to 
40 minutes or until golden brown and 
well puffed. Serve at once! Serves 6. 


SAUSAGE COOKING TIP: Always heat 
sausages in slow-simmering water. Never 
boil; they will split. Canned sausages 
should be heated in their own liquid 
for additional flavor. 


SAUSAGE AND APPLE STUFFING 

Pork and apples have always been soul- 
mates—nowhere more deliciously than 
in this old-fashioned stuffing for turkey, 
chicken or Cornish game hen. 


1 Ib. pork sausage 
meat 
1 cup sliced celery 


2 cups peeled 
diced apple 
4 cup chopped 


1 cup chopped parsley 

onion 1 tsp. powdered 
8 cups %4-inch sage 

bread cubes 1 tsp. salt 


(24-30 slices) 


Cook 1 lb. pork sausage in a skillet, 
breaking it up as it cooks, until all the 
pink color is gone. Pour off almost all 
the accumulated fat and discard it. To 
the sausage in the skillet, add 1 cup 
sliced celery and 1 cup chopped onion, 
and cook, stirring frequently until onions 
are golden. Meanwhile, in a large bowl, 
combine 8 cups 14-inch bread cubes, 2 
cups peeled diced apple, 44 cup chopped 
parsley, 1 teaspoon powdered sage, 1 


lg tsp. pepper 


teaspoon salt and 14 teaspoon pepper. 
Add cooked sausage mixture and toss 
together thoroughly. Makes about 10 
cups, sufficient for (a) 1 (10-lb.) turkey, 
(b) 2 (6-lb.) chickens or capons, (c) 10 
(1-lb.) Cornish game hens. 


INSTANT CANAPES: Slit canned tiny 
frankfurters almost in half lengthwise. 
Insert a small strip of American cheese 
or wrap the whole sausage in bacon. 


Broil 3 to 5 minutes. END 











Are you an 


ricot Nut? 






P\aACO 
NUTS 810 





If you like apricots, slice into this. Pillsbury’s Apricot Nut 
Bread. Makes up easy, bakes up easy (you don’t even need a 
mixer). Tastes so homemade good! Look for Apricot Nut Breac 
—and all the other Pillsbury quick breads, bars, and coffee 
cake mixes—in the Coffeetime Mix Section of your store. 
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ADJUSTABLE DIET COOKBOOK 


continued from page 73 


THE ADJUSTABLE DIET AND YOU 
(From the introduction to The Adjust- 


able Diet Cookbook) 


It takes months, usually years, to as- 
semble enough excess weight to be classi- 
fied as a weight problem. Having spent 
all this time slowly gaining weight, you 
must realize that it may take you just as 
long to lose it. Most quickie diets have 
serious flaws, and if you do manage to 
stay on one for several months, you will 
undoubtedly find yourself back at the 
doctor’s office with added ills for your 
trouble. A proper diet, aside from being 
low in calories, must be nutritionally 
sound. It must also be attractive enough 
to keep you from being bored with it! 


WHY AND HOW 
THIS BOOK WAS WRITTEN 


About a year ago, I had to go on a res- 
cue mission to Florida. My mother was 
being held in the hospital until I could 
get there to free her. The doctors would 
not let her go home alone, and she was in 
about as poor shape as she could get and 
still be breathing. The upshot of the 
whole thing was that she had to go ona 
diet and lose weight—a lot of weight. 

The only definite thing was the amount 
of calories a day: 600. This was a shocker. 
Mother and I have always been ‘“‘food 
nuts.’’ We love to cook and eat, and for 
at least 25 years we have both been on 
and off all sorts of diets; name one, we’ ve 
tried them all. Six hundred calories was 
the greatest challenge we have ever had, 
but I am happy to tell you that my lit- 
tle old lady (and now she really 7s little) 


and I have finally slain this dragon. 

This diet plan worked so well that we 
want to share it. The basic plan is for 
600 calories a day (the bare minimum— 
suggested only for small people who are 
very sedentary). But do not diet without 
consulting your doctor. If you and he de- 
cide you can lose on 1,200 calories a day, 
simply double the amounts of foods as 
given. If you can lose on 1,800 calories 
(most men can), multiply by three. If 
you are coolene for your nondieting 
husband, just follow the recipes as given 
and let him eat all he wants, while you 
measure and weigh your 600 calories. 
The foed is delicious, and he won’t sus- 
pect it is diet food. 

My book is divided into four sections, 
six weeks of daily menus for each season 
of the year. If you stay on this diet for 
six months, you will not only have lost 
weight; you will have changed your way 
of cooking and eating. You will feel bet- 
ter, you will look younger, and you will 
really enjoy living. 


EASING INTO THE DIET 


The first week or two of the diet, it is 
usually easier to stay home and not get 
too involved with other people. You will 
probably be feeling a little light-headed 
and not quite yourself while your stomach 
adjusts to the smaller amounts of food 
you will be eating. This is normal; it will 
go away after a couple of weeks. Also, in 
a couple of weeks, when you will have 
lost some weight, you will be fired with 
determination to continue, and your will 
power, your most important dieting ally, 
will be strengthened. 

When you are dieting, whether you 
are on 600, or 1,200 or 1,800 calories a 
day, you must take a multiple-vitamin 


Look at all 


the easy desserts 
you can make with 


Kraft Miniature 
Marshmallows! 


Theyre Jet-Puffed 


so they stay soft 
and blend smoothly 
into any recipe. 





a <a Sere, 2 eas a 


See Kraft Music Hall, Wednesday Nights, NBC-TV 





ee 


tablet that contains minerals every day. 
Also, check with your doctor about using 
sweetener. If he says all 
but also step up your 
That is why when- 
tea, don’t 


an. artificial 
right, go ahead; 
intake of Vitamin C. 
ever I say lemon, 
skip it. 

There is one thing: on 600 calories a 
day you cannot drink. But you can show 
up at the cocktail hour if you bring your 
own bottle of low-calorie soft drink. 


even in 


ADVICE, INSTRUCTIONS, 
CAUTIONS AND COMFORTS 

In the beginning, which is the most 
difficult time because you will probably 
be hungry, put something, a low-calorie 
something, into your stomach every two 
hours or so, like diet cola, a cup of tea, a 
cup of bouillon, a cup of clam juice, some 
chicken broth (fat-free, of course), a cup 
of cold consommé. 

Tip for older dieters: take a short walk 
after dinner. Do not lie in bed: it would 
hinder digestion. 

Before you go to bed, drink a glass of 
warm skim milk. Even if its few calories 
put your daily count over 600, you can 
wink an eye at this because milk is so 
essential to your well-being. 

It is vitally important that you see 
your doctor regularly and that he should 
be aware of what you are doing. When 
the great day comes that he agrees you 
may have more calories, merely adjust 
your portions. If he says 800 calories, we 
suggest that you add to the meat por- 
tion. 


SPECIAL ADVICE TO THE COOK 

The special equipment that you will 
need for the diet includes a Teflon frying 
pan (so that you can brown meat with- 


= STRAWBERRY MALLOW RUSSE 
? Truly elegant. A delicious combination of flavors. 


1 cup chocolate wafer crumbs 
%s cup Parkay Margarine, 


melted 












hocolate wafers, cut in half 

* * 

. pkg. strawberry 
d gelatin 


rumbs and margarine. Press on bottom ¢ 
ine sides of pan with wafer halves. Dissol 
srry gelatin in water. Add frozen strawberries; stir U 
separates and mixture thickens. Fold in whipped « 
marshmallows. Pour into crust; chill. 8 to 10 se 














































out using one speck of fat) and a post 
the kind used for weighing le 
ters. Use it for weighing the allowe 
portions of meat (after cooking). 
Presentation is half the battle. Us|} 
small plates—a salad plate or one 
your grandmother’s pretty tea plates, 
spray of watercress, a dusting of finely} 
minced parsley or a sprinkle of papriki} 
adds no calories but does furnish a toy} 
of eye appeal. 
Hd. Note: The week of menus and recipe 
below is adapted from the winter section 


The Adjustable Diet Cookbook. An asterisk j 
the menu means that recipe follows. 


FIRST DAY 


TOTAL CALORIES FOR THE DAY: 608, 
INCLUDING 68 OF SNACKS 


92 Breakfast 


20 4% cup cocktail vegetable juice 
50 144 cup hot wheat cereal 
22 2 oz. skim milk 

Black coffee 


Midmorning 
1 low-calorie drink 


223 Lunch 


100 1 slice ecalf’s liver (11% 0z.)* with 
30 1% slice bacon and sliced onion 
50 Grapefruit (14 small) on watercress 
Tea with lemon 


43 Diet pears (14 cup) 
1 Midafternoon drink 


225 Dinner 


100 Broiled live lobster (14 small) 
25 Broiled tomato 
20 Asparagus 8 stalks 
20 Mixed green salad 
60 Orange zabaglione* 
Black coffee 


66 6 oz. warm skim milk at bedtime 


scales 





CALF’S LIVER: Fry the bacon in the 
Teflon pan. Pour off the grease. The 
let the bacon drain on a paper towe 
Sauté the onion in the pan and the 
cook the liver—very quickly so the live’ 
won't be tough. Makes all the differ 
ence to the flavor. 


1 cup boiling y 
1 10-o0z. pkg. froz 

strawberries — 
1 cup heavy crear 
= whipped 
2 cups Kraft 

Marshmalloy 














BSTER: Just a reminder—vno butter! 

mother likes to dip her lobster in 
egar. I am partial to lemon juice. Bet 
1 don’t remember how good lobster 
tes all by itself. 


ANGE ZABAGLIONE 

egg yolks 

tsp. non-caloric liquid sweetener 

cup orange juice 

tsp. almond extract 

Place egg yolks in the top of a double 
iler. Add non-caloric liquid sweetener 
d beat with an eggbeater until mix- 
re is thick and lemon-colored. Place 
er hot water (do not allow the bottom 
the pan to touch the water). Add the 
nond extract and orange juice slowly; 
ntinue beating until the mixture has 
consistency of heavy cream. Remove 
ym heat and chill. Serve cold in sherbet 
usses. Serves 3. 


SECOND DAY 


TOTAL CALORIES FOR THE DAY: 670, 
INCLUDING 68 OF SNACKS 


7 Breakfast 


) 146 cup fresh strawberries on 
5 14 cup cornflakes 
2 2 oz. skim milk 

Black coffee 


1 Midmorning drink 
5 Lunch 


5 Cheese soufflé (14 cup)* 
) Cucumber and watercress salad 
) 1 small orange 
Tea with lemon 
1 Midafternoon tea 


0 Dinner 


) Lasagna* 

0 144 eup broccoli 

5 Salad with lots of radishes 

5 Spiced fruit (14 cup) * 
Black coffee 


6 6 oz. skim milk at bedtime 


1EESE SOUFFLE 


[b. margarine or butter 
Tb. flour 














eae 




















1 cup skim milk 

3 oz. grated cheese—American, Parmesan, 
Swiss, whatever 

3 eggs, separated 

1 tsp. dried mustard 


Melt margarine or butter, add flour and 
milk to make a cream sauce. Add cheese. 
Add egg yolks. Mix well. Beat egg 
whites until stiff and fold into cheese 
mixture. Place in soufflé dish and bake 
45 minutes to 1 hour in 350° oven. Serve 
at once. Serves 3. 


LASAGNA 


lg lb. chopped meat 
14 onion, peeled and chopped 
1 clove garlic 
14 can tomato paste 
2 oz. hot water 
1 (1-lb., 3-0z.) can Italian style plum 
tomatoes 
FILLING 
16 |b. lasagna noodles 
14 eup grated Parmesan cheese 
14 cup cubed Mozzarella cheese 
34 lb. Ricotta cheese 


Mix beef with onion and garlic. Brown 
in Teflon pan. Blend the tomato paste 
with hot water in large saucepan. Add 
plum tomatoes and meat mixture and 
boil rapidly for 3 minutes. Lower the 
heat and simmer for 1 hour. Cook noo- 
dles as directed on package. Drain well. 
Pour a little of the sauce into an 8-by- 
10-inch baking dish. Over this, place a 
layer of noodles, a layer of grated cheese, 
a layer of sauce, a layer of Mozzarella 
and a tablespoon of Ricotta dotted 
about. You should end with the top 
layer of sauce, sprinkled with Parmesan. 
Bake in a 350° oven for about 30 min- 
utes, or until the lasagna is bubbling. 
Let stand for 5 or 10 minutes before 
serving. Serves 3. 

SPICED FRUIT 


14 ean dietetic pears with liquid 

14 ean water-packed sour red cherries, 
drained 

1g eup dietetic apricot halves 


UPSIDE-DOWN SUNDAES 
_ For kids of all ages. Warning: if your family likes 


chocolate, better double the recipe. 
1 414-0z. pkg. choco- 


late instant Topping 
pudding 1 cup Kraft 

Y cup heavy cream, Miniature 
whipped Marshmallows 


Prepare pudding as directed using 14% 


- cups milk. Fold in whipped cream. 
Spoon topping into 4 dessert dishes. 


Top with marshmallows 
and pudding 
mixture. Chill. 

4 servings. 





14 cup Kraft Chocolate 


14 cup water 

1 tsp. non-calorie liquid sweetener 
16 tsp. ground ginger 

1 cinnamon stick 

2 whole cloves 
Juice of 1 lemon 


Place fruit in large pan. Mix water, 
non-caloric liquid sweetener, lemon Juice, 
ginger, and pear liquid and pour into 
pan. Add cinnamon sticks and cloves. 
Simmer 5 minutes, basting. Let cool in 
liquid, strain out spices and pour over 
fruit. Serves 3. 


THIRD DAY 
TOTAL CALORIES FOR THE DAY: 629, 
INCLUDING 68 OF SNACKS 
77 Breakfast 
55 16 cup cornflakes 
22 2 oz. skim milk 
Black coffee 
1 Midmorning drink 


135 Lunch 
80 Curried deviled egg (2 halves) * 
5 Dill pickle, watercress, radishes 
50 4% grapefruit 
1 Tea with lemon 
349 Dinner 
210 Scampi* 
> 50 Eggplant Provengal (34 cup) * 
25 Cauliflower (34 cup) 
15 Mixed green salad 
49 Lemon sherbet (14 cup)* 
Black coffee 


66 6 oz. warm skim milk at bedtime 


CURRIED DEVILED EGGS 
4 hard-boiled eggs 
1 tsp. prepared mustard 
1 tsp. Worcestershire sauce 
Pinch of curry powder, to taste 
Pepper and salt 
Paprika 
Mix all ingredients together until 
you have a smooth paste. Pipe into the 
whites (or pile in with a spoon) and 
sprinkle with paprika. Put a parsley 


sprig on each half. 


SCAMPI 


There are many recipes to cook 















ORANGE PARFAIT PIE 


scampi, most of them good. Peel your 
shrimp. Leave the tails on. Make a mari- 
nade of diet Italian dressing thinned 
with fresh lemon juice and with severai 
cloves of garlic pressed into it, lots of 
freshly ground black pepper, and !%4 
green pepper minced fine. Marinate the 
shrimp for several hours, turning fre- 
quently. Place on broiler, about 3 inches 
from heat, and broil 3 minutes on each 
side. Serve with lemon wedges. Eight 
shrimp for serving. 


EGGPLANT PROVENCAL 


2 eggplants, peeled and chopped 
3 large tomatoes, chopped 

Juice of 1 lemon 

Pinch dried tarragon 

2 green olives, chopped 

Salt and pepper 


Put the eggplants and the tomatoes 
into a small saucepan. Add the lemon 
juice, tarragon, olives, and the salt and 
pepper. Simmer over very low heat, 
tightly covered, for 44 hour. Serves 2. 


LEMON SHERBET 
1% cups water 

2 tsp. non-caloric liquid sweetener 

14 eup lemon juice 

1g cup orange juice 

1 tsp. lemon rind 

14 eup powdered skim milk 
Few drops of yellow food coloring, if desired 
8 tsp. créme de menthe 

Combine water, non-caloric liquid 

sweetener, lemon juice, orange juice, and 
lemon rind. Heat. Cool and strain. Add 
the dry milk and food coloring and mix 
well. Place in freezer tray for 45 minutes. 
Turn into chilled bowl and beat with 
electric beater until frothy. Return to 
freezer until almost set. Beat again with 
chilled bowl and beaters and freeze again 
until firm enough to spoon out. Top with 
1 teaspoon of creme de menthe per serv- 
ing. Serves 8. (continued) 





a ecu mpressive they'll think it took you hours to make. We'll keep your secret! 
2 3-oz. pkgs. orange pt. (1 cup) vanilla ice cream 1 9-inch graham cracker crust 
flavored gelatin 2 cups Kraft Miniature Y, cup orange juice 

2 cups boiling water Marshmallows Orange sections 

Dissolve 1 pkg. of orange gelatin in | cup boiling water. Add ice cream, stirring until 
melted. Chill until almost firm. Fold in marshmallows; pour into crust. Dissolve remain- 
ing package of orange gelatin in boiling water; add orange juice. Chill until slightly 
thickened. Pour over marshmallow mixture; chill until firm. Garnish with orange sections. 


Sf 












MALLOW FROSTED GELATIN 
Delightfully refreshing. Cool, non-filling yo 




















and as easy to make as it is to eat. ‘ pO ag 

1 3-0z. pkg. lime flavored gelatin * r 

1 cup boiling water ‘ . 

8-10 ice cubes y 

1 cup Kraft Miniature \ ‘ ! 
hmallows — r 





ADJUSTABLE DIET continued 
FOURTH DAY 


TOTAL CALORIES FOR THE DAY: 668, 


INCLUDING 68 OF SNACKS 
25 Breakfast 
25 16 cup lemon juice 
Black coffee 
1 Midmorning drink 


282 Lunch 

150 3 sardines* on lettuce leaves 
80 curried deviled egg 
52 1% cup fresh pineapple 

Tea with lemon 


1 Midafternoon tea 


293 Dinner 

165 Chicken livers Victor Hugo 

25 Mustard greens (14 cup) 

20 Stewed celery (14 cup) 

20 Broccoli vinaigrette (14 cup) 

63 Mocha pot de creme 

66 6 oz. warm skim milk at bedtime 
SARDINES: Tenderly remove the sar- 
dines from their can and place them on 
paper towels. Pat them softly to remove 
as much oil as possible. Serve them with 
a generous squeeze of fresh lemon. 
CHICKEN LIVERS VICTOR HUGO 

1 Tb. butter or margarine ‘ 
11% cloves garlic 
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Brunch Benedict! 


Cook it up quick with Hollandaise Sauce Mix 
from Kraft...homemade good and foolproof. 





Ihollandaise/ fsauce 


{2 


The elegant egg-and-lemon flavor of Hollandaise is 
yours in minutes with Kraft Hollandaise Sauce Mix. 
It’s homemade good because you cook it up fresh, 
smooth and foolproof. Magnificent on fish, green vege- 
tables and cauliflower. Another quick, good sauce from 
the good cooks at Kraft. Keep a pantry full. 





Sauces & Gravies you're proud to pour 








14 lb. chicken livers, halved 
1 tsp. salt 
Tiny pinch of ground cloves 
l4 ean consommé 
l4 |b. mushrooms 
14 eup red wine 
11% tsp. cornstarch 
1 Tb. water 
Freshly ground black pepper 
In the top of a chafing dish or in an 
electric skillet, melt butter with garlic 
that has been put through a garlic press. 
Add chicken livers. Cook until no red 
juice runs from the livers. Add salt, 
cloves, consommé, and mushrooms, red 
wine. Cover and simmer for 10 minutes. 
Stir in the cornstarch mixed with water; 
cook 5 minutes longer, stirring con- 
stantly. Serves 3. 
MOCHA POT DE CREME 
14 eup evaporated milk 
5 oz. strong black coffee 
1 envelope low-calorie gelatin chocolate 
. pudding 
1 square semisweet chocolate (1% 02.) 
'4 tsp. non-caloric liquid sweetener 
34 tsp. brandy 
Combine evaporated milk and coffee 
in a saucepan. Stir in low-calorie gelatin 
pudding. Add the chocolate and non- 
caloric liquid sweetener and stir over low 
heat until the chocolate is melted and a 
bare simmer is reached. Remove from 
the heat and add brandy. Pour into 3 
little pots and chill. Serves 3. 


FIFTH DAY 
TOTAL CALORIES FOR THE DAY: 597, 
INCLUDING 68 OF SNACKS 
50 Breakfast 
50 16 cup orange juice 
Black coffee 
1 Midmorning drink 
134 Lunch 
55 16 ean tomato soup, diluted with water 
34 2 diet wafers 
45 Diet peaches (14 cup) 
Tea with lemon 
1 Midafternoon drink 
345 Dinner 
200 Broiled lamb chop (34 inch, 2 oz.) 
35 Carrots (1% cup) 
35 Coleslaw (14 cup) 
75 Orange ice (14 cup) 
Black coffee 


66 6 oz. warm skim milk at bedtime 


SIEXGUE DyARYs 
TOTAL CALORIES FOR THE DAY: 619, 
INCLUDING 68 OF SNACKS 
50 Breakfast 


50 16 cup diet applesauce 
Black coffee 


1 Midmorning drink 
142 Lunch 


10 Chicken broth (1 cup) 

75 Shirred egg” 

14 1 piece Melba toast 

43 16 cup canned diet pears 
1 Midafternoon drink 


359 Dinner 
285 3 oz. roast pork tenderloin* 


10 1 cup turnips, mashed 

25 144 cup mustard greens 

9 Lemon low-calorie gelatin puddin: 

Black coffee 

66 6 oz. warm skim milk at bedtime 
SHIRRED EGG: What could be ea 
Wipe the inside of a shirred-egg 
with a piece of paper towel that 
little butter on it, just to make th 
slide. Break the egg in carefully; spri 
with pepper and salt. Bake in a 
oven for 10 minutes, or until the e 
set. Serve in the dish. Garnish wi 
piece of parsley. (It doesn’t look so 
some that way.) 


ROAST TENDERLOIN OF PORK: Rub 
tenderly with rosemary and salt 
pepper, slice it very thin, roast it, 
weigh it carefully on the postal se 
3 ounces per person. 


SEVENTH DAY 


TOTAL CALORIES FOR THE DAY: 548 
INCLUDING 68 OF SNACKS 


110 Breakfast 


75 Poached egg on 
35 1 slice high protein bread 
Black coffee 


1 Midmorning drink 


120 Lunch 


55 16 ean condensed chicken soup wit! 

20 2 diet crackers 

45 16 cup diet apricots 
Tea with lemon 


1 Midafternoon tea 


230 Dinner 


145 Filet of sole Veronique* 
20 Broceoli (14 eup) 
15 Mixed green salad 
50 ‘4 grapefruit drizzled with 1 tsp. h 
and heated under the broiler 
Black coffee 


66 6 oz. warm skim milk at bedtime 


FILET OF SOLE VERONIQUE* 


3 (4-0z.) filets of sole 

1 tsp. salt 

14 tsp. white pepper 

14 eup dry white wine 

14 Tb. lemon juice 

1 Tb. butter or margarine 

1 Tb. flour 
34 cup skim milk 

14 eup seedless white grapes (can be 

dietetic, canned) 










Season the fish with salt and pep 
Place in a lightly greased baking | 
(not metal). Add the wine and le 
juice. Cover the dish. If it doesn’t td 
cover, use aluminum foil. Bake in a} 
oven for 15 minutes. Melt the butter, 
saucepan. Blend in the flour, grady 
add the milk. Stir constantly. Caref 
remove the fish to a warm serving 4 
ter. Combine the juice left in the ba 
dish with the cream sauce. Add sea| 
ing if needed. Pour over the filet, SE 
kle the grapes around, and place) 
whole thing under the broiler to bre 
which takes about 5 minutes. Mé 
3 servings. E 








LINE A DAY 


continued from page 78 


QUICK AND EASY CINNAMON BREAD 


2 pkgs. active 2 tsp. baking 


dry yeast powder 

cup warm water 2 tsp. salt 

14% cups 3 Tb. melted butter 
buttermilk or margarine 

2 eggs 34, cup brown sugar 


6 cups flour 

14 cup butter or 
margarine, 
softened 

4 cup sugar 


144 tsp. cinnamon 


legg 
1 Th. milk 


Dissolve 2 pkgs. active dry yeast in 14 
cup warm water. Add 114 cups butter- 
milk, 2 eggs, 3 cups flour, 144 cup butter 
or margarine, softened, 14 cup sugar, 
2 teaspoons baking powder, and 2 tea- 
spoons salt. Mix with an electric beater 
at medium speed for two minutes. Add 
the remaining 3 cups flour, blending 
thoroughly. 

Turn out on lightly floured board and 
knead for 5 minutes. Roll out to a 12x9- 


- cinnamon evenly over buttered surf 


inch rectangle. Brush with 3 tablespc 
melted butter or magarine. Sprinkle 
cup brown sugar and 11% teaspd 
Starting at one of the longer edges, 
the dough in jelly-roll fashion. Cu 
half. Place in 2 greased 814x414-i 
loaf pans. Let rise at 110° (in an a 
with a pilot light or turned oni 
“warm’’) for 30 minutes or until doul 
in size. 

Make four or five deep slashes in 
top of the dough. Brush two loaves v 
a mixture of 1 egg beaten with 1 ta 
spoon milk. Bake at 350° for 30) 
minutes. Remove from pan and let | 
on wire rack. When cooled, cover ¥ 
favorite giaze or frosting, if desi 
For smaller-size loaves, divide ro 
dough into 8 sections, then proceec 
directed. Fill 8 greased 414x214-i 
loaf pans. Bake at 350° for 20 mint 
or until done. E 






\PPY NEW YEAR BUFFET 
tinued from page 75 


RTAN BREE (pictured) 

rich crabmeat pottage that couldn’t 
quicker. We think it makes a fine be- 
ming to a Hogmanay meal. Or, with 
t bread and a salad, it makes a fine 
per on a wintry night. 


ups milk 1 cup cooked 

cup crabmeat or 
juick-cooking 1 (7-0z.) can ; 

ice crabmeat, drained 
nvelopes 14 cup heavy cream 


hicken broth or 
chicken bouillon 
ubes 

b. anchovy paste 


mbine 4 cups milk, 14 
) quick-cooking rice, 
envelopes chicken 
th (or 2 chicken 
jillon cubes) with 1 ta- 
spoon anchovy paste, 
a medium saucepan. 
ing to a boil. Remove 
m heat, cover and let 
nd 10 minutes. Add 1 
» cooked or 1 (7-0z.) 
1 crabmeat, drained, 
11% cup heavy cream. 
Reheat soup slowly, 
‘ring constantly. Do 

boil. Serves 6 gen- 
usly. 


VILED BEEF BONES 
tured) 


artiest of dishes from 
ytland, with a robust 
rt-sweet and hot 
ice. Surrounded by 
y onions and carrots, 

a wondrous sight. 


9s. short ribs of beef, 
racked 

b. instant meat 
=nderizer 

uarts water 

sup cider vinegar 

ay leaves 

sp. salt 

‘Sp. pepper 

fil Sauce: 

sup white corn syrup 
sup tomato catsup 
sup prepared 

1ustard 

[up prepared 
orseradish, drained 
loves garlic, crushed 
sp. Worcestershire 
auce 

3p. hot-pepper sauce 
l-ib.) cans whole 
oiled onions, drained 
15-0z.) cans tiny 
hole carrots, drained . 





pe 6 lbs. short ribs of 
of, cracked, with damp 
ser towels. “ut into 
inks. Brush all sur- 
es with a little water 
1 sprinkle with 1 Tb. 
tant meat tenderizer. 
rce meat thoroughly 
h a fork according 
label directions. 


During last 10 minutes of cooking, 
surround with 2 (1-lb.) cans whole boiled 
onions, drained, and 2 (15-0z.) cans tiny 
whole carrots, drained. Brush vegetables 
with a little of the sauce to glaze. 

To serve: place ribs in center of plat- 
ter. Surround with glazed onions and 
carrots. Serves 6. 


KETTLE HAGGIS (piclured) 
Our new-style haggis does away with all 
the mysterious, time-consuming prep- 


arations, not to mention the sheep’s 


stomach! It 


calves liver and quick-cooking 


combines sausage meat, 


oats. 


Cooks in minutes on top of the stove! 
(To toast the oatmeal, spread on bak- 


ing sheet and bake at 400° for 


minutes. ) 


1 Ib. bulk sausage 4 cups 
meat quick-cooking 

14% |b. calves liver, oats, toasted 
diced 6 cups water 

3 (1142-02.) 1 tsp. black pepper 
envelopes \% tsp. salt 


onion-soup mix 


~ Never take the : 
edge offa 
Sue Vay cheddar - 


Good cheese wasn’t meant to age suddenly in 
your refrigerator. 

But that’s what happens if it’s not carefully 
protected. 

The flavor goes first. Then the natural mois- 
ture. Then the color and texture change. Then, 
the end. 

You can lose a whole lot of cheese that way. 
Why let it happen? 





In a large saucepan 
nbine 2 qts water, 14 
) cider vinegar, 2 bay leaves, 1 tea- 
on salt and 14 teaspoon pepper. Bring 
a boil. Add short ribs. Reduce heat 
1 simmer, covered, for 25—30 minutes 
until just tender. Remove from water. 
ain well. Place in shallow baking pan. 
l'o prepare Devil Sauce: combine in a 
all bowl 14 cup white corn syrup, 4 
» tomato catsup, 14 cup prepared 
istard, 14 cup prepared horseradish, 
lined, 2 cloves garlic, crushed, 2 tea- 
ons Worcestershire sauce and 1 tea- 
on hot-pepper sauce. Brush well over 
spared short ribs. Bake at 425° for 
minutes, brushing with sauce and 
ning every 5 minutes. 
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surround it with Saran Wrap. 





Why not surround your good food with all- 
new Saran Wrap” food wrap? It’s now so easy to 
handle. A pleasure to use. Clings tight, seals best. 

It saves flavor and natural moisture better 


than any other wrap. 


Whether it’s a left-over, or food you pre- 
pare in advance, don’t let spoilage pose a prob- 
lem for you. The answer is so crystal-clear... 


Saran Wrap. 


All correspondence relating to your subscription 


To change or correct 
your address 


Attach label from your latest copy 

here and show new address below— 

include zip code. When changing 
address please give six weeks’ notice. 





please print 
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Postmaster: Send form 3579 to Curtis Subscription Service, Philadelphia, Pa. 19105 


Sauté 1 lb. bulk sausage meat in a large 
skillet, breaking up the meat as it cooks. 
Cook until all ‘‘pink’”’ is gone. Add 14 
lb. calves liver, diced, and continue 
cooking, stirring constantly for 3 to 5 
minutes. Drain off and discard as much 
fat as possible. Stir in 3 (11!4-0z.) en- 
velopes onion-soup mix, 4 cups quick- 
cooking oats, toasted, and 6 cups water. 
Add 1 teaspoon black pepper and % 
teaspoon salt. Stir constantly until mix- 
ture thickens. Serve accompanied by 2 
(10-0z.) pkgs. cauliflow- 
erets cooked according 
to label directions, and 2 
lbs. zucchini, sliced and 
cooked. Serves 6. 


BEEF, MUSHROOM, 
OYSTER AND KIDNEY 
CASSEROLE 


(pictured) 


With mushrooms, kid- 
neys and so many good 
things! Goes over fa- 
mously with hungry 
males—anyone who has 
a drop of English blood. 
A version of this great 
stew is popular in Lon- 
don at the famous Chesh- 
ire Cheese pub. 


2 cups chopped onions 

2 cloves garlic 

14 cup butter or 
margarine 

2 Ibs. stewing beef, 
cubed 

1 tsp. instant seasoned 
meat tenderizer 

14 cup flour 

14 tsp. pepper 

1 cup water 

1 bay leaf 

1 whole clove 

1 (1014-0z.) can beef 
gravy 

\ |b. fresh mushrooms, 
sliced, or 
2 (4-0z.) cans whole 
mushrooms, drained 

12 fresh oysters, 
shucked, or 1 (8-0z.) 
can whole oysters 

6 lamb kidneys, 
quartered, (optional) 

1 cup water 





In a 3-quart casserole or 
Dutch oven sauté 2 cups 
chopped onions and 2 
cloves garlic, crushed, in 
14 cup butter or marga- 
rine, for approximately 
10 minutes. 

Meanwhile, brush all 
surfaces of 2 lbs. stewing 
beef, cubed, with water. 
Sprinkle with instant 
seasoned meat tender- 
izer. Pierce well all over 
with a fork. Toss to coat 
well in 14 cup flour, and 
14 teaspoon pepper. Push 
onions in casserole to one 
side and sauté beef in re- 


maining butter, until 
meat is browned on all 
sides. 

Add 1 cup water, 1 


bay leaf and 1 whole clove. Simmer, 
covered, 45 minutes, stirring occasion- 
ally. Add 1 (101%-o0z.) can beef gravy, 
14 lb. fresh mushrooms, sliced, or 2 
(4-oz.) cans whole mushrooms, and 12 
oysters, shucked, or 1 (8-oz.) can whole 
oysters. Cook gently 10 minutes longer 
or until the meat is tender. Sprinkle 
with chopped parsley, if desired. Serves 6. 

The kidneys are optional. Here’s how 
to prepare them: place 6 lamb kidneys, 
quartered, in a small saucepan contain 
ing 1 cup water. Bring to a boil, cook 


uncovered 5 minutes. Drain and add to 
casserole, along with water, bay leaf and 
clove. continued) 
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HAPPY NEW YEAR BUFFET 


continued 


CRANACHAN /( pictured) 


Cranachan is an ethereal dessert with a 

husky Scottish name. It’s simply sweet- 

ened whipped cream, toasted oats and a 

good splotch of Scotch whisky. 

2cupsheavycream, 14-/2 cup Scotch 
stiffly beaten whisky 

or 2 (2-0z.) pkgs. lcup ‘ 

whipped dessert quick-cooking 

topping mix plus oats, toasted and 

1 cup cold milk cooled or 
2 Tb. sugar 1 cup toasted 
1% tsp. salt slivered almonds 
Beat until very stiff 2 cups heavy cream 
or 2 (2-o0z.) pkgs. whipped dessert top- 
ping mix plus 1 cup cold milk. Beat in 2 
tablespoons sugar, 14 teaspoon salt and 
14 to 14 cup Scotch whisky. 

Gently fold in 1 cup quick-cooking 
oats, toasted and cooled, or 1 cup toasted 
slivered almonds. Pile into 6 (4-0z.) par- 
fait glasses. Serve along with assorted 
cookies. Serves 6. 

APPLE FLORY (pictured) 

The great granddaddy of American ap- 

ple pie, Apple Flory has the extra good- 

ness of golden raisins, orange marmalade 

and a touch of lemon rind. 

1 (10-0z.) pkg. 1% cup golden 
pie-crust mix raisins 

14 cup cold water 1 tsp. grated 

1 (1-Ib., 9-0z.) can lemon rind 
apple-pie filling 14 cup orange 


1 cup fresh bread marmalade 
crumbs 1 Tb. water 


Make up 1 (10-oz.) pkg. pie-crust mix 
according to label directions, using 14 
cup cold water. Line 10-inch flan or pie 
tin. Combine 1 (1-lb., 9-0z.) can apple- 
pie filling with 1 cup fresh bread crumbs, 
15 eup golden raisins and 1 teaspoon 
grated lemon rind. 


Spread evenly into lined flan tin or 


pie plate. Bake at 425° for 30 minutes. 
Remove from oven. Meanwhile heat 4 
cup orange marmalade and 1 tablespoon 
water in a small saucepan. Stir until 
smooth and melted. Spread evenly over 
baked pie. Chill. Serves 6 to 8. 


BLACK BUN (pictured) 

Wouldn’t be a proper Hogmanay with- 
out Black Bun—a rich, dark fruit filling 
(we used canned plum pudding flavored 
with brandy) baked in a glazed pie crust. 


1 (10-0z.) pkg. 2 Tb. brandy or 
pie-crust mix orange juice 


14 cup ice water 1 egg yolk 
2 (1-Ib.) cans 1 Tb. water 
plum pudding 1 Tb. confectioners’ 
sugar 
































Make up 1 (10-0z.) pkg. pie-crust mix and deep golden brown. Cool. Spifkj 
according to label directions, using 4 top with 1 tablespoon confectidfy 
cup cold water. Onalightly floured board sugar. Cut into 12 wedges. 


roll out two-thirds of the pastry and line 
SCOTTISH SHORTBREAD ( pictured) 


In a small bowl crumble 2 (1-Ib.) cans Buttery, round shortbread (real 
plum pudding and toss with 2 table- cookie) is essential for Hogmanay 
spoons brandy or orange juice. Place in brations. Shortbread is traditia 
pastry-lined pie plate level with top rim. Shaped like the sun—a survivi 
Roll out remaining pastry. Use to form Druidic ceremonies. 
top crust. Seal in place with a little wa- 1 cup butter 3% cups sifted 
4 cup superfine all-purpose f 

sugar Y% tsp. salt 
Cream 1 cup butter until very soft. |} 
in 14 cup superfine sugar. 

Gradually knead in 3144 cups sp 
all-purpose flour and 1% teaspoon 
Knead until very smooth (it is in} 
sible to overknead ). 

Turn out onto a lightly floured b¢ 
Roll out to an 8-inch circle. Lift onfg 
greased cookie sheet. Flute e 
Lightly mark top into 16 even weijgy 
Prick surface with a fork. Chill iife} 
frigerator 30 minutes or in freezel: 
minutes. 

Bake at 325° for 60 minutes. Wiig 
still warm, cut into wedges. Cool | 
pletely on cookie sheet. Makes 16 piiig 


a 9-inch pie plate. 


ter. Trim and crimp edges. Roll out 
pastry trimming and cut into small dec- 
orative shapes. Set in place around edge 
of pie. Brush top with 1 egg yolk beaten 
with 1 tablespoon water. Bake at 400° 
for 20—25 minutes or until pastry is crisp 


EDINBURGH GINGER PARLIES (pici Wi} 


Called Parlies because they were so 
ular with members of Parliament inf 
Edinburgh. Just as popular today 
the after-school crowd! 


1 cup butter or 6 cups sifted 


margarine all-purpose fl} 
1 cup dark 4 tsp. powderec 
molasses ginger 


1 cup dark brown 
sugar, firmly 
packed 


1 egg white 


Gently heat together, stirring from 
to time, 1 cup butter or margarine, 1 
dark molasses, and 1 cup dark brig 








Collection of Edgar William and Bernice Chrysler Garbisch. 











It took Agnes Frazee 
one long hot hour to make delicious, 
nourishing egg custard for her little girl} 


You can make it for your children 
in just 6 minutes. 


Custard has to bea pretty special dessert. 200 years of Americaifl 
kids have loved it. : 

And mothers have always been glad to make it for them, it 
spite of the time it took.That’s the way mothers are. 

Now there’s Jell-O® Golden™ Egg Custard. 

It takes just 6 minutes to prepare. No baking. Make it righ 
on top of the stove. And you get the same ST 
warm, golden look,the same silky jie 
goodness that made custard so 
special to begin with. 

Serve your kids Jell-O } 
Golden Egg Custard of-} 
ten. And bea real Yankee 
Doodle mama. 





GENERAL FOODS 
KITCHENS 


gar, firmly packed. Sugar and butter 
ould be just melted. 

Pour into a bowl containing 6 cups 
‘ted all-purpose flour and 4 teaspoons 
,wdered ginger. Mix well. While dough 
still warm, roll 1 tablespoon at a time 
to balls. Place 2 inches apart on lightly 
eased cookie sheet or heavy-duty 
uminum foil. Using bottom of a glass, 
ten into 2-inch circles. Lightly score 
ps of cookies into a ticktacktoe pat- 
rn. Brush lightly with a little egg 
rite, beaten together with 1 tablespoon 
iter. Bake at 350° for 15 minutes. Cool 
wire racks. Makes 51% dozen. 


‘HOLL BROSE 

holl Brose is a stalwart beverage 

med for the Duke of Atholl and made 

ym oatmeal, Scotch whisky and honey. 

it in many Highland homes it’s served 
dessert! Reputed to be lucky and 

althy. 


cup 144 cups Scotch 
yuick-cooking whisky 
yatmeal 14 cup honey 


sups cold water 

ymmbine 14 cup quick-cooking oatmeal 
th 4 cups cold water. Bring to a boil. 
move from heat. Let stand until cool. 
rain through a fine sieve. Discard oat- 
al. 

To the liquid, add 114 cups Scotch 
lisky and 14 cup honey. Mix or shake 
ll before serving. Makes 1 quart or 8 
oz.) servings. 

Hd. Note: Can be served chilled or 
ated gently and served in hot mugs. 


RFAR BRIDIES 

om Forfar, Scotland, come these little 
at pies filled with spicy beef. For the 
stry we use refrigerated crescent rolls. 


ing: ¥g tsp. nutmeg 
‘b. butter or 1 hard-cooked egg, 


nargarine finely chopped 
cup finely Pastry: 
hopped onion 2 (8-0z.) pkg. 


refrigerated 
crescent rolls 
1 egg yolk 
1 Tb. water 


cup ground beef 


b. chopped 
arsley 

tsp. salt 

alt 1 tablespoon butter or margarine. 
uté 14 cup finely chopped onion until 
der; approximately 5 minutes. Add 
cup ground beef. Sauté meat 3 to 4 
nutes, breaking up any large pieces. 
ok until all the pink disappears. Stir 
2 tablespoons chopped parsley, 14 
spoon salt and 1g teaspoon nutmeg. 
move from pan, draining away any 





surplus liquid. Allow to cool 5 minutes. 
Add 1 hard-cooked egg, finely chopped. 

Open 2 (8-oz.) pkgs. refrigerated cres- 
cent rolls and divide into 16 triangles as 
marked. Place 1 tablespoon mixture in 
center of each triangle. Brush all edges 
with water. Pinch each one together to 
enclose meat mixture. Brush with a little 
egg yolk beaten with 1 tablespoon water. 
Bake at 375° for 20 minutes or until rich 
golden brown. Makes 16. 


BUTTERMILK BANNOCKS 


Bannocks are Scottish as kilts. (The 
word bannock comes from the Gaelic 
for ‘‘cake.’’) Ours are made with biscuit 
mix and buttermilk. 


14% cups buttermilk 1 Tb. butter or 
2 Tb. dark molasses margarine, 
4 cups prepared melted 

packaged biscuit 

mix 
Combine 1!% cups buttermilk and 2 
tablespoons dark molasses, mixing well. 
Stir into 4 cups biscuit mix, until all 
flour is dampened. Turn out onto floured 
board and knead lightly for 30 seconds. 
Divide dough in half and form each half 
into a ball. Flatten to 7 inches in 
diameter. 

Bake on ungreased baking sheet at 
375° for 25-380 minutes or until golden 
brown. 

Cool on wire rack. Brush with 1 
tablespoon melted butter or margarine 
before serving. Makes 6 to 8 servings. 


SCOTS OATCAKES 
Most famous of all Scottish cookies. 


1% cups sifted 1 tsp. baking 
all-purpose flour powder 
144 cups 1 tsp. salt 
quick-cooking 1% cup butter or 
oats margarine 
14 cup sugar legg 
2 Tb. water 


Combine 11% cups sifted all-purpose 


flour, 114 cups quick-cooking oats, 4 
cup sugar, 1 tsp. baking powder and 1 
tsp. salt. Cut in 14 cup butter or mar- 
garine until mixture is crumbly. Beat to- 
gether 1 egg and 2 tablespoons water and 
stir lightly into oat mixture. Knead to- 
gether to form a stiff dough. 

Roll out dough on a lightly floured 
board to form a 12x16-inch rectangle. 
Cut into 2-inch squares. Bake on lightly 
greased cookie sheet at 400° for 15-20 
minutes or until golden brown. Cool on 
wire racks. Makes 4 dozen. END 


Mul lil, 


“Say—this is fun. What’s it called?’’ 





CONTRACEPTIVES 
FOR UNMARRIED GIRLS 


continued from page 37 





prescription for a 
contraceptive pill 


“< LETS BE 
GRATEFUL does not I 
choke ae age immorality; 
FOR it merely tries 
Wa eloe olH ee to cope with it. 
. y “As an_ obstetri- 
cian, I am con- 
vinced that an unwanted pregnancy is 
one of the greatest harms that can befall 
a young girl. I would rather give a 
youngster a slip of paper to take to the 
drugstore than face her—or her college 
sister—later and have to say: ‘‘I’msorry, 
but you are two months pregnant.” 
Most of the colleagues to whom I have 
spoken have come to the same opinion, 
some with the utmost reluctance. We are 
honestly facing up to the practical impli- 
cations of a problem about which society 
is doing nothing. Only a few years back 
it was possible for parents to use fear as 
a club to enforce moral standards—fear 
of pregnancy, fear of venereal disease, 
fear of social disgrace. Today these fears 
have lost their urgency. Yet many par- 
ents have not figured anything to replace 
them. They have been unable to give 
their children any positive values to go 
by or any reasons for postponing sexual 
experience until they are fully mature. 
Indeed, society no longer condemns or 
even guides the sexual actions of young 
people. It hands a child matches, then 
turns its back, without warning her that 
she can be terribly burned. I think so- 
ciety should worry less about whether a 
girl ought to be given the pill, and more 
about why she needs it in the first place. 
Because I believe there is more to sex 
than playing with matches, because I 
see it as the most beautiful way a man 
and woman have to say, “I love you,”’ 
I use every available opportunity to 
teach respect for the sexual drive to 


ON ais Bye 


young people.«I talk to patients in my © 


office; to groups of college students; and 
to teen-age youngsters at my church. I 
do not have all the answers, but I am 
trying through my daily experience with 
young people to guide them toward a 
realistic ethic in which the individual 
assumes responsibility for his sexuality. 


oNiceeen Iam 38 years old, I started 
private practice in a large city only a few 
years ago. Clearly my conventional up- 
bringing in a small church-going West 
Virginia town, and my years in medi- 
cine’s ivory tower, where I did research 
and became both a surgeon and an 
obstetrician-gynecologist, did not pre- 
pare me for today’s reality. For I have 
been appalled, and continue to be ap- 
palled, by the ignorance and unhappi- 
ness about sex among our young people. 

About one in every four of my office 
patients is an unmarried girl. These are 
nice youngsters, some emotionally dis- 
turbed, certainly none of them evil. But 
they are youngsters in turmoil. One girl 
is pregnant or afraid she is pregnant; 
another is hunting an abortion, and a 
third regretting the abortion she just 
had. Girls who barely know what the 
words mean have contracted syphilis or 
gonorrhea. Many are scared, ashamed, 
guilty; a few, brash and defiant. 

They have told me of the overwhelm- 
ing pressure from their peers to conform 
to the new sexual morality. A 21-year- 
old, engaged and still a virgin, explained 
her unusual status: “‘I was a day student 
at college. If I’d lived in the dorm, I 


never could have held out.’’ At her col- 
lege, a leading New England institution, 
it was common practice to double-date, 
but if a girl stopped short of sex relations, 
she was ostracized from the social life. 

Another girl stumbled into her first 
affair at 16. She told me how it happened. 
“You play around the edges of sex for 
so long that there doesn’t seem much 
point in not following through. If you’re 
going with a boy, if you’re constantly 
parking, things get very close to the line. 
Going over it doesn’t feel very different 
from staying on the other side.” 

I asked this young woman, now 22, 
what precautions she and her compan- 
ions took to avoid pregnancy. ‘We just 
didn’t worry about it,’”’ she said. “It al- 
ways seemed like something that would 
happen to the other girl.” 


See a couple is so touchingly 
naive that you want to hug them—if you 
didn’t want to shake them, too. A boy— 
he looked about 18—wandered into my 
office alone the other day, obviously 
nervous. He asked my secretary,if she 
had a pamphlet that would tell him 
something about pregnancy. His wife— 
he blushed at this point—had missed a 
period and was feeling ill. Was this a sig- 
nificant symptom? At her suggestion he 
returned the next day with his ‘‘wife,”’ 
shy as a fawn, 17 years old. A pregnancy 
test was negative, and so was my exam- 
ination of the girl. She was not pregnant. 
I explained to her gently that fear could 
knock the endocrine system out of bal- 
ance and cause her to skip a menstrual 
period. If she was so afraid, I suggested, 
perhaps she should think over her ac- 
tions before continuing. She nodded, 
mute. We returned to the waiting room, 
and the boy stood up. Formally, the two 
of them shook hands. Then they walked 
out, just a little apart. 

This couple had only had intercourse 
twice. I doubt if they enjoyed the experi- 
ence much. It is my impression, which 
other doctors share, that youngsters who 
engage in sexual experimentation are 
no happier than those who abstain, and 
sometimes much less so. One girl told 
me, ‘‘I was surprised myself to find that 
I didn’t feel guilty about it.’’ Most, how- 
ever, admit that guilt, furtiveness and 
hurry preclude sexual enjoyment. “‘T like 
feeling that I’m a woman, and I like 
pleasing my boyfriend,” one said, ‘‘but 
that’s about all.” 

Medical and religious training have 
given me a deep reverence for life, and 
the casual creation of an unwanted hu- 
man appalls me. Some 200,000 girls un- 
der 21 are reported to have criminal 
abortions each year. Three out of four of 
the quarter million who bear illegitimate 
babies are in their teens. Another quar- 
ter million—one in every six women who 
marry —are already pregnant when they 
make their wedding vows. These are the 
statistics I want society to change. 

Not one of these “‘solutions”’ isa happy 
one. I am convinced that when an un- 
married girl becomes pregnant, whatever 
course she follows scars her for life. For 
those who can afford it, criminal abor- 
tion seems the quickest and neatest way 
out. The girl or boy, or frequently a 
parent, gets a whispered name from a 
friend, pays the money, and then every- 
one forgets it. Unfortunately, it seldom 
works out that way. As many as 10,000 
women may die each year from compli- 
eations of criminal abortion. Others 
hemorrhage or become infected because 
of the clumsy, unsterile surgery. In my 
hospital we see a girl with (continued) 
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CONTRACEPTIVES continued 


serious pelvic infection at least once a 
week. Occasionally these infections get 
out of hand. All too frequently a surgeon 
must perform a hysterectomy in order 
to save a girl’s life. 

In some cases I have been astounded 
to find the girl’s parents encouraging this 
evil solution to an unwanted pregnancy. 
It’s like offering a child the family car 
when they know its defective brakes 
may kill or maim her. About a month ago 
a lab technician in our hospital asked me 
to examine his cousin, a 20-year-old, and 
to talk to her parents. I confirmed what 
they already knew, that the girl was 14 
weeks pregnant. Then I tried to dissuade 
them from taking the youngster to an 
abortionist in another state. I told them 
the risks—about one in 100 in an early 
pregnancy, but perhaps as high as one in 
10 at this late stage. The girl began to 
whimper, “‘I won’t go on with it,” but 
the parents looked on stony-faced. I 
learned later that they caught the next 
train out of the city. 

This girl survived physically, but I 
doubt if she was unscarred. Many psy- 
chiatrists as well as obstetricians are 
convinced that no girl gets off scot-free 
from a criminal abortion. A growing em- 
bryo is a personal manifestation of the 
miracle of life. Destroying it is not some- 
thing a young woman tosses off lightly. 


Aout one half of the girls who become 
pregnant out of wedlock solve the prob- 
lem by marriage. I don’t know how 
many of these marriages fail, but the 
number must be considerable. I recalled 
two charming youngsters—he was a col- 
lege freshman and she a_ high-school 
senior—who told their parents that she 
was pregnant and they wanted to get 
married. They seemed very much in 
love, but the strain was too great, and 
their union lasted less than two years. 
Now a girl of 19—highly intelligent but 
a high-school dropout—is the sole parent 
of a toddler, and a boy of 21 must face 
his premature failure as a husband and 
father. 

What seems to many to be the least 
attractive solution—having the baby 
and then surrendering it for adoption— 
is to my mind the safest, physically and 
emotionally. I’ve delivered a number of 
these babies for girls in the Florence 
Crittenton home in our city. These girls 
may not be happy, but they have a cer- 
tain measure of serenity in knowing that 
they have not destroyed the life they 
helped create, and have given its gift to 
a couple who deeply desire but cannot 
bear a child. 

At the request of the suburban church 
that we attend, I have been giving a 
series of informal Sunday-evening talks 
to high-school youngsters. Before I 
started, the ministers showed me a list of 
questions that these children, 14 to 17 
years old, had submitted on an earlier 
occasion. They wanted to know how to 
control conception, how to control their 
own sex drives, and to what standards, if 
any, they could cling. Girls, for example, 


asked: ‘‘Why is it wrong to make love 
when you are very much in love?’; 
“How can you say ‘no’ and still be with 
the crowd?”’; ‘‘Is it wrong to have inter- 


course before marriage?’”’; “If you do 


something but nothing comes of it, 
should you tell your parents?” 

These are challenging questions, and 
no one in most parts of our society has 
been answering them. What I hope to 
teach these teen-agers is respect: respect 


for the powerful drive of sexuality; re- 
spect for their own bodies and those of 
others; respect for life, which cannot be 
lightly created or destroyed; respect for 
the marital relationship as the only one 
in which the beauty of sex can reach its 
fullest fruition. 

Every young person, I tell the stu- 
dents, is entitled to a reasonable knowl- 
edge of sex and reproduction by the time 
he reaches maturity. He must also be 
taught to accept the responsibility which 
that knowledge entails. He has no right 
to alibi that he got into trouble through 
ignorance. Nor does he have a right care- 
lessly to start a new life. He must realize 
that criminal abortion is an evil way to 
control conception; and that pregnancy 
is a wrong reason for getting married. 

Soon one of the youngsters in my 
church group will ask the hardest ques- 
tion of all: ‘‘If sexual intercourse before 
marriage is unwise, what then shall we 
do?” I am well aware of the problem. 
The well-nourished bodies of our children 
mature earlier today, and girls who used 
toreach puberty at 13 are now physiolog- 
ically women at 11. Dating starts 
younger, and the “serial monogamy” 
practiced by many of our youth inevita- 
bly leads to sexual escalation. Television 
blares the thesis that sex is fun. 

Perhaps one answer lies in early mar- 
riage, with the use of the effective con- 
traception that science now offers until 
the years of schooling have ended. I 
would certainly rather see a young cou- 
ple marry early and postpone having 
babies than have them stumble into a 
sexual liaison in which they inadver- 
tently start an unwanted life. Another 
answer certainly involves a massive ef- 
fort-by our society to raise the level. of 
sex education among young people, fos- 
tering attitudes of enlightened individ- 
ual responsibility. The sex drive, like 
hunger and aggressiveness, can be con- 
trolled in socially acceptable ways until 
marriage is possible. 


OF a practical level, I am convinced 
that we now must teach our youth the 
facts about reproduction and the tech- 
niques of conception control. It seems 
even more important to fill in the gaps 
that now exist in young people’s sex- 
ual ethics. Although current peer-group 
pressures would have it otherwise, I do 
not believe that a teen-ager who is still a 
virgin is in any way abnormal. We must 
make contact in realistic ways, so that 
even when considered ‘‘queer’’ or 
“square” by more adventuresome and 
less responsible cohorts they can feel se- 
cure in their own understanding of hu- 
man sexuality and its careful manage- 
ment. I sincerely believe it when I teach 
that there is a unique and satisfying 
beauty in human sexual capacities when 
they are mutually explored by two in- 
nocent young people in love, in peace, 
in privacy, and with a lifelong commit- 
ment to each other. 

Whether these answers stated here are 
relevant to society in general or to no 
larger a group than my own patients, 
or in fact to anyone at all is not for me 
to say. However, the problems that 
prompted the questions and my answers 
are real ones affecting our whole society 
in a tragic and ever-increasing way. Un- 
til effective solutions to the larger prob- 
lems of human sexual behavior are forth- 
coming from society itself, I believe doc- 
tors should and must help your daugh- 
ters—and sons—avoid the tragedy of 
unwanted pregnancy and the debasing 
crime of illegal abortion. END 


MY SON IS ON LSD 


continued from page 38 


TY SON schooldousestuff, 
2 ON ESD but I don’t.” 
fish Now, in my 
hand, were two 
capsules that [felt 
sure contained 

LSD. 
| “We've got to 

talk to him,’’ I said to Sue. 

I opened the door to his room without 
knocking. Jerry was in bed. Asleep? He 
was breathing hard, as though he had 
just jumped back into the bed. 

“Jerry, wake up,” I said harshly, “we 
want to talk to you.” 

He opened his eyes sleepily. ““Do you 
have to talk now? I feel sick. I want to 
stay home from school. Can’t you leave 
me alone for a while?” 

“No, we can’t.’ I held out the pills in 
palm of my hand. ‘‘What are these, 
Jerry?’ There was no answer. He sat 
up and hunched over his bent knees. 
I asked again. ‘‘What are these pills? 
We know they were meant for you. I’m 
going to have them analyzed so you 
might as well tell me now and save a 
lot of trouble.” 

“Why do you think they’re for me?” 
he mumbled. 

“We know. Are you going to tell us?” 
Silence. Jerry stared straight ahead, 
his eyes wet with unshed tears. 

“Ts it LSD?” 

He nodded, and buried his face 
against his upraised knees. 

“Who gave it to you?” 

He looked up, his face now frankly 
streaked with tears. ‘‘Can’t you leave 
me alone now? Can’t you see I’m sick?” 

“How long have you been taking 
these?”’ 

After a long pause: “About six weeks. 
Please leave me alone. I'll tell you 
everything later. I told you I’m sick!’ 

Sue felt his head. ‘I think he does 
have a fever.”’ 

I was in a rage. I grabbed his shoul- 
ders, digging my fingers in cruelly. 

“Listen, you little crumb! I want 
to know about those pills and I want 
to know now or you're going to be a 
lot sicker!’ J slapped his face hard. It 
was the first time in years that I had hit 
him. He looked at me with tears and 
hatred, but with no sign of remorse. 

Sue put her hand on my shoulder. 
“T think you should both calm down.” 

I realized that nothing could be ac- 
complished this way. 

“This is a serious matter, Jerry,” 
I said. “‘“Get dressed and we'll try to 
talk about it rationally.”’ 





Shue and I returned to the kitchen. 
She prepared breakfast. I examined the 
capsules again. They were each about 
the size of a large cold pill. The dosage 
looked huge to me. I started to speak, 
but Sue held up her hand. 

“T could swear I heard the front door 
open,’ she whispered. 

I raced down the long hall to the 
front door. It was ajar. No one outside. 
Had Jerry had a visitor? I rushed back 
down the hall to his room. Jerry was 
not there. Quickly I checked the rest of 
the apartment. I ran back to the kitchen. 

“Jerry’s gone!” 

Sue hardly seemed surprised. “I 
thought that was it,’”’ she said. 

“You think he’s run away?” 

eS ViCSia 

Maybe, I argued, he had just run 
downstairs for a pack of cigarettes. 


-even to experienced LSD users. A n 
























































Maybe he wanted to take a walk 
think things over. 

Sue shook her head. “No, he’s ga 
He won't be back.”’ 

“T’ll see if I can catch him,” IT gs 
I raced into the street and hailed a t 
I had the cabbie drive slowly up 
down streets I suspected Jerry mi 
have taken. 

I came back in half an hour, emy 
handed. Sue was clutching a cup of ¢ 
coffee and staring into space. 

We went to Jerry’s room to se¢ 
any clues had been left behind. He 
left in a hurry, leaving behind 
favorite possessions—his transistor 
dio, his tape recorder, his records, 
camera. 

All his clothes were there except} 
his black turtleneck jersey, dunga 
jacket, blue denims, the high 
suede boots he wore constantly and 
prescription sunglasses that he 
taken to wearing day and night. 


W. began to go through his sek 
notebooks for names or phone numb} 
Sue exclaimed, ‘‘Mac! Look at thes 

In her hand was a sheaf of classro 
notes. The messages were to and fn 
his schoolmates—many of them 
children of well-known, even fama 
people around New York. 

One, from Jerry, said: “I smo 
before breakfast and I’m kind of 
and sick.” 

Another had this exchange: ‘‘Can 4 
spare another pill, please?” Jerry | 
written. And the answer—from a 
classmate: ‘‘Are you out of your heg 
You don’t need another one, Bimb 

Another said simply, in big cap) 
letters: “I WANT GRASS! If Les 
can’t get it can you?”’ And the answ 
“T don’t know yet, but we better ge 
somewhere—and soon!” 

One note had a weirdly distor 
drawing and some grotesque writi 
all that could be deciphered were 
words, “‘Dream .. . trip,” and la 
“Mother! Can’t come down!” 

The innocent little drawing of ar 
of grassblades with a flower at the ¢ 
clearly became the symbol of “grass 
marijuana. “‘Can’t come down” mei 
that someone was on an LSD trip ¢ 
couldn’t get off. Other notes reveal 
that some members of the class vy 
drug pushers—including the daugh 
of a movie star. Probably the 
graphic statement was the scrav 
notation written with an almost tri 
phant exclamation mark: “WE’ 
ADDICTS!” 

That afternoon I had the pills I 
found in the lobby analyzed by a ch 
ist friend. He said each contained 
micrograins of LSD, a dosage he 
sured us was considered danger 


mal “‘trip,’’ we learned, was achiey 
by taking about 300 micrograins. 
When Jerry had been gone eight ho’ 
Sue insisted that I go to our police p 
cinet and report him missing. The | 
tective I spoke to said he’d get in tou 
if he heard anything, but I had a hur 
he wouldn’t. I knew that if anybe 
found Jerry we'd have to do it oursely 
The next morning, we began our 0} 
investigation. It was also our educati 
Sue went to school and reported tl 
Jerry had run away. She talked | 
several of his friends, and they | 
promised to do what they could to h 
Did the school know, Sue asked Jer 
class adviser, that the students were 
marijuana and LSD? (continu 
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new Measurin, the 
pain reliever with a 
built-in second dose 
for long-lasting relief! 





ow there’s a new pain reliever made espe- 
ally for people with long-lasting pains. 


s new Measurin, the timed-release pain 
liever with a built-in second dose so you 
ke it just once every eight hours. 


‘hen you take Measurin for temporary relief 
om minor arthritis pain and stiffness or for 
‘her common pains that continue to nag 
du, it gives you prompt relief and keeps on 
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effective pain relief 


take every & hours 


For people with arthritis... 


long-lasting muscular aches... 


pain that disturbs sleep... 


working so your comfort is long lasting. 


When you take Measurin at bedtime, its built- 
insecond dose gives maximum nighttime pain 
relief...helps you wake without stiffness. 


For your convenience, just take two Measurin 
tablets when pain starts and you don’t take it 
again for eight hours. 


If you suffer from long-lasting pain, new 
timed-release Measurin is for you. 





Here's the difference in Measurin 


Ordinary aspirin tablets contain just one 
dose of pain reliever but Measurin tablets 
contain two. Using a new process called 
microencapsulation, each tablet of timec 
release Measurin contains over 6,000 sepa- 
rate reservoirs of aspirin. You don't take 
another dose for eight hours. The second 
dose is already built-in! 


or the woman 
who wants more 


children. 


Later. 








Delfen’ Vaginal 
Foam. 


We know what you have been look- 
ing for. A thoroughly tested means 
of birth control. Nothing to “wear” 
or remove. A product you can buy 
without prescription. 


You have it now. DELFEN Vaginal 
Foam. A pure white, fragrant foam 
that applies instantly, discreetly, in 
a single application. Undetectable 
in use. And it needs no douche. 


DELFEN is the natural choice, if it is 
not yet time for your next child. 
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MY SON IS ON LSD continued 


Yes, they knew, the adviser said sadly. 

Then why hadn’t something been 
done to stop it? 

“Because,” the teacher told Sue, 
“we're helpless. The stuff is available 
everywhere. These pills are cheap and 
plentiful. An ‘up’ (an amphetamine pill) 
or a ‘down’ (a barbiturate) costs about 
a quarter. A good LSD trip costs three 
dollars. And if every kid known-to be 
using marijuana were expelled there'd 
be no school left.” 

Did the other parents know about 
all this? 

Very few of them did, although these 
parents are very sophisticated. Those 
that did know preferred not to hear the 
details, or thought that their child 
wasn’t one of “‘them.”’ As for changing 
schools, it was useless. The drug plague 
was everywhere—not only in New York 
City but in the suburbs as well. 

Just prior to running away, Jerry had 
been a delighted participant at ‘Flower 
Power,” a hippie demonstration in New 
York’s Greenwich Village, at which, we 
later heard, thousands of LSD pills had 
been distributed. This led us to believe 
that he would almost certainly seek 
refuge in the East Village, where New 
York hippies congregate and proliferate. 

I went to the East Village and sys- 
tematically tried to search each street — 
but it was no use. Where in this sea of 
long-haired prophets of the turned-on 
generation would I find Jerry? 


Sia did better. She found out from 
one of Jerry’s friends that East 11th 
Street would be a likely place to look. 
Even then the search seemed hopeless. 
On every block there were at least 20 
six-story houses with dozens of apart- 
ments in each. If a door-to-door search 
were started it would be heard by any- 
one on the upper floors. There would be 
plenty of time to escape over the roof 
to another building. The kind of apart- 
ment we believed Jerry to be in were 
“pads” rented at $30 or $40 a month 
by groups of hippies—and made avail- 
able to anyone looking for a place to 
“crash” (sleep). But this was a closed 
world to a 40-year-old ‘‘square.”’ 

Sue had managed to get the further 
information that he was in a pad that 
the police had raided several times, 
searching for under-age runaways. I 
went to the police precinct that covers 
the East Village and explained my 
predicament. 

“There are dozens of those places, 
and we pull five or six runaways out of 
that block alone every day. It’ll just be 
luck if you find him,’’ one detective 
told me. I posted Jerry’s photograph on 
the precinct bulletin board, alongside 
that of a 15-year-old girl runaway. 
As I chatted with the detectives, a call 
came in. 

“We've got a call to pick up a run- 
away right now,” the detective said. 
“She’s on Eleventh Street. Want to 
take a chance and come along?” 

The address was 624 East 11th—a 
six-story walkup. 

We knocked at the door of a sixth- 
floor apartment as two of the policemen 
covered the roof exit. A long-haired boy 


of about 20 answered the door. 

One detective flashed his - badge. 
“Police. We’re looking for a girl named 
Shirley Mullane,” he said. 

The hippie took a defiant stance. 
“You can’t come in here. You don’t 
have a warrant! This is police brutal- 


ity!’ But his lower lip trembled with 
fear. 

The detective smiled. “Son, don’t 
make any more trouble for yourself 
than you already have. We can have a 
warrant in five minutes. We just want 
the girl.’”’ The door opened and revealed 
five desperately cool hippies and one 
blonde, patently non-hippie 15-year-old 
Shirley, still wearing her Englewood, 
N. J., Bermuda shorts and a flower- 
printed blouse with its tails hanging out. 
But Jerry wasn’t there. 

When I returned home, Sue and I dis- 
cussed our tactics. “I want to put the 
heat on a couple of these kids,’’ I said. 

Sue looked worried. ‘““What do you 
mean?” 

“T mean we'll threaten to go to the 
police, the school and the proper au- 
thorities with the information we have 
on them—with the notes we found— 
unless they tell us where Jerry is.” 

The next day, confronted with the 
notes, one of the suppliers whose name 
Jerry had scribbled told us where he 
was hiding. He was in apartment 3A at 
622 East 11th, next door to the house 
I had been in the night before! 

We decided not to call the police. 
Alone, we mounted the three flights of 
narrow, crooked stairs to apartment 3A. 

“Should I knock?” I whispered to 
Sue. “Or barge right in?” 

“What if you’re wrong?” 

“T’m barging in,” I decided. “If I’m 
wrong, I'll apologize.”’ 

I shoved the door wide open and 
stepped into the room. It was full of 
police and hippies! Standing by the gas 
range, supervising a melting saucepan 
of wax, was a dirty, tall, wild-haired 
kid in blue denims and dark glasses. 
I barely recognized him as Jerry. 

The cops looked at me curiously. 
“That one is mine!” I said, pointing 
to my son. Jerry just kept stirring the 
paraffin. 

“What’s happening here?’ I asked 
a policeman. “Is this a raid?” 

“No,” he answered, “‘we’re just talk- 
ing to the kids. But the detectives were 
here a few minutes ago and picked up a 
girl on a narcotics rap.”’ 

“Where’s the guy who owns this 
pad?” I asked. 

“He’s down at the station, too, for 
contributing to the delinquency of a 
minor.”’ 

I had gotten one bit of advice from 
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Among the most helpful background 
reading on the subject of drug addic- 
tion among young people is Night- 
mare Drugs, by Donald Louria, M.D. 
(Pocket Books, 630 Fifth Avenue, 
New York, N.Y. 10020, $1.00); also 
Drug Abuse: Escape to Nowhere—an 
authoritative booklet prepared by 
the National Education Association 
in collaboration with a leading phar- 
maceutical company. Designed as a 
guide for parents and teachers, this 
104-page handbook contains an ex- 
tensive list of additional books, 
pamphlets and films. To obtain the 


the police the night before: ‘The 

hold you’ll have over your kid w 
you find him is to threaten to get 
friends in trouble if he takes off ag: 
Your kid won’t let you do that. T 
people’’—the policeman indicated 
barefoot, bearded mob of hippies—‘ 
his friends. He won’t cross them.” 


NES I looked around Jerry’s h 
away from home. The floor of an adj 
ing bedroom was covered with 
tresses, and on the mattresses were f 
or five people, some of whom seeme 
be girls, although the boys’ long 
made it hard to tell. A few were sit 
up, and the rest seemed to be un 
scious, oblivious, 

A bearded, somewhat older man 
at the icebox chilling candle 
“Your kid is a good kid,” he said, “ 
don’t want to give him a hard ti 
You look like pretty hip people. 
don’t look like parents.”’ 

“How would you like a punch in 
nose?”’ I said. 

As we talked, Jerry showed no er 
tion. He industriously mopped 
drainboard of the kitchen sink- 
though to put his “home” in o 
before he left. 

As we started down the steep stai 
warned him: “If you run, I’m goin 
have the book thrown at your frien 
Jerry looked at me with pure hate. 

“Don’t worry, I’m not running. ¥ 
got me.” 

At the foot of the steps his hi 
flower friends gathered around to 
good-bye. 

“So long, Jerry. Sorry you cou 
stay.” 

“Stay cool, kid.” 

“Come back and see us, hear?” 

We got into the car. 

“Where are you taking me—ho 
Jerry sneered. “This is my home. T 
no home to me!” 

That night I went back to the pol 
I wanted to see the young man 
owned that apartment. The detecti 
pointed to a corner cell. Inside, sq 
ting on the floor, was a sensitive-loo 
hippie with shoulder-length brown h 
The police said his name was James 
Hutchinson, but that his fellow hip 
called him Groovy. 

When I came home, I told Jerry wl 
and whom I had seen. ‘‘My God,” 
said, “they got Groovy!” It was 1 
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How to Get Information About Drug-Addiction Problems 


booklet, send $2.00 to NEA Publica- 
tions-Sales (Department 47), 1201 
16th Street, N.W., Washington, D.C. 
20036; ask for stock number 244- 
07816. Also recommended: What We 
Can Do About Drug Abuse, by Jules 
Saltman. Send 25 cents to Public 
Affairs Pamphlets, 381 Park Avenue 
South, New York, N.Y. 10016, and 
ask for pamphlet #390. 

To get advice on a specific drug- 
addiction problem, consult your local 
medical society or call your local or 
state public-health agencies; their 
numbers are listed in the phone book. 








‘st warm emotion I had seen him ex- 
ass in months. 

iI wanted to press charges against 
joovy, but the police told me it would 
almost impossible to get a conviction 
less Jerry testified against his friend. 
id Jerry would not do it. I also discov- 
od that, while Groovy owned that pad, 
guiding genius was a young Kansan 
-knamed Galahad, who protests that 
is only helping keep runaway kids off 
streets. Galahad, whose real name is 
nald Johnson, claims 
t no drugs are al- 
ed in the pad and 
t nobody is allowed 
‘sleep with a girl under 
But whenever there 
raid, the police con- 
ently find piles of 
ugs that the hippies 
ve thrown out the 
ndow into the area- 
uy below. The girl who 
yd been picked up the 
_y I found Jerry had a 
)cket full of LSD pills. 
Galahad is ingratiat- 
~, earnest and con- 
acingly idealistic. He 
lieves that LSD is 
d for the soul. “I’m 
‘t breaking any of 
d’s laws,’’ he says. 
’m breaking man’s 
ws, and some of them 
2 wrong. I believe that 
. will take care of 
” (Galahad’s faith in 
.C.”” may soon be 
ted. New York au- 
rities have charged 
with impairing the 
brals of a minor, while 
state of Louisiana 
s had him arrested as 
fugitive from New 
leans justice—he’s 
cused of selling mari- 
na to an undercover 
deral agent. ) 




































fter Jerry came 
me, we had a visit 
m Galahad. He said 
was sorry; he didn’t 
iow Jerry was under- 
e. He said that he had 
ard that we were 
essing charges and 
ked us not to. He also 
immed Jerry not to take 
750-microgram dose 
LSD. 

“Man, you just don’t 
ve the experience for 
at,” he said. “You'll 
ow your mind!” 

“T can handle it,” 
rry muttered. “I know 
y own body. I can 
mndle any dose.” 

It was a frightening insight into the 
rection in which he was heading. And 
we had any doubts about where that 
uld lead, they vanished when we read 
e€ newspaper headlines on October 6, 
167. Groovy and an 18-year-old girl 
ym Connecticut, a girl from a wealthy, 
sood” family, were found bludgeoned 
death in a basement only a few doors 
vay from the tenement in which I had 
»prehended Jerry. 

‘So we've got Jerry back—for the mo- 
ent. He has flatly refused to give up 
‘ugs permanently—but he has agreed 
stop for a while. 

| His first night home he painted a big 


Special Fortified Formula 


red sign in decorative psychedelic letter- 
ing, with simulated streams of blood 
running down from each character. It 
said: HATE, in capital letters a foot 
high. We said nothing. On the wall of his 
room he drew a sign in which the letters 
grew bigger and bigger, as though they 
were rushing toward you. It said: 
SPEED!—the hippie word for methe- 
drine. 

What to do now? Lock Jerry up? 
Watch him day and night? Here is the 


to involve himself in the drug scene. 

But psychiatry is not the cure we like 
to think it is. How comforting it would 
be if the headshrinkers could step in and 
take over! We consulted one psychiatrist 
who has had wide experience in treating 
addicts. 

“Treating these new drug people is a 
long-range, perhaps impossible, job,”’ he 
told us. ‘“‘They are deeply alienated and 
resist help. Their language and frame of 
reference change so fast that it is almost 





TURNS OFF HEADACHE PAIN 


RELIEVES ITS NERVOUS TENSION 


AND DEPRESSION 


HAT’S best to take for tension 

headache pain? Why not take 
the pain relief compound doctors 
recommend most for headaches? 
You’ll find it in Anacin® Tablets. 
And today’s Anacin gives you more 
of it than any other leading head- 
ache tablet. In minutes Anacin 
breaks the grip of headache pain 


plan that Sue and I finally arrived at: 

1. His allowance has been cut dras- 
tically, and we dole it out daily so that it 
will not be easy for him to accumulate 
enough money for serious drug involve- 
ment. 

2. He must sleep home every night 
from now on, instead of being allowed to 
visit friends and classmates. 

3. He must alternate weekends at our 
country place with weekends in town so 
that he can see his friends. 

1. He is forbidden to take any drugs. 
(But how to enforce that?) 

5. We will try to find out through 
psychiatric counseling why Jerry needs 


so relaxes its nervous tension and 
helps lift its depression. You can 
bounce back fast with Anacin. You 
see Anacin is a special fortified 
combination of ingredients and 
only Anacin has this formula. Next 
time a tension headache strikes, 
see if medically proven Anacin 
doesn’t work better for you. 


impossible to keep. up with them—and 
if we don’t seem as ‘hip’ to what is going 
on as they are, we’re working under a 
definite handicap. Also, the actual drugs, 
their effects and side effects are all rela- 
tively new and are still being researched. 
But before we can research one drug, the 
kids have moved on to another.”’ 

My wife and I have spent painful 
hours trying to figure out where the 
blame lies. Is it all our fault? 

I don’t agree with the processions of 
parents chanting mea culpa! mea culpa! 
Sure, as parents we have to take some 
responsibility. But nowadays how much 
do parents shape a child’s life? How 


much is it shaped in school, and, after 
school, by television, records, movies 
and his fellow teen-agers? How much 
time does the average teen-ager spend 
under the actual influence of his parents? 
More than that—how much time is he 
willing to spend away from his friends? 
Would it solve things to force him to 
spend more time with us? I doubt that, 
unless we could live in a completely iso- 
lated community—away from a culture 
in which it is desirable to be a teen-ager 
and not an adult, away 
from a world in which 
the whole economy ca- 
ters to the teen-ager. 
Why should we be ex- 
pected to be perfect par- 
ents? Were our parents 
perfect? Is anybody? 
It’s not the lack of a 
perfect home that drives 
children to run away to 
the hippie scene—but it 
may well be something 
missing in their lives. 


Petes with hip- 
pies indicate that they 
are largely losers, mis- 
fits who have not had 
notable success at any- 
thing in their earlier 
lives. But there is less 
and less for a teen-ager 
to be a success at. He 
has become too sophis- 
ticated to compete for 
camping medals and 
merit badges. In other 
generations, teen-agers 
were not a_ separate 
group. A person grad- 
ually went from being a 
boy to being a man. As 
soon as he could pull his 
weight in the family en- 
terprise, whether a busi- 
ness, a trade, or a farm, 
he was expected to do 
so—and he was needed! 

Now the teen-ager is 
held in reserve, out of 
the adult world, out of 
the labor market, until 
he is as old as 22 or 238. 
Is it any wonder that he 
seeks to make a little 
world of his own? Is it 
any wonder that it is so 
hard for him to identify 
with adult values in that 
strange ‘‘other’’ world 
where he is not permit- 
ted to take a real part? 

Two weeks after 
Jerry returned, a writing 
assignment took me to 
the Caribbean for an 
underwater treasure 
hunt. I took Jerry 
along. Without a pill 
for weeks, he seemed to emerge from a 
haze. Much of his old humor and 
warmth returned. He was excited and 
interested in our work. I used him as a 
photographer, and his help was needed. 

I felt encouraged enough to let him go 
on a real “‘trip’’ late in the summer. He 
went on a supervised camping tour of 
the Rockies, sleeping out in tents every 
night. I hope that all this will help Jerry 
“turn on”’ in a more healthy way. I hope 
it will show him life is not a ‘“‘drag’’ to be 
struggled through with the help of pills 
I hope he can come to believe that life is 
a ball if you live it with your eyes open. 
I hope—but I really don’t know. END 
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WHAT OUR YOUNG PEOPLE 
ARE REALLY SAYING, BY 
SEN. ROBERT F. KENNEDY 


continued from page 35 


young men dodge the draft in Canada, 
and unknown numbers effectively do the 
same in years of graduate study; the 
suicide rate among young people is ris- 
ing, and so is the rate of juvenile delin- 
quency. 

Bob Dylan, the trou- 
bador of their genera- 
tion, who once sang of 
the changes that were 
“Blowin’ in the Wind,” 
now dismisses our pro- 
nouncements as “‘prop- 
aganda, all is phony.”’ 

This rejection we see 
most clearly in the 
growth of a youthful 
“underground”’ culture. 
Its essence seems to be 
that participation in 
public.affairs is a “hang- 
up’’; that all power cor- 
rupts absolutely; and 
that salvation is to be 
found in a wholly new 
life style, sparked by 
drug-induced fantasies 
and preoccupation with 
self. 

This small minor- 
ity not only preaches 
total estrangement; it 
lives it. In new com- 
munities that have 
sprung up from New 
York’s East Village to 
Haight-Ashbury in San 
Francisco, this ‘‘under- 
ground’’ community 
preaches the message of 
total alienation: “‘turn 
on, tune in, drop out.” 
Their life style is in ev- 
ery way a repudiation of 
modern American life. 


A cze “underground” 
communities are small, 
but many more young 
people are sympathetic 
to their message of es- 
trangement and disillu- 
sionment even as they 
reject total alienation. 
The premises of the un- 
derground are, I am 
afraid, shared by far 
too many _ responsible 
young people on whom 
we depend to commit 
themselves personally 
to public change. Time 
and again I have heard 





the law firm, not because they think 
they can contribute to those institutions, 
but out of resignation, out of the con- 
viction that commitment to anything 
broader than their private welfare is 
fruitless. 

Thus, more and more of our children 
are estranged and alienated, almost un- 
reachable by the familiar arguments of 
our adult world. The task of leadership 
is not to condemn or castigate or de- 


plore; it is to search out the reason for 








these young leaders- 
whether college editors 
or community-action eee: ex- 
press their dissatisfaction with the di- 
rection of American society. 
They seek change, but 
creasing sense of futility; theirs is not 
the estrangement that leads to complete 


with an in- 


alienation, but a despair that leads to 
indifference. Even the young people 
who are anxious to alter conditions they 
deplore, retreat in the f inflexible 
institutions with overwhelming power, 


and become no different from the ma- 
jority of their generation. They, too, 
“drop out’’—but by becoming part of 
the ‘‘system’’ they deplore. 


the corporation, or the multiversity, or 


They join 





this disillusionment and alienation, this 
protest and dissent— perhaps, indeed, to 
learn from it. And we may find that we 
learn most of all from those political and 
social dissenters whose differences with 
us are most grave; for among the young, 
as among adults, the sharpest criticism 
often goes: hand in hand with the deepest 
idealism and love of country. 

What estranges these young people? 
What are dissenting from, and 
what tell us about ourselves? 

They begin, of course, with the war in 
Vietnam. Let me emphasize that I am 
not talking about all our young people. 
After all, Vietnam is a young man’s war; 


they 
do they 


the men who fight and die there, with 
bravery and endurance equal to any in 
our history, are young. Others, as I have 
seen on many campuses, are in favor of 
escalation through increased bombing 
of the North—though many who favor 
escalation also favor continuation of the 
student deferment, their seeming slogan 
being ‘Escalation Without Participa- 
tion,” or, at any rate, “Escalation With- 
out Me.” But when a hundred student- 
body presidents and editors of college 





Any dinner that calls for 
Bets than everyday china 
calls for 
better than everyday peas. 





The delicate little peas that rival the French petits pois in flavor. 


© Green Giant Company 





newspapers, hundreds of former Peace 
Corps volunteers, and dozens of present 


Rhodes Scholars question the basic 
premises of the war, they should not and 
cannot be ignored. If called upon most 
will serve with courage and responsi- 
bility. Still their basic loyalty and devo- 
tion cannot obscure the fact of dissent. 

These students oppose the war for the 
same reason that many Americans do: 
they recoil from the brutality and the 
horror of all wars, and from the par- 
ticular terror of this one. But to our 
young people, I suspect, Vietnam is a 
shock as it cannot be to us. They did not 
know World War II, or even Korea. This 


“~~ Yet in a recent survey only 12 perce 



















































































is a war surrounded by rhetoric they} 
not understand or accept. These are 
children not of the Cold War, but of 
Thaw. Their memories of Communi 
are not of Stalin’s purges and de: 
camps or the terrible revelations of 
Twentieth Party Congress, or the strel 
of Hungary. They see the world as 
in which Communist states can be ed} 
other’s deadliest enemies, or even ¢| 

to the West; in which Communis 
no better, but perhaps no worse, t 
many other evil dic 
torships with which 
conclude alliances, 


Bove as the decla 
foreign policy of 
government is to “‘b 
bridges’ to this 
Communist wor 
youth sees us, in 
name of anti-Com 
nism, devastating t 
land of those we call ¢ 
friends—the people 
Vietnam. However t 
war may seem to 
they see it as one 
which the largest a 
most powerful nation 
earth is killing childy 
(they do not care if é 
cidentally) in a remq 
and insignificant lai 
We speak of past co 
mitments, of the burd 
of past mistakes. Th) 
ask why they sho 
now atone for mistak 
made before many 
them were born, befc 
almost any could vo} 
They see us spend 
lions on armamen 
while poverty and 
norance continue 
home; they see us Vv 
ing to fight a war f 
freedom in Vietna' 
but unwilling to fig) 
with one-hundredth t 
money or force or effc 
to secure freedom 
Mississippi or Alabai 
or the ghettos of t 
North. And they sé 
perhaps most disturbi 
of all, that they ther 
selves do not share 
the power of choice < 
great questions’ th 
shape their lives. Thes 
at any rate, are some} 
the sources of their d 
sent from the war. It|} 
not difficult to unde 
stand them. 

It would be tempti 
but wrong, to trace ¢ 
the problems of our di| 
affected youth to Vel 
nam. Nor can this problem be traced | 
any individual, or to any administri) 
tion, or to a political party; the chal 
lenge is deeper and broader. 

Consider, for example, our econom} 
the wondrous production machine thé} 
has made us richer, as we count, tha 
any other people in history. It is a bus} 
ness economy. Indeed, Coolidge wa} 
accurate, if not notably edifying, wil 
he said that ‘‘the business of America | 


ee 
busin 


ess. 











of all college seniors hoped for a car 
in business, or thought such a car 


would be worthwhile and satisfying. | 


| 
















art of the reason, surely, is that the 
»at corporations, which are so large a 
of American life, play so small a role 


jo do less than its stockholders de- 
sive. But does such an argument have 
rpvance, ask the young, when the 
gaual profits of a single company, like 
(neral Motors, are greater than the 
eiss national product of any one of 70. 
ions in the world? 


sit has been to moralists for thousands 


years, is the ethic that_judges all 
= by their profit. They have seen 


f to all for the possession of mari- 


j:na, while refusing to limit the sale or 


| usands of Americans each year. The 

lve seen us hesitate to impose the 
vakest of safety standards on auto- 
biles or require that a “‘respectable”’ 
“re or lending company tell the simple 
th about the interest rate it is charg- 
i; on loans. They have sensed that or- 
‘nized crime, an empire of corruption, 
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HEARTBREAK 
Gladys McKee 


vy the heart that knows 

e swift, sharp breaking, 

re Shylock sword that goes 
iftly in taking. 

ty the heart that takes 

7¢ slow, dull sword of years 
grief before it breaks, 


it your tears. 
ooo] 


al greed and extortion continues to 
urish, not only tolerated but often in 
jance with significant elements in la- 
r, business and government. It is per- 
ps for these reasons that many of them 
ho the words: “‘the rich He hath sent 


or it is more than these abuses of the 
ofit motive that young people reject; 
en it is the very materialism in our 
ety, and what it has brought us. The 
burbs are “little boxes on a hillside 
made out of ticky-tacky, and they all 
Ik just the same.” “Money can’t buy 
2 love,” they sing. In their eyes, we too 
. measure the worth of a man by the 
e of his salary or the number of his 
ssessions. In short, they think their 
ers have surrendered community and 
rsonal values in exchange for the tail- 
Is and trinkets that Westbrook Pegler 
ice called ‘‘a variety of dingbats for the 
mature.” 
Nor—painful as it may be for liberals 
acknowledge—are these young people 
chanted with liberal institutions. When 
ost Americans over the age of 30 think 
unions, they remember organized la- 
r’s 50-year struggle to make the work- 
gman something more than an indus- 
ial serf. But youth looks with other 
es, and their view is very different. 
hey see labor grown sleek and bureau- 
atic with power, sometimes frankly 
scriminatory, occasionally even cor- 
pt and exploitative, a force not for 
ange but for the status quo, unwilling 


or unable to organize new members, in- 
different to the men who once worked 
the coal mines of Appalachia, a late- 
comer to the struggles of the grape 
pickers of California or the farm laborers 
of the Mississippi Delta. This is a one- 
sided picture, without the dimensions of 
50 years of struggle, and the undramatic 
yet vital work of labor in many parts of 
the nation today. But there is enough 
truth in some of it for us to be concerned 
about our children’s view, and not to 
ignore the need for change. 

We have treasured our educational 
system as a firm pillar of the liberal com- 
munity. This faith, however, is not 
unanimously shared. One critic has said: 
“Education fis] by its very nature an 
individual matter not geared to mass 
production. It does not produce people 
who instinctively go the same way [yet] 
our millions learn the same lessons and 
spend hours before television sets look- 
ing at exactly the same thing at exactly 
the same time. For one reason or another 
we are more and more ignoring differ- 
ences, if not trying to obliterate them. 
We seem headed toward a standardiza- 
tion of the mind, what Goethe called 
‘the deadly commonplace that fetters us 
all.’”’ This critic was not addressing a 
Berkeley protest rally; it was Edith 
Hamilton, one of our greatest classicists. 

We hear much the same from our 
young people—as in this comment from 
a student representative, speaking to a 
meeting of the Board of Regents of the 
University of California: ‘“‘We have 
asked to be heard. You have refused. 
We have asked for justice. You have 
ealled it anarchy. We have asked for 
freedom. You have called it license. 
Rather than face the fear and hopeless- 
ness you have created, you have called it 
Communistic. You have accused us of 
failing to use legitimate channels. But 
you have closed those channels to us. 
You, and not us, have built a university 
based on distrust and dishonesty.” 

It is impossible to mistake the anguish 
of that voice, to ignore the protest of 
individuality against the university as 
corporate bureaucracy, against the dull 
sameness Miss Hamilton also saw. For 
in bureaucracy and sameness lies the de- 
nial of individuality, and the denial that 
human beings matter; if everyone is the 
same, why listen to what anyone says? 
If we are not prepared to listen, then 
men are merely numbers in statistical 
collections, a part of the gross national 
product like so many coffee cups or car- 
pet sweepers. 

The suppression of individuality—the 
sense that no one is listening—is even 
more pronounced in our politics. Tele- 
vision, newspapers, magazines, are a cas- 
cade of words, official statements, poli- 
cies, explanations and declarations. All 
flow from the height of government 
down to the passive citizen: Who can 
shout up against a waterfall? 

More important, the language of poli- 
tics is too often insincerity, which we 
have perhaps too easily accepted but 
which to the young is particularly offen- 
sive. George Orwell wrote a generation 
ago: ‘In our time, political speech and 
writing are largely the defense of the in- 
defensible. Things like the continuation 
of British rule in India, the Russian 
purges and deportations, the dropping 
of the atom bombs on Japan, can indeed 
be defended, but only by arguments 
which are too brutal for most people to 
face, and which do not square with the 
professed aims of political parties. Thus 
political language has to consist largely 





All the magic of wild rice 
at less than half the @== 
wild price 


Uncle Ben’s® Long Grain & Wild Rice 
helps make an exciting menu easy 
to prepare. Serve this Savory 
blend of select [ seasonings, 

CONVERTED and Wild Rice 
next time you want 
any dinner to be 

“special.” 

















Wild Chicken 
in Champagne Sauce 


1 package (6 0z.) Uncle Ben’s Long 
Grain & Wild Rice 
1 chicken, quartered 
¥% cup flour 
Salt, pepper, 14 teaspoon ginger 
V2 stick butter (44 cup) 
1 onion, quartered 
1 carrot, quartered 
1 bay leaf 
1 split champagne or 1 cup dry 
white wine 
1 cup heavy cream 
1 can (8 02.) green grapes 
Prepare rice according to package di- 
rections, keep warm. Meanwhile, shake 
each chicken piece in paper bag with 
seasoned flour, use all the flour.Brown 4 
slowly in salted butter. Add onion, 2 
carrot, bay leaf, and champagne or 
wine. Cover pan, simmer 25 minutes, 
until chicken is tender. Arrange rice on 
heated serving platter. Place chicken 
on top. Discard onion, carrot, and bay 
leaf, Add cream and grapes to the 
sauce, heat without boiling. Spoon 
sauce over chicken. Makes 4 servings. 
©1967, Uncle Ben’s, Inc. 
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of euphemism, question-begging and more than they can carry: this is called | 
sheer cloudy vagueness. Defenseless vil- transfer of population or rectification of 
lages are bombarded from the air, the frontiers. People are imprisoned for years 
inhabitants driven out into the country- without trial, or shot in the back of the 
side, the cattle machine-gunned, the neck or sent to die of scurvy in Arctic 


huts set on fire with incendiary bullets: lumber camps: this is called elimination 
this is called pacification. Millions of of unreliable elements. The inflated style 
peasants are robbed of their farms and is itself a kind of euphemism. A mass ‘ 


sent trudging along the roads with no Latin words falls upon cont) 
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WHAT OUR YOUNG PEOPLE 
ARE REALLY SAYING continued 


the facts like soft snow, blurring the out- 
lines and covering up all the details.” 

In this respect, politics has not changed 
since Orwell wrote that. And if we add 
to the insincerity, and the absence of 
dialogue, the absurdity of a politics in 
which elected officials find sport in jok- 
ing about children bitten by rats, we can 
understand why so many of our young 
people have turned from engagement to 
disengagement, from politics to passiv- 
ity, from hope to nihilism, from SDS to 
LSD. 


Se adults, while admitting the dis- 
illusion of youth, discount its import- 
ance. There has always been generational 
conflict, they say, and it has always 
been resolved as the flaming youth 
of 20 matures into the parent, bread- 
winner, and community pillar of 30. 

This view, in my judgment, is as 
wrong as it is seemingly comforting. At 
the most simple and direct level, the 
contributions of young people are sorely 
needed by the nation. Their work in the 
Peace Corps is our greatest asset in 
dozens of nations. Their willingness to 
work in VISTA, or other volunteer ef- 
forts, is critical to the solution of our 
domestic problems. And if young men do 
not run the country, they are needed to 
fight its battles. 

More significantly, the protest of the 
young both reflects and worsens their 
elders’ own lack of self-confidence. Socie- 
ties confident of their wisdom and pur- 
pose are not afflicted with rebellions of 
the young. But if young people question 
our involvement in Vietnam, surely this 
in part reflects their elders’ own uncer- 
tainty. If the young reject a life of cor- 
porate bureaucracy and suburban same- 
ness, surely this reflects their parents’ 
dissatisfaction with their own lives, the 
realization at 40 or 50 that money and 
status have not brought happiness or 
pride along with them. If the young 
scorn conventional politics and mock 
our ideals, surely this mirrors our own 
sense that these ideals have too often 
and too easily been abandoned for the 
sake of comfort and convenience. We 
have fought great wars, made great sac- 
rifices at home and abroad, made pro- 
digious efforts to achieve personal and 
national wealth, yet we are uncertain of 
what we have achieved—and whether 
we like it. 

It seems that the young no longer 
want to exchange their innocence for re- 
sponsibility; instead, many adults seek 
to recapture childish things. Thus when 
we confront the question of our disaffect- 
ing young, we confront also our own 
dissatisfactions and problems, as indi- 
viduals and as a society. 

We cannot discount the disaffection of 
the young, finally, because there has 
occurred an important shift in the 
makeup of modern society. Youth is now 
an identifiable and separate group. While 
it is true that many young people change 
as they grow older, it is also a fact that 
their separate and special values are 
passed on to still larger generations of 
their younger brothers and sisters. The 
young will always be with us. Before the 
spread of mass education (secondary 
school and college), children passed more 
or less directly into adulthood, from 
strict parental control to the full respon- 
sibility cf earning a living and raising 
their own children; thus it is on his 13th 
birthday that in the Bar Mitzvah cere- 


mony the Jewish boy proclaims ‘“Today 
Iam aman.” One important feature of 
this pattern was that values were passed 
directly from one generation to the next, 
with change only slow and gradual. 

The 20th century, however, has inter- 
rupted this ancient progression. A new 
time—adolescence—now separates child- 
hood from the adult world. It is a time 
when the most important codes and 
standards are those of the “‘peer group,” 
the fellow adolescents; and thus-it is a 
break in the chain that once directly 
transmitted values across the genera- 
tions. Youth is now a culture of its own, 
free of the restraints and demands that 
shape the vision of the rest of society— 
almost another country. 

America is the nation where adoles- 
cence holds greatest sway. First with 
compulsory secondary education, now 
with more than half our children attend- 
ing college and many going on to gradu- 
ate study, we have lengthened the time 
and extended the scope of this unique 
period. In doing so, we have invited 
ever-greater separations between genera- 
tions, ever-more rapid changes in values, 
attitudes and beliefs. But continuity of 
values, shared beliefs, are vital to any 
society. Indeed it is these common atti- 
tudes that make a society more than a 
collection of strangers occupying the 
same geographical territory. 

It is just this sense of basic agreement 
that is now rejected by our youth, and 
at a time when many others are also 
denying the fundamental premises and 
processes of the nation; great gulfs now 
yawn between black and white, between 
right and left. These divisions spring 
from different causes, and may exist en- 
tirely apart from one another: The 
hippie rejecting affluence and action is 
far away from the Negro sharecropper or 
his unemployed brother in the city slums 
who are in desperate need of action to 
achieve a minimum share of the affluence 
and acceptance the hippie scorns. But 
the effect of the two divisions is more 
than the sum of each. For at some 
point—who can say where, or under 
what strain?—there is the danger that 
too many will not share the same goals, 
the same understanding of the present or 
vision of the future; that our politics and 
our life will lose much of their capacity 
to move forward, because we will not 
agree on where we want to go—or even 
where we are at the time. Some profess 
not to fear, but to welcome, such basic 
divisions. In the “polities of confronta- 
tion” they see opportunities for basic 
change, which, like all revolutionaries, 
they assume will be favorable to their 
aims. I do not share this blithe confi- 
dence. It is undoubtedly healthy for us 
to confront ourselves and each other, 
together, and with a consciousness of 
shared aims and good will. But to con- 
front each other across gulfs of hostility 
and mistrust only invites disaster, as 
does the intemperate and emotional re- 
jection of general standards of decent 
speech and behavior. 


ie estrangement of young people is 
not unique to America. Latin American 
students have been militant, angry crit- 
ics of their societies for decades; students 
in Korea, Turkey and Indonesia helped 
to overthrow their governments. Euro- 
peans are also perturbed by the growing 
phenomenon of adolescent apartness; 
English students rebel against the au- 
gust London School of Economics, ex- 
plicitly modeling their theory and tactics 
after the rebels of Berkeley. 


Even in the Communist world, the 
rumblings of a disaffected, youthful 
minority are heard, denouncing hypoc- 
risy, demanding authenticity. Soviet 
youth do not listen to their official youth 
organ but to poets like Andrei Voznesen- 
sky, whose rejection of a world of pov- 
erty and official lies sounds remarkably 
like voices in America: 


When I go down and see 
the way some people live, 
and look around dismayed, 
shame scorches my cheeks 
like the back of a flatiron. 


How shamefully we hold our tongues, 
Or, at the most, we hem and haw. 
Lies are written on fat faces 

thal should be hidden in trousers. 


Clearly these are different phenomena, 
different youth. The Latin or Asian stu- 
dent may face brutal repression and the 
stagnation of centuries. But he need not 
be estranged from all his elders, nor from 
the conventional politics of his nation. 
The political and intellectual currents of 
his own country encourage his rage to 
flow outward, in a passionate reactive 
nationalism—fighting against the domi- 
nant, successful West, and especially 
against the United States, and against 
those forces and elements in his own 
country identified with it. These feelings 
are shared by parties and movements of 
all generations in his country. He can 
protest, he can be revolutionary, with- 
out total estrangement. And the role of 
rebellious youth in Communist nations 
is to join the battle against bureaucrats, 
political censors and the hard-core total- 
itarians, to achieve greater freedom of 
personal expression, whether in speech 
or poetry or dress. 

This is in many ways a less com- 
plex, if sometimes more difficult, strug- 
gle than that which faces American 
youth; still it is producing its own 
generational separation, as every Com- 
munist leader is discovering. Just 
as George Kennan, the Soviet expert, 
predicted. The staggering deceits and 
crimes of totalitarianism have ended up 
by disgusting and boring everybody, in- 
cluding those who practice them. 

But American youth has moved far 
beyond these battles. He cannot look 
elsewhere for the sources of his society’s 
ills—for America is not a poor and strug- 
gling nation. Nor can he battle for the 
right to express himself—he has that 
right; but he believes it irrelevant to 
changing his land for the better. One 
spokesman for the young generation has 
said that the absence of censorship is a 
sure sign that no one is saying anything 
worthwhile. Moreover, the youth of 
other nations can still see their task as 
the work of economic development— 
whether by revolutionary change, or by 
ending the economic domination—even 
if fancied—of the West. But American 
youth, like the American nation, already 
knows an affluence far beyond the dis- 
tant dreams of young people in other 
countries. Only he does not know what 
this affluence is for. 


‘The gap between generations will 
never be completely closed. But it must 
be spanned. The bridge across the gener- 
ations is essential to the nation in the 
present; and more, it is the bridge to our 
own future—and thus in a central sense, 
to the very meaning of our lives. What- 
ever their differences with us, whatever 
the depth of their dissent, it is vital—for 
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us as well as for them—that our 

people feel that change is possiblg 
they will be heard, that the folfid 
cruelties of the world will yield, wi 
grudgingly, to the sacrifices thel 
prepared to make. They must feel 
there is a sense of possibility. | 

Possibility must begin with dia! 
and dialogue is more than the fre 
to speak. It is the willingness to | 
and to act. To the extent that the 
only mirror the dissatisfactions « 
elders, they are raising matters 
should concern us in any case, T 
extent that they demand the obser 
of long-proclaimed ideals, they p 
for us the ancient service of the 
ets. And as they ask for opportunit 
contribute to mankind and shape. 
own fate, they lend greater urgeni 
concern that all of us share: tha 
lives should make a difference to 
selves and our fellow men. 

To achieve the vital sense of 7 
bility, to take up the challenge our y 
pose to us, we must remembe 
idealism and morality—in politic 
in the conduct of our lives—is not 
hope for the future, and must not 
thing of the past. Even thoug 
seem totally estranged, many o 
youth do propose to improve our s¢ 
and not abandon it. In their “free 
versities” in the United States, th 2) 
trying to offer exciting alternatiy 
conventional education. In the 
lands the bizarre young ‘‘Provos’ 
elected one of their leaders to the 
sterdam city council, and have of 
serious, if unorthodox, proposals 
some of the city’s dilemmas, such 
pollution and traffic congestion. We 
help link the practical idealism of 
youths with our tradition of moral 
sent; and we should remember hoy : 
cult it must be for the young dissel 
of today to have before them only 
example of the beat and silent gen 
tion of the 1950's. 

We may find some of their ideas 
practical, some of their views overd cE 
Still, there is no question of their ene 
of their ability, and above all of t 
honest commitment to a better | 
more decent world for all of us. It is 
us now to make the effort, to take t 
causes as our causes, and to enlist t] 
in our own, to lend to their vision 
daring the insight and wisdom of 
experience. 

Every generation has its central ( 
cern, whether to end war, erase al 
injustice, or improve the condition of| 
working man. Today’s young people} 
pear to have chosen for their conceaay 
dignity of the individual human be 
They demand a limitation upon ex 
sive power. They demand a political: 
tem that preserves the sense of comr 
nity among men. They demand a goveé 
ment that speaks directly and hones 
to its citizens. We can win their comr 
ment only by demonstrating that th 
goals are possible through personal 
fort. The possibilities are too great, 
stakes too high, to bequeath to the ed 
ing generation only the prophetic lam) 
of Tennyson: 








| 
| 


Ah, what shall I be at fifty, 
should nature keep me alive, 
If I find the world so bitter 
When I am but twenty-five? 


(For a psychologist’s practical sug 


on ways for individual parents and you 
people to improve their own communi 
tions, please see page 36.) 









Wait till 
you get a load 


of this. 


Because Bold makes whatever deter- 
gent you’re now using obsolete. Bold 
gets clothes bright. Not just clean. Not 
just white. Bright. 

Procter & Gamble’s revolutionary 
Bold is so new it even looks different. 
It’s loaded with power granules. Blue 





ones. Green ones. White ones. Power 
granules that get clothes bright. 

Bold is so powerful it doesn’t just get 
dirt out. Bold actually gives you whiter 
whites, redder reds, greener greens. 
Bold makes your present detergent 
old-fashioned. Because only Bold gets 
clothes better than clean, better than 


white. Bold gets clothes bright. Don’t 
wait long. Get a load of Bold today. 


Bold gets 
clothes bright. 


If you want 

to get more 
cleaning power 
out of your 
dishwasher, 
put more 


cleaning power 
into it. 


New fortified Electrasol 
now has extra power...20% more 
active cleaning ingredients than 
any other leading brand. 
That’s what it takes for brighter, 
more sparkling dishes. 





NEW FORTIFIED 
FORMULAI 
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DO YOU KEN YOUR SCOTCH? 


Scotch has been the spirit of status 
for a- generation, not only in North 
America but also in South America, in 
the big cities of Asia and Africa and all 
over Europe. Even Paris, the last hold- 
out, has fallen to the Scot’s whisky, 
which has already edged out the tradi- 
tional apéritif before dinner and become 
a constant source of worry to the French 
wine folks. 

Despite its popularity, how many 
people really know their Scotch? How 
does it differ from other whiskies like 
bourbon, Irish, Canadian, or the pop- 
ular American blends? What are the 
basic differences between one Scotch 
and another? How much must you 
spend to get a good one? Should a lady 
offer a gentleman anything other than 
his regular brand? Or are there certain 
families of Scotch whiskies sharing some 
of the same characteristics? 

To get the answers we have roamed 
the Highlands and moors of Scotland as 
well as the distilleries around Glasgow 
and Edinburgh, and the wine and liquor 
shops of a dozen states. In a word, the 
distinguishing flavor of Scotch whisky, 
what makes it different from all others, 
is the ‘‘peat reek’’—a scent like ancient 
heather burning. This fragrance comes 
from sprouted barley that is tradition- 
ally dried or “‘malted”’ over smoky fires 
of peat. This is the taste characteristic 
of the malt whiskies that are always a 
part—but nowadays often a very small 
part—of Scotch. 

These are whiskies surrounded by 
lore and mysticism. Years ago on the 
bonny banks of a little river known as a 
burn a Scotsman told us, “It is not 
within the ken of man to know what 
makes one Scotch so fine and another 
one even better. Some say it is the water 
that flows through peat and heather and 
over granite. Others say it is the barley 
or the type of peat or the shape of the 
stills.” 

Nobody knows for sure, but the old- 
line malt-whisky makers take no 
chances. If the distillery must be en- 
larged, they add to the old building. 
They would never build across the road. 
There are stories that old ropes are 
mended rather than replaced. “For it 
could be the rope,’’ they will say mys- 
teriously. Or the air. Or the chill, the 
damp, the mists of Scotland. Or the 
methods of aging in “fold wood from the 
New World.” 

In spite of this charisma these rich, 
full-bodied, highly aromatic malt whis- 
kies are used less and less in present-day 
Scotch—sometimes as little as 20 per- 
cent. The rest is very light and delicate 
grain whisky. 

In recent times the trend has been 
toward lighter and lighter Scotch— 
lighter in color, lighter in flavor (less 





















malt-flavored), and lighter in alcoho 
content. 

Cutty Sark, the biggest seller aerd 
the country, has built its reputation 
“lightness.’’ So has J&B, a close runne 
up in sales. 

What does “‘light’”’ mean? Sometim 
it is hard to say. Color does not affe 
strength, for in Scotch, because of t 
nature of the casks, even old whiski 
remain quite pale. 

Generations ago distillers began ad 
ing infinitesimal amounts of caram 
coloring. They wanted their whisky 
look like French cognac. The custo 
still prevails. Infinitesimal has becon 
more infinitesimal. Differences in flay 
have become less and less pronounce 

Those who belong to the light-whisk 
brigade will enjoy such as Ambassadg 
Black & White, Teacher’s, Dewar’s Whi 
Label, Haig, White Horse, Johnn 
Walker Red, Usher's, Queen Anne an 
Gilbey’s Spey Royal. Soul-Bros., mo 
recent arrival to our shores, belongs 
this class. 

Ballantine’s, on the other hand, has 
more smoky taste. So has Grant’ 
Hankey Bannister, Old Smuggler, Gran 
MacNish and the redoubtable Re 
Hackle. 

The big story in lightness right now 
the trend toward whisky with less aj 
cohol. The classics are usually bottle| 
in Scotland at 86 proof (43 percent al 
cohol). But a new type is surging int 
the market— whiskies made in Scotlan 
in the same way and often by the sam 
firms but shipped in bulk and bottled i 
the United States with an alcoholic con 
tent of 80 proof (40 percent alcohol 
There is considerable saving in impo 
taxes, labor and shipping costs. Thi 
Scotch sells for about $2 less per bottle 

What is the public reaction? Well 
The overall sales of Scotch in this coun 
try in the last five years increased 5 
percent, but the sales of Scotch bottle¢ 
in the United States rose almost eigh 
times as fast—443 percent! 

Some people make quite a to-do abou 
the fact that these lighter Scotches are 
lower in calories. True, but not earth: 
shaking. By definition the proof of ¢ 
distilled spirit is exactly the same as the 
number of calories in an ounce. In 2 
highball made with 2 ounces (4 table 
spoons) of 80-proof Scotch, you would 
eliminate 12 calories, somewhat less 
than you save by using an artificial 
sweetener instead of a teaspoon of suga 
in your coffee. 

Certainly the big factor in favor o} 
the new Scotches must be the lower 
prices—particularly appealing, of course, 
to the young householders and party- 
givers. 

Recently we made a series of pleasant! 
comparisons, sniffing and tasting Scotch| 
whiskies bottled in the United States at! 
80 proof, along with others of much the 
same nature made, in most cases, by the} 
same companies, and bottled at 86 proof 
for the American trade. Several of the! 
new 80-proof Scotches came off very 
well indeed. Naturally their names are 
not nearly as well known, nor are these) 
whiskies as widely distributed across the) 
nation as the older classics. Many lo- 
calities have their own brands. So there 
are problems in making a list. As a 
starter, however, for your guidance, 
here are a few that we liked best and 
found most widely available. They are 
listed alphabetically: B&L (Bulloch & | 
Lade) Crawford, King George IV, King | 
William IV, McColl’s, Mackintosh, and | 
MacMasters.— Poppy CANNON 


































‘ing in 
ire New 


+ out all those dull stand- 
‘that turn up on the dinner 
> too often! Ring in the 
, Year with the resolution 
idd spark to hot entrées. 
it more appropriate way 
, with pretty ring molds of 
,toes, noodles or rice filled 
1 hot, delectable meat, fish 
joultry mixtures? All our 
recipes are economical, 
, and (we couldn’t resist) 
to ring the bell with fam- 
and guests. 
ip for turning out rings: 
‘sen around the edges out- 
and inside the ring with a 
sula or broad knife. Cover 
1a plate. Hold mold and 
‘e together. Turn over. 





DLE RING WITH CHOPPED 
‘F AND ONIONS 


‘udget-wise dish that looks 
' tastes so inviting. All you 
d to make a meal is a green 
‘etable or salad. 


-02.) pkg. medium noodles 


jgS 

up milk 

5p. salt 

isp. pepper 

14-02.) jars sliced dried beef 
.0-0z.) pkgs. frozen creamed 
nions 

ups water 

sp. Worcestershire sauce 

| grains cayenne pepper 





bk 1 (6-0z.) pkg. medium 
odles according to pkg. di- 
tions. Drain. Combine 2 
ts, 4 cup milk, 14 teaspoon 
[ 14 teaspoon pepper and 
at well. Stir in cooked noo- 
's. Spoon into well-greased 4- 
» ring mold. Set in a pan 
ataining 1 inch hot water. 
ike in 350° oven for 45 min- 
rs. Meanwhile “freshen” 2 
4-02.) jars sliced dried beef 
covering with cold water. 
ing to boil. Drain. Cut into 
aller pieces. Cook 2 (10-0z. ) 
‘gs. frozen creamed onions 
cording to pkg. directions, 
‘ng 2 cups water and adding- 
tsp. Worcestershire sauce 
-dafew grains cayenne pep- 
ir. When cooked, stir in 
veshened” dried beef. 
Turn noodle ring out onto 
irmed serving plate. Spoon 
ef and onion mixture care- 
ly into center and around 
tside of noodle ring. Serves 6. 


NG-AROUND HOT POTATO 
LAD 


2arty German fare—this ring 

spicy hot potato salad filled 
th caraway-sprinkled frank- 
rter pieces. 


potatoes (about 2 Ibs.) 
juart water 

‘sp. salt 

or 7 strips bacon 

cup chopped onion 
cup chopped celery 
cup vinegar 

Tb. water 

tsp. salt 

tsp. paprika 

tsp. dry mustard 

tsp. pepper 

jraway Franks: 
frankfurters, cut into 1-inch 
pieces 

Tb. butter or margarine 
Th. caraway seed 


Why aren’t your feet 
ZS. 0 


as the rest of you? — 





Peel and dice 6 medium potatoes. Drop 
into 1 quart rapidly boiling, salted water. 
Cook, uncovered, over high heat 8 minutes. 
(Potatoes should be just tender—not at all 
mushy.) Drain, set aside. 

Snip 6 to 7 strips bacon into bits. Fry 
till crisp. Drain on paper towels. Combine 
with potatoes. 

In 2 tablespoons of the hot bacon fat, 
sauté 14 cup each chopped onion and 


sexy feet. You 


their feet. Wh 


could do abou 


week and rub 
dead skin roll 





A silly question. 
You have a legitimate reason for not haying 


ignore them. And you have company. 
Millions of women ignore their fect. 
Women who spend hours making a wisp 


of hair casually fall out of place won’t spend two minutes on 


y? 
Simply because up until now, alla woman 
t unattractive feet was stare at them... 


hide them... forget them. 


Things have changed, thank goodness. Now 


there’s a product named, appropriately enough, Pretty Feet. 


Pretty Feet is a pleasant roll-off lotion. 
Pour a little on your fingers every day of the 
it into your feet. Then see the rough, 

right off. 

Soon you'll have beautiful feet that can 


wear open sandals...lovely feet that won't hide in the sand 
at the beach...smooth feet that won’t run stockings. 


If you’re genuinely interested in making 


your feet as sexy as the rest of your body, send 25¢ in coin 
to cover postage and handling for a sample bottle of 
Pretty Feet. Write to Pretty Feet, Dept. LA-1, 
Chemway Corp.,P.O. Box 202, Clifton, N.J. 07015. 


A CHEMWAY PRODUCT 


We invented it because too many attractive women have unattractive feet. 











celery for 5 minutes or until just tender. 
Add to potatoes. Combine 14 cup vinegar, 
2 tablespoons water, 1 teaspoon salt, 12 
teaspoon dry mustard, 4 teaspoon each 
paprika and pepper. Bring to a boil and 
pour over potatoes. 

Lightly brush a 4-cup ring mold with a 
little bacon fat. Spoon the potato mixture 
into the mold, pressing gently with the 
back of a spoon. Bake the potato ring in 


preheated 400° oven for about 10 minutes. 


Caraway While 
bakes, cut 6  frankfurters 
) 


pieces. Sauté in 2 


Franks: potato 
into 


tablespoons butter 


margarine along with 1 tablespoon caraway) 


seeds, 5 to 6 minutes or until lig! 
browned and heated through. 


Turn potato ring out on a platter. Fil 
ter with Caraway Franks. Serve § 


hot. Makes 6 servings. POPP’ 


ring 
1-inc!} 


THIS ADORABLE 


KITTEN POSTER 


by Walter Chandoha 





EE! 


when you order 6 or more 1968 


ENGAGEMENT CALENDARS 


By BERKSHIRE 


Edited by Ruth V. Noble 


Cat - Dog - Horse - Bird - Cape Cod - Kitchen 


These delightful week-at-a-glance calendars make the perfect 
gift — one that will remind your friends of you every single 
day of the year. Only $2.00 each 


Every one of the Pictorial Appointment Calendars will be treasured and kept for years, 
with its cover in glowing colors and 54 striking photographs in sepia on ivory paper. 
The animal Calendars have two beautiful color pictures inside, as well. The week-at- 
a-glance calendar pages are divided into morning, afternoon and evening with plenty of 
room for noting meetings, appointments, birthdays, etc. They can be used as diaries, 
too. You will enjoy the inspirational quotations on each page. These distinctive calen- 
dars are 6x7% and plastic bound to open flat, ideal to keep on the telephone table. At 
the end of the year the calendar pages can be torn out, leaving a permanent book of 
lovely photos. They come in gay red gift boxes, all ready for mailing. 





This appealing Poster of a baby kitten with his eyes not yet focused is | 
tionally famous animal photographer, Walter Chandoha. Printed on qua 
size 15x22, including generous margins, it is all ready for framing and w 
wonderful conversation piece to decorate any room in the house. $1.00) 
for postage and handling when ordered separately. 


Only $2.00 each, plus 25c per copy for postage and handling. 
Choose one of these handsome calendars for each of your friends. 


6 OR MORE SENT POSTAGE PAID AND YOU GET THE KITTEN POSTER FREE. 
: 
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Doy Calendar 





The 

1968 

DOG 
Calendar 


Adorable photos of dogs and puppies 
featuring over 50 popular breeds, 
from Afghans to Vizslas decorate 
this handsome calendar. Beagles and 
Cockers, Basset Hounds and Welsh 
Corgis, Poodles and Samoyeds, Box- 
ers and Schipperkes, Foxhounds and 
Pointers, Setters and Retrievers are 
among the dogs featured. Contrib- 
uted by Dog Clubs and Fanciers all 
over the country, they represent top 
examples of each breed, including 
many show winners. The co-editor is 
Mrs. Muriel A. Babb, noted author- 
ity and writer for Popular Dogs mag- 
azine. A gift that will captivate all 
dog lovers, including young fry and 
grown-ups alike. 








Horse Calendar 





1968 
HORSE 
Calendar 


Racing, hunting and Western scenes, 
combined with appealing portraits 
and beautiful views of the Kentucky 
Bluegrass Country, and of the horse 
tarms of Florida make this one of 
Berkshire’s most popular calendars. 
Polo at the Myopia Hunt Club and 
riding to hounds in Mexico are pic- 
tured. Also many of the great race 
tracks, like Churchill Downs, Big A 
and Monmouth Park, and a variety 
of breeds such as Arabians, Appa- 
loosas, and Palominos. Included are 
a number of top show horses, many 
submitted by their owners. This fas- 
cinating calendar will make the per- 
fect gift for all horse enthusiasts, 
both young and old. 


Magazines and 
or sad 


come 





many books. 





Familiar favorites like the Mountain 
Bluebird, the Chickadee and the grace- 
ful Heron are pictured in this charm- 
ing Calendar along with rare birds 
like the Shoebill Stork, the Tawny 
Frogmouth and the Hoopoe. Por- 
traits of magnificent photogenic Owls 
and waddling Penguins add humor. 
The birds come from all over the 
United States with appealing shots 
of a southern Flamingo feeding her 
four-day-old chick to a Long-billed 
Curlew in Oregon. Unusual birds like 
the rare Horned Screamer from 
South America help to make this 
Calendar educational as well as 
beautiful. An ideal gift for bird 
watchers and all bird lovers. 


The 1968 CAT CALENDAR he purr-tect gift for all your cat-loving friends 


Exquisite and amusing cats and kittens by Walter Chandoha, 
whose photos have enhanced the covers of over 200 national 
He is a master at capturing the 
mood of his subjects, whether wistful or appealing, disdainful 

All the popular breeds are i 
Siamese to the dignified Persian. 
“cheer-er uppers” 
is so popular that many 
part of their libraries 
their great appreciation 


shown, from the graceful 
The precious pictures are wel- 
on gloomy days. This famous calendar 
cat lovers save them as a permanent 
Some excerpts from: their letters express 


FREE WITH 6 OR MORE CALENDARS. 


Cape Cod Calendas 


The 
1968 
CAPE 


CoD 
Calendar 


The 
1968 
KITCHEN 
Calendar 








| 
This practical ‘Kitchen | 
is designed to simplify t 
wife’s busy life. The conve} 
11 pad has spacious wee 
with plenty of room for dl 
the whole family to jot d 
and memos. It section o 


The land of sand dunes and wind- 
mills, lighthouses and snug harbors 
is captured in this Calendar. The 
charm of the Cape with its historic 
shrines, old New England Churches, 
and quaint rose-covered cottages is 
brought vividly to life. Pictured are 
Cape sports such as fishing and sail- 
ing. All the famous towns are shown 
from picturesque Provincetown with 
its fishing trawlers to Woods Hole 
with the research vessel Atlantis II 
from the Oceanographic Institute. 
The nearby Islands also are repre- 
sented — Nantucket with its light- 
houses and clapboard houses, and 
Martha’s Vineyard with its charming 
paneled doorways. 


detach shopping section o 
write items as needed. 

rated part can then be ton 
taken to market. It come 
own pencil and hanger so} 
hung on the kitchen wall ¢ 
useful gift for everyone ¥ 
house — one that will be 
preciated. Customers refel 
“invaluable,” ‘‘indispensabl 
convenient calendar imagir 






ORDER 6 OR MORE AND WE PAY THE POST, 
AND GIVE THE ADORABLE KITTEN POSTER | 


Send in Your Order Today — 6 FOR ONLY $1) 





Premium Service Company, P.O. Box 598, 
Independence Square, Philadelphia, Pa. 19105 


Please send me the following items. Enclosed is my ¢ 
Or money order for the full amount, including 25c per 
for postage and handling. If my order is for 6 or 


calendars there is no postage charge and | will get é 


“T need help! I can't Poster. Satisfaction guaranteed. 


find a Cat Engagement 
Calendar for 1967. I'm 
lost without it and the 
cats.”" N.Y 


“Every year I buy a large number of your 
Engagement Calendars as Christmas gifts, 
and a Cat Calendar for myself without fail, 
because they are so delightful and . . . always 


so very much appreciated by the recipients,” 


| 

| 

| 

| 

| 

| Cat Calendars — Cape Cod Calendars 

Dog Calendars — Kitchen Calendars 

? — Kitten Posters at 1.00 
| 

J 

| 

| 

| 

| 


_ Sets of 6 assorted 
Calendars and free PI 


After Dec. 1 please indicate 2nd choice. 
NAME 





Horse Calendars 
Bird Calendars 







» without one. They are so handy and 1 
cat pictures. Be anxious to hear from 


St. Louis County, Mo 


“IT have had one of these calendars on my 
desk each year for a long time past, and it 
would not seem the same without one!” 
Baldwin, N.Y 


i irs now we have used one of the Cat 


s you publish 
dc b fo k 


I would so very 
-p the se 1 I; > th} 
eep the set intact and hope that 


I & 


“Each year I write to see if you will have 
your Cat Calendar for another YCQr nee I 
started getting your Cat Calendar in 1962, 
and I just can’t seem to stop.’ Seymour, Tex. 


Please Print 
ill have one you could send me.’ 


ADDRESS 3 ae =: 





“For r nd ars now, 
received 


I have either bought or 


CITY - ST Ai see Zip ___ 


Christmas your famous ‘Cat “It is unthinkable that I should be without 


, : 5 5 : Penn. residents add 5% sales tax 
\ Calendar’ wit hotographs by Walter Chandoha. Calif one Houston, Tex 
. 







THIS MARRIAGE BE SAVED? 
Jnued from page 20 
>’s father. Now there was a man after 
Heart, but I didn’t love him the way 
Ve Susie, or anything approaching 
jut it’s some more of the crazy stuff 
» spouted at me the other day. The 
fe idea is ridiculous. However, I do 
‘my kids could have known their 
dfather on her side. 
m prouder of my boys than a banty 
‘er on the prowl, but at their present 
it does seem they have more need 
neir mother than they have of me. 
n they’re a few years older and ac- 
> a little more judgment, I plan on 
aving some dandy times together. I 
teach my boys the fine points of 
ng and judo, for instance, which 
few fathers are in a position to do. 
if Susie thinks different and wants 
D start going to the beach, she has 
to say so. 
willsay that my friends have rallied 
nd. For the past two weeks, even 
1 Iwas off the premises and on duty, 
or three of them have been in and 
of the house all the time. They’ve 
ed out our plumbing foul-up, so 
‘Susie can now use her washer at the 
= time I use the sprinkler outside on 
lawn. One of the guys thought I 
it to drive over to Mom’s and let 
e get the news, but I thought not. 
of them have told me I have a good 
the best in their experience, and 
‘I ought to get her to come back with 
kids. I already know that. But I 
)t know how. 
\zood-hearted as my buddies are, 
iderful fellows every one, they’ve 
wested a number of lousy ideas to 
One of them thought I should find 
her girl to make Susie jealous, and 
ffered to see that Susie got the word. 
yn’t want another girl, in the first 
e. I’ve never wanted any girl but 
e. She knows that. In the second 
e, I don’t think my buddies know as 
h about women as I used to think 
7 knew. In fact, I’ve begun to doubt 
he wonderful times they tell me 
*ve had with dames in bed. If the 
ps were so wonderful, why are they 
sitting around telling me I ought to 
my wife to come back? 
Another suggestion that might have 
le something to it was suggested by 
_partner, a bachelor, who.owns a 
‘in that we use sometimes for surfing 
scuba-diving. He said Susie and the 
were perfectly welcome to be his 
sts every weekend for the next year. 
e or twice I’ve heard her say she 
ild like to learn scuba-diving. Well, 
‘be glad to teach her. Also, if she 
its us to go dancing, why, we’ll dance. 
ut as the situation now stands, I’m 
pless. She won’t tell me what’s wrong. 
unfair. It isn’t like Susie at all. An- 
r female puzzle to me is my Mom. I 
ays took her side when Pop went on 
rampage; one time he went at her 
1a poker, and I put him in the hos- 
il for a week minus two of his front 
sh. Yet now she sides with Susie. 
The two women I care anything 
ut are leagued against me, so it’s 
n I’ve made some mistakes. If Susie 
tell me what’s eating her, I’ll help 
‘fix it. She ought to tell me, and I 
in it. It’s her duty. She’s married to 
; I’m her husband, and I love her.”’ 


















































fter 10 years as a married man, 
‘y basically remained a bachelor,”’ 
counselor said. ‘‘He reaped the 





benefits of marriage without the nui- 
sance of being in any way hobbled 
in his independence of choice and 
action. This wasn’t altogether his fault; 
but more of that later. 

“When Susie and the boys quit Rory’s 
bed and board and moved in with his 
mother, he abruptly awoke to the facts 
of marital life, and discovered in a 
twinkling that he well might lose some- 
thing of far more importance to him 
than his scuba-diving, the joys of his 
job and the fun of companionship with 
his unencumbered pals. 

“Rory was now in a position to profit 
by marriage counseling and be guided 
toward a way out of the domestic di- 
lemma that confronted him. He was in 
the proper frame of mind to seek and 
accept advice in his intimate private 
affairs, often an embarrassing ordeal for 
a man of his character. For three or four 
years Susie had urged Rory to make an 
appointment with the American Insti- 
tute of Family Relations, and now he 
got around to it. 


iE this people-crowded world, the vast 
majority of us who want a satisfying 
existence and are willing to work toward 
that goal must compromise, make ad- 
justments, take into account the equally 
keen desires of those close to us, and 
then strike the best bargain we can. 
Married couples, dependent upon each 
other by the very nature of the institu- 
tion, must come to terms with hard, of- 
ten unpalatable facts if they are to 
achieve happiness and success for them- 
selves and each other in their union. 
Rory was not successfully married; he 
just thought so. 

“He had neglected to take into his cal- 
culations the possibility that Susie might 
not be satisfied with him as a husband. 
This occurred partly because she satis- 
fied him, and partly because she un- 
wisely permitted him to rock along for 


PATTERN BACKVIEWS 


see pages 64-67 
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many years in a state of blissful igno- 
rance. When she did complain—Susie 
was by no means a walking angel— 
Rory brushed off her complaints as 
‘ridiculous.’ 

“When Susie, time after time, failed 
to spell out in plain words and enlighten 
Rory about her true, inner reactions to 
this unhusbandly behavior, his com- 
placency grew, and her inner resentment 
grew. Rory was too well pleased with his 
neat combination of bachelordom and 
marriage to observe any change in her 
attitude. 

“Misled by Susie’s sweet-on-the-sur- 
face behavior, Rory, who was very male 
in his reactions, developed a case of 
‘wife deafness,’ tuned Susie out entirely, 
and stopped listening to her mild, mut- 
tered-under-the-breath complaints. She 
then stopped talking to him about the 
thoughts and feelings that had meaning 
for her or about anything that ailed her, 
felt sorry for herself, sulked, and carried 
out her duty (as she saw it) while brood- 
ing in silence over her injuries and the 
injustice of life. 

“Communication between the couple 
broke down completely. When a mar- 
ried pair can’t communicate with each 
other, share their private beliefs, hopes, 
disappointments, they are nearly always 
headed in the direction of the divorce 
court—although they may not know it. 
Susie and Rory were in deep trouble 
several years before she walked out, but 
she alone knew it. 

“Rory was an intelligent man (if an 
emotional dumbbell) all wrapped up in 
a profession that both he and Susie, an 
intelligent young woman, regarded as 
worthwhile socially and _ financially. 
There was no conflict there. However, 
the night duty, which Rory had volun- 
tarily elected to serve because he en- 
joyed his bachelor and divorced male 
friends, stood close to the top of his 
wife’s list of unspoken grievances. Rory 
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VOGUE 1901 Dior coat and dress; 8-16; $3.50. Coat requires 3°s yards of 54-in. fabric 


with/without nap for size 12. 


BUTTERICK 4762 Misses dress; 8-16; $.75. Dress requires 2'@ yards of 58-in. fabric 
with/without nap for size 12. Contrast collar and cuffs require *s yards of 45-in. fabric 


with/without nap. 


VOGUE 1940 Ricci evening gown with skirt and pants; 8-16; $5.00. Gown and pants 
require 61% yards of 47/48-in. fabric with/without nap for size 12. (Pattern not avail- 


able until mid-February. ) 


VOGUE 1865 Pucci loungewear; 8-16; $3.50. Loungewear pajamas require 10 yards 
of 40-in. fabric without nap for size 12. (Allow for piecing.) 


VOGUE 1854 Galanos dress; 8-16; $2.00. Dress requires 2’ yards of 58-in fabric 


with/without nap for size 12. 


VOGUE 7248 Misses dress and coat; 8-16; $2.00. Coat and dress require 4's yards 
of 59/60-in. fabric with/without nap for size 12. 


VOGUE 1888 Galanos dress; 8-16; $2.00. Dress requires 2°% yards of 58-in. fabric 


with/without nap for size 12. 


VOGUE 7271 Misses coordinates: skirt, culottes, jacket and blouse; 8-16; $2.00. 
Blouse and long culottes require 62 yards of 40-in. fabric with/without nap for size 12. 


FOR FREE BOOKLET OF SEWING TIPS, SEND A SELF-ADDRESSED STAMPED 
ENVELOPE (BUSINESS SIZE, PLEASE) TO: TRAUM, DEPT. A.B., 85 TENTH 


AVE., NEW YORK, N.Y. 10011 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or order by 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. Box 
630, Altoona, Pa.* Also available in Canada. *Calif. and Pa. residents add sales tax. 


neglected to check in by telephone with 
the worried Susie, not out of callousness 
but because of the carefree bachelor at- 
titude she had invited him to maintain: 
in Rory’s view, Susie was ‘a woman’ and 
hence in need of masculine sheltering, 
and he didn’t want to ‘worry her.’ 

“There is no question that Rory’s line 
of work was eventful, stimulating, well 
paid and socially useful. However, Susie 
hit the nail on the head when she said 
her husband had a poor job for a family 
man. Once this factor was clarified to 
Rory, he put in his application for a 
transfer to the day-side and traffic con- 
trol—a transfer his superiors immedi- 
ately and gladly granted. 

“‘Susie’s futile and prolonged sacri- 
fices, theoretically made on Rory’s be- 
half, were unnecessary and exaggerated, 
very nearly to the point of self-immola- 
tion. Almost inevitably, too high a de- 
gree of self-sacrifice results in an explo- 
sion of the martyred one’s ego, and then 
everybody suffers. 

Susie’s behavior was quite easy for 
her to interpret ‘and modify, once she 
thought the subject through. 

“Eleven years after the death of her 
father, Susie was still haunted with re- 
morse for wrongs she believed, but could 
by no means establish, she had done 
him. Early in her marriage she subcon- 
sciously attempted to transform Rory 
into her deceased father, meet all of 
Rory’s wishes and expectations, and 
thereby turn evil into good—an impos- 
sibility. Rory wasn’t her father; her 
father was out of reach forever. 

“These discoveries, emotional and 
practical, made by Susie and Rory, 
enormously cleared the air. All of us then 
sat down, and the two came clean with 
each other, communicated again, found 
out what each wanted and hoped for. 
Susie and the boys moved back home. 
Next, she resigned her regular teaching 
assignment, and now she works as a 
substitute, choosing her own days. She 
is much less tired. 

“With increased leisure and sufficient 
rest, Susie now has a chance to enjoy her 
sons and her home, although she still 
isn’t as house-proud as Rory. 

“Rory’s impoverished boyhood ex- 
plained his financial fears, overweening 
insistence on obtaining a type of security 
that no longer exists in this world, if 
indeed it ever existed. Probably Rory 
will always be a little uneasy and restive 
about spending money, but Susie now 
understands the reason for his ‘stingi- 
ness’ and can take it in her stride. 


“ 

ee police friends on the night de- 
tail still drop around occasionally, pitch 
in and assist with the heavy carpenter- 
ing, but he now sees less of them. Susie 
and Rory and the two boys spent one 
weekend in his ex-partner’s cabin, but 
nobody particularly enjoyed it. They 
were asked for a repeat visit, but they 
declined. 

“Susie has learned scuba-diving, and 
she is crazy about the sport. The boys 
are learning judo and boxing right now, 
under Rory’s tutelage, instead of having 
unwelcome instruction pressed on them 
later on when they’re adolescent and 
beginning to be bored with their old 
man. Rory isn’t exactly crazy about 
working in traffic control, but he has in- 
terested himself in the psychology of 
how to arrest a speeder without getting 
the citizen’s back up. 

“Rory and Susie now have a loving 
and very successful marriage. Together 
they earned it.” END 


Looks aren’t everything 
when you’re looking for 

the greatest secretary in the 
world. A short story 

by William Bankier 


You've spoiled us,’ Mr. Rich 
said. ‘We'll never get anybody to 
eplace you. But put an ad in the 
paper. If we can get somebody by 
Friday, you can leave then.” 

A week was short notice, but 
when Jim came home and told me 
they wanted him to move to London 
as soon as possible to replace a 
suddenly departed research chief, 
my typing days were numbered. 

“Can't you follow him in a 
month or so?” Mr. Rich said, with- 
out much hope in his voice. 

‘And leave my husband alone 
in foggy London with Michael 
Redgrave’s daughters in their 
mini-skirts? Not likely.” 

On Wednesday, three women 
came in to apply for my job. One 
wanted too much money. One was 
very plain, and Mr. Rich likes a 
pretty girl in the office. The third 
could type, but she had airs. Mr. 
Rich thanked her and sent her 
away fast. 

‘I can see it coming,” he said. 
“I'll be typing all my own letters 
in the evenings.’ 

Thursday morning we had no 
applicants but one telephone call. 
Mrs. Drum asked if she could come 
in at 2:30 that afternoon. | said 
yes of course to the bold, brittle 


voice on the phone, and asked § 


Mr. Rich to cross his fingers. 

‘“T'll cross my fingers when | 
come to them,” he said, and 
shrugged helplessly. Sometimes 
his jokes are good. When they 
aren't, he knows it. 

Mrs. Drum arrived at twenty to 


three. I heard her at the switch- | 


board before I saw her. “It's all 
set. I telephoned this morning. 
Just tell them Shirley Drum. I'm 
late, but it wasn’t my fault. I came 
out of Miller’s and couldn't get a 
taxi. And when I did, it took 
longer than I expected. I didn't 
realize you were buried away 
down here so far.”’ 

Sophie leaned around from the 
switchboard and raised her eye- 
brows at me. | understood why 
when Shirley Drum walked around 
the corner. She was wearing a 
large artificial-fur hat, Cossack 
style, but apparently shattered by 
gunfire. Her fleece-lined coat was 
swinging open over a mauve cock- 


tail dress with a cluster of rose- 


buds, real ones, pinned and wilt- 
ing at her waist. She had on olive- 
green, high-heeled sx xs 3 
above these, heav t: 
the Baltimore ( 
ks, but with floral le 
on the calves 


Her mouth was painte 
the way we all used to do it i 
good old days, and the frames c 
her eyeglasses appeared to be 


ustration by Jack Davis 
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She snatched the cigarette from her mouth 
and announced, ‘‘I’ve come for the job.’’ 

Mr. Rich retreated quietly, and | was 

on my own. 
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made of pink candy. She put one 
charm-jangling fist on her hip, 
snatched the cigarette from her 
mouth and said, ‘I’ve come for 
the job. We talked about it on the 
phone.” 

Mr. Rich's door closed quietly. 
I was on my own. ‘All right, let's 
see how you like the typewriter.”’ 
I had to go through the motions, 
and, after all, she might have been 
the greatest secretary since Billy 
Rose. 

“Is that an electric?’’ Her coat 
hit my desk with the clunk of 
heavy objects in the pockets. My 
old standard Underwood lacked 
legs to flee, but I was sure I saw 
the keys retract. 

“Just a manual, I'm afraid,” I 
said. “Here, use this stationery 
and copy this letter. An original 
and two carbons. Carbon paper is 
here.” 

Mrs. Drum typed the way they 
teach you in school. She cranked 
a set of pages through the roller, 
moved her face close to the letter 
on the desk and began to rattle 
away, volleys of type peppering 
the paper. Not once did she look 
at the machine. The letter was 
completed in less than two min- 
utes, signature and initials put on 
with flourish, and papers ripped 
from the typewriter impatiently. 
There, let's get on with it! 

I went over the page guickly: 


Dear mr. Hamikton: 

In repky tp yours of rge l6th, Ley me 
advixe you that sevwral of our peoplw 
quill bw at the conferqbce and thet... 


“On a strange machine ——" 
I began. 

“It's very stiff. The last machine 
I worked on was loose, as loose as 
this one is stiff. There’s a simple 
adjustment you can make on the 
side . . .’ She had the machine 
turned on my desk and was fum- 
bling with the touch control. 

‘I'd rather not go into that 
right now. | see quite a few errors 
here. We have a special paper 
for correcting typographical er- 
rors ——"" 

“Yes. I'm familiar with that. 
You just put it in and type the 
proper letter on top of the mis- 
take.” 

“Well, actually, you type the 
incorrect letter again and the pa- 
per whites it in.”’ 

‘That's what I mean. Do you 
have a lot of dictation to take care 
of? My shorthand was never as 
good as it should be, but I have a 
system of my own. The main prob- 
lem is Dictaphones. I see one over 
there. I never cared much for 
them because I think a secretary 
can do so much more when she’s 
in contact with her employer. I! 
it's all the same with Mr. who i 
Rich? If he doesn’t mind, J 
as soon take down letters 
and do a draft which h 
rect; I'm used to w hat 
way, and have ( 





even for thousands 
who perspire heavily 


A new-type formula has been found 
to keep underarms absolutely dry — 
even for thousands who perspire 
heavily. After decades of common 

“deodorants,” it took a chemical in- 
vention to make this truly effective 
protection possible — with the same 
safety to clothing —the same skin 
mildness as popular ‘deodorants.’ 
Called Mitchum Anti-Perspirant, it 
is the product of a trustworthy 52- 
year-old laboratory. By the thous- 
ands, women with problem perspira- 
tion are finding the protection they 
need — and never could find before. 
And fully effective as a deodorant, 
too, of course. If you perspire more 
than av erage—even heavily—get the 
positive protection of Mitchum Anti- 
Perspirant. Liquid or cream. Ea. 
$3.00. Available in Canada. 


Much ANTI-PERSPIRANT 


Liquid or Cream 


Skin. Trouble? 


SAYMAN SALVE 


With Hexachlorophene AT STORES 
Soothing relief for detergent ee EVERY- 


cuts, minor burns, fever 


Use Sayman Vegetable Wonder WHERE 


oap for OILY SKIN Sayms an Lanolated Soap for 
Tae SKIN Write for samples. 
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FALSE TEETH 


KLUTCH holds them tighter 


KLUTCH forms a comfort cushion; holds dental 
plates so much firmer and snugger that you 
can eat and talk with greater comfort and se- 
curity; in many cases almost as well as with 
natural teeth. KLUTCH lessens the constant 
fear of a dropping, rocking, chafing plate.... 
If your druggist doesn’t have Klutch, don’t 
waste money on substitutes, but send us 10¢ 
and we will mail you a generous trial box. 

KLUTCHCO., BOX 827A, ELMIRA, N.Y. 14902 
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Pistex for COLD SORES 
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Helps promote fast healing. Early application 
aids in preventing unsightly cold sore-fever 
blister formation. Effectively curtails irritation 
of nose-mouth-chin cold zone area. 
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A most highly medicated lip ick heal- 
ing combats infection. Keeps lips smooth, soft, 
moist in wind, cold or sun. In plastic case. 
For free Blistex Sampie, write: Blistex, Inc. 
75 E. Wacker Dr., Chicago, tl. De; 
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THE REPLACEMENT continued 


always found it to be satisfactory.” 

The intercom line buzzed from Mr. 
Rich’s office. I picked up the phone. He 
was speaking softly. “I can hear through 
the wall. Get rid of her, will you please?”’ 

Termination of the interview took a 
while. Mrs. Drum seemed not to under- 
stand that we had other people to see 
and that the job had not been given to 
her on the telephone. When it did sink 
through, she became even more aggres- 
sive, and when I finally thought she was 
gone, she came storming back in search 
of one of the charms from her bracelet. 
We found it in my ashtray beneath a 
two-inch ruby-tipped butt. 

In the calm after the storm, Mr. Rich 
came out and sat across the desk from 
me. ‘Looks hopeless,’ he said. “‘That 
woman was the worst we’ve seen yet! I 
may have to ask you to stay next week.”’ 
I felt sorry for him, he looked so sunk in 
gloom, but I didn’t give in. 

“Don’t say it. Jim is talking to the 
airline people this afternoon.” 

It was just 3:15 when Sophie came 
back and said, ‘‘There’s a Miss Irene 
Coleman at the board. Applying for the 
job.” 

Miss Coleman wore a little black coat 
and a little black hat. She sat across 
from me with her elbows in and her 
chin down and her tiny feet together. 
There would have been room for three 
more like her on the same chair. Her 
voice was cricket-thin, and she used 
words as though she had only a few left. 

“Have you ever typed on this kind of 
machine before?” 

Wiese” 

“Would you care to show me some 
work?” 

**All right.” 

The rhythm of her typing was slow 
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fault. I talked him into it.’’ David had 
given up any idea of being an architect. 
“He decided he liked being a stock boy! 
He just sat around watching television 
and drinking beer.’’ And though Kay 
was longing to have a baby, David 
wouldn’t even discuss it. 

Life in the library began to seem “‘too 
cloistered,’’ so Kay moved to a job inthe 
art department of a large ad agency. 
One of the art directors, Gregg, was 15 
years older, married, with a family. He 
was very understanding about Kay’s 
problems at home. His marriage, he 
said, was also on the rocks. 

A month later, Kay decided on a 
separation from her husband. When she 
finally went to Mexico for a divorce (it 
cost $1,000), Gregg went with her: ‘‘It 
was like a pre-honeymoon.”’ He left his 
wife, and he and Kay moved into an 
apartment in Manhattan. Gregg’s wife 
wouldn’t give him a divorce, however, 
and when word of their affair finally 
reached Kay’s boss, he asked her to 
leave. 

She continued living with Gregg, but 
after two years he said their living to- 
gether would interfere with his divorce, 
and he moved into his own apartment. 
Finally, he admitted that he had found 
another girl, 
plicated,’ in the same office where he 
had met Kay. 


“younger and more uncom- 


Kay refused to see him 
gain. 
Kay is 27 now, 


ore like 21. The six months since she 


although she looks 


and precise. I looked over her shoulder. 
No mistakes. 

I left her alone for a moment and hur- 
ried into Mr. Rich’s office. 

Before I could speak he said, “‘I know, 
I know.” 

“After that other loser, 
one is pure gold.” 

“Send her in.” 

She spent ten minutes in the inner 
office and then tiptoed away. I’m not 
sure I even noticed her leaving. 

Mr. Rich came out a bit later and 
said, “‘She’s hired. She’ll be in tomorrow 
to learn the ropes.” 

I fanned my chin. ‘‘What a relief.” 

Mr. Rich massaged his face. He shook 
his head. ‘‘You know, Miss Coleman 
has nothing. She’s not pretty, she’s not 
smart, she’s not even young. She has 
none of the qualities I look for in a secre- 
tary. But after Mrs. Drum, it was such 
a blessing to have someone not ranting 
away, I had to say yes.” 

At 4:30 I called Jim and told him the 
good news. ‘‘Let’s celebrate,”’ I said. 

At a quarter to six I walked into 
Dalmo’s. Jim wasn’t there yet. I sat 
down in our corner booth and ordered 
coffee. While I sipped, I looked around. 

They were sitting at a table near the 
back wall. Irene Coleman looked the 
same, but Mrs. Drum had the candy 
glasses off, the mad hat was stashed 
somewhere, and she was talking in a 
normal tone of voice. They saw me com- 
ing and froze. 

“T had to come over,” I said. ‘‘You 
two know each other, then?” 

Miss Coleman said, “‘This is my sis- 
ter. My baby sister.” And she smiled 
nervously. 

“You caught us,’ Mrs. Drum said, 
but she smiled. “‘I’m not downtown very 
often. Never expected to see you again.” 
The bravado was still in her voice, but 


7 T said; “this 


broke off with Gregg, she says, are “‘the 
first time I’ve been in circulation. I 
never did use New York the way it 
should be used. But now I’m too old to 
‘swing’; I’m settled, in fact, almost 
sedentary. There seems to be a mar- 
riageable age in Manhattan from 21 to 
24. Then, from 24 to 30, you’re out of 
the swinging society and can’t get mar- 
ried. You're not in limbo, you’re just 
nowhere. There must be a better place 
for me—some place I could use in a 
more wholesome way. 

“Tt hasn’t been all wasted, though. 
Since I came here at 19, I’ve gained a 
sense of self. I don’t need to feel some- 
one must love me all the time. I know 
I will be loved. At 19 I had little self- 
discipline and no confidence. I felt I had 
to achieve. Every so often I would 
decide ‘what I wanted to be,’ and run 
around and try to be successful at it. 


Now I have a sense of personal value. - 


My biggest need right now is to be ina 





the gaucherie was gone. She was 
and capable. 

“Why the phony performance in 
office?”’ I asked. 

“Because my big sister has tro 
impressing people for a job. She’sag 
worker. Better than I ever was. But 
comes on very drab, and she’s been 
in the shuffle more than once. So J 
cided to go in this time and create’ 
opposite extreme. Make sort of a f 
to display her good qualities in.” 

I said nothing. I was too astonis 

“T suppose the deal is off now?” 
Drum said. 

“Of course not. I think your sist} 
going to do just fine. I won't discuml 
with anybody.”’ Then I said, “B 
way, Mrs. Drum, have you ever wo: 
in an office at all?” 

“Years ago,’’ she said, ‘‘but I gay 
up because I had a little girl at h 
who missed me. When she got old ena 
there was a little boy and then ano 
girl. I guess I’m just a housewife. 
talent at all.” 

I could have given her an argun 
about that, but Jim arrived just the 
I went back to the table. 

“Who are your friends?” Jim 
waving at Dalmo,who nodded and b 
to pour acouple of aperitifs on the re 

“T just met them. The younger 
could be a very fine actress, but s 
rather stay home with her kids, 
other is just a plain secretary like 1 

“Too bad you hadn’t met her 
week. You could have brought her ii 
your job. Of course,’’ he went on, | 
ing at Miss Coleman critically, “s 
hardly Mr. Rich’s type.” | 

“Yes,” I said, picking up my 4 
and suddenly beginning to laugh } 
lessly. “But I’m afraid it would take 

} 
married situation with a family. T 1 
! 
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of very unusual circumstances to ni 
Mr. Rich hire someone like her.” 
my only goal. But I could have lea 
the same things—grown up—in 4 
painful way. 
“Tn New York success is displ 
through material possessions—a 1 
job, apartment, money. If you 
nothing to brag about, your war 
zero. The longer I’m here the more 
quently my own sense of values lay 
I don’t want to get married while) 
here. It’s hard to find a man 
doesn’t have New York-type values, 
I’m just aware of the lack of poe 
for fulfilling my own personal né 
The longer I stay here, the less I \ 
to change diapers. 
“The sort of man I’m meeting no 
he’s a kind that every one of my frie 
has had experience with. He must 
New York phenomenon. I call him 
Sincere Bastard. You meet him 
bookstore or in a restaurant or the ¢ 
catessen. He’s very attractive. Since 





After four years i 
Manhattan, Editl 
_ Strauss is packin; 
with the help 
of her mother, to 
back home to Mil}; 
Mass. ‘‘Nobody h 
is oriented towart 
marriage,’’ she sa 


hope, you go out with him. He 
su to some bar he’s fond of — 
| dark and quiet. And then you 
jhean, you really talk. By the end 
evening you know each other just 
y)'ve grown up together. He has 
1, very poetically, that there’s 
j¢n earth like you. All his life he’s 
Fe o find this girl. He’s speechless 
> wonder of it all. At last he’s 
diou. You're going to stay with 
ajays and be His Woman. So... 
i ly flip out over this guy and 
<just this once, if I didn’t have my 
just this once I might go to bed 
/, on the first dale. 

"(give him your phone number... 
er hear from him again. After a 
two of waiting, depending on 
ud you are, you call him very 
, and he says, ‘Who 7s this?’ in 
new voice. He says he’s got 
there and will call right back. 




































e if I could spend my life there. 
djut about the people, political 
end cultural values of the areas— 
ook up the average income. I 
nt to become a predator, though. 
ko get the kind of job that would 
sne other people the chance to 
» successful at living. No more 
* jobs. I'll either go to Cali- 
! Puerto Rico. 

nlleven though I’ve given notice 
flying down to San Juan in a 
s to look it over, I still keep 
hat some man will come up to 
say, ‘You're not going. You’re 
nhere with me.’”’ 

STEINBERG: “I always check 
“ut in the Social Register.”’ 
Steinberg came to New York 
ston over a year ago witha set of 
hat sound as if they were writ- 
ruman Capote and produced by 
yBerkeley. She would try to date 
rlionaires, sow wild oats all over 
eitiful people and be taken only 
enost “in’’ places. Incredibly she 
2, done it all, thanks to a ‘‘one- 
nd,” plus determination and a 
of luck. Now, with no more 





’s a blonde pixie with a wide 
a touch of hoyden. She’s always 
/in or out the door dressed in 


‘ter winning a B.A. in social 
it Boston University and com- 
ljone year of graduate school, 
ame to New York and found a 
-year job as a social researcher. 
(t have to work, but my father 
‘puldn’t hold a job for a year, so 
‘Ving I can to him and to myself. 
easy job. I don’t show up till 
‘ie morning. It keeps me occupied 
‘e to four, when there’s nothing 


*noved into an apartment with 
her girls when her sister left it 
iarried, 

‘pected New York to be a lot of 


2 MEDICAL REPORTS 


SHOW WHY 


THOUSANDS OF DOCTORS 


RECOMMEND THIS MODERN 


SIRT CONTROL 


Effectiveness... 


Safety from side effects... 


Personally... 


PRODUCT 


Emko Foam was 100% effective for women who used the product 
regularly—during a trial, under medical direction, which continued for a 
combined total of 2,737 woman-months. The only negative reports were 


from 4 women who used the product irregularly. 


After two clinical studies, including one at a leading University School 
of Medicine, it is reported that Emko Foam produced no irritation or other 


side effects. Proved safe, Emko can be purchased from your Druggist 


without prescription. 


over a million women. 


For further information, ask your 


Doctor or Druggist about Emko 


fun—nightclubbing, doing kooky things. 
That’s exactly what it was. I’m leaving 
because it’s senseless to stay another 
year. It’s time to move on. There’s no 
real reason for leaving, but I think it 
would be repeating the same things I 
did the first year. It gets boring. The 
years of unmarried freedom are only 
three or four, so you have to make the 
most of them.”’ 

Mada says it took a while to get 
her social life going at first, because 
she refused to date anybody but men 


Emko is above expectations—a discreetly feminine product—preferred by 


Kit contains Emko, information, 
applicator and attractive case i 


THE EMKO COMPANY, ST. LOUIS, MO. 


who were “‘good-looking, well educated, 
wealthy and from a good background.” 
Her explanation: ‘I decided I was just 
going to date important people. Not for 
marriage. When you look back and re- 
member your romances, why not remem- 
ber the best? It’s important to know 
these people in the future. They’re al- 
ways helpful, they’re fun, and they never 
worry about money. You can go any- 
where.” 

Mada recites the list of her New 
York escorts. Every other name is a 





household word; one bears the surname 
of the automobile his family manufac- 
tures. Two are children of two of the 
country’s famous political dynasties. 
Another’s family controls a huge finan- 
cial empire. The less familiar ones are 
identified by the city of their family 
seat. 

They take her to such high and low 
spots as Le Club, Yellowfinger, Arthur, 
the Stewart Models Ball (“‘boring as 
hell’), a puppet show in the Village, 


Hyannis. A particularly (continued 
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Oi ea arent 
Mother 


“Shane smiles after Evenflo feedings” 
Mrs. Penny Spahr, Morehead, Kentucky 


“Shane’s so contented he falls right to 
sleep. It’s a joy.”” Evenflo’s exclusive 
Sure Seal Nipple flows smoothly, 
won't pop-out. More women oS 
use Evenflo thanall other 


ng he EA 
nursers combined, according /®4 / \ 


to independent surveys. 


Complete nurser, 30¢ 


mothers know 


even flo 


RAVENNA, OHIO 


Yours FREE 


HOLIDAY SCHOOL & CAMP DIRECTORY 


Send for this useful guide, yours without cost. 
Contains ads from HOLIDAY giving details on 
many leading schools and camps, for children 


and adults. HOLIDAY 


Room 59, 641 Lexington Avenue, New York, N.Y. 10022 





More Security With 


FALSE. TEETH 


At Any Time 


Do your false teeth embarrass you by slip- 
ping, dropping or wobbling when you laugh, 
talk or eat? Then sprinkle a little FASTEETH 
on your plates. FASTEETH holds dentures more 
firmly, more comfortably. This alkaline pow- 
der doesn’t sour. No gooey, pasty taste. Helps 
check denture odor. Dentures that fit are 


essential to health. See your dentist regularly. 
Get FASTEETH today at all drug counters. 


THOSE HORRID 


AGE SPOTS* 





FADE THEM OUT 


*Weathered brown spots on the 
surface of your hands and face 
tell the world you're getting old-— 


ESOTERICA 


perhaps 








before you really are. Fade them away with 
new ESOTERICA, that med cream 
that breaks up masses of pigment on the 
skin, helps make hands look white and 
young again. Not a cover-up. A in the 


skin—not on it. Equally effectiv r e 
face, neck and arms. Fragrant, gre 

base for softening, lubricating skin as it 
clears up those blemishes. Distributed by) 
the trustworthy 54-year-old Mitchum lab- 
oratory. ESOTERICA—at leading toiletry 
and drug counters. $2. 
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memorable date took her to a pool hall 
on 42nd Street where she shot a game 
with Minnesota Fats and Boston Shorty. 

How does Mada do it? “I always 
check out people in the Social Register,” 
she says, pointing to a shelf of “reference 
books” which include The Art of Social 
Climbing. Once she did make a mistake: 
“There was this male model who hung 
around with a fast-moving and fairly 
bizarre crowd, and I wanted to meet 
up with them. So I started dating him. 
Then I found out he had asked me out 
because he wanted to gain introduction 
to a group I had access to! Can you 
imagine—he was trying to use me!” 

What has Mada learned from her year 
in New York? 

“After all this is over I want to live 
a normal life. I'll get married to a doc- 
tor, lawyer or Indian chief. By that 
stage I'll have outgrown all this non- 
sense. It’s only fun when you're in the 
process of achieving. I always keep a 
diary, and every guy I’ve dated says 
he’d love to read my memoirs. Whether 
I publish them or not depends on how 
bad J end up looking. They all eat it up. 
They'd like to see my perspective and 
would like to read about each other. 
They think I’m very inscrutable and 
are all a bit afraid of me. 

“Tf you took it all seriously, you'd be 
miserable. I’!l do it for a couple of years 
and get the most out of it. It’s stupid. 
But I go out with people who'll be fun 
to remember—and anyhow, one of them 
will probably end up being president or 
something.” 


EDITH STRAUSS: “One fellow back 
home is worth ten here.” 

Edith Strauss is 27, round-faced, with 
crisp, bouffant black hair and harlequin 
glasses, a mini-skirt and a pretty smile, 
Since she left her secretarial job in 
Boston four years ago, her annual salary 
has climbed from less than $5,000 to an 
extraordinary $8,000 as an executive 
secretamy. But she’s going back home to 
Milton, Mass. 

“When I go back, I know I’!] be lucky 
if I make $125 a week. I’m going because 
it’s time to settle down. My boss offered 
me a large increase to stay. He can’t 
understand why I’m going. I know this 
is a great place for a single girl. You can 
make your own life and you're accepted 
as single, but anyplace else in the world 
a single girl over 25 is an oddity.” 

She came to New York because she 
was bored with the men she knew in 
Boston. ‘Once, during the Cuban mis- 
sile crisis, I went to a party, and all they 
could find to talk about was comic 
strips and barrooms. So I moved here 
along with a girl that I grew up with— 
it’s easier if you come with someone 
else. We managed to find a one-room 
apartment, even though it was during 
the newspaper strike. I looked and 
looked for a job—one was at a meat- 
packing company, but I saw all the rows 
of desks and an old man sitting in the 
back reading Playboy. I couldn’t face it. 
Finally I got a job working for the girl 
whose job I now have. Now I’ve got 
three girls working for me. 

“The girl I’ve been living with all 
these years got married two weeks ago, 
and I don’t have the ambition to get 
another roommate’s habits. 
Right now I find living alone very lonely. 
I’m not the type to go out and do things 
b \ myself. 


used to 


“J want to leave for the same reasons 


I came here. In New York you meet lots 
of fellows, but I find myself doing the 
same thing they do—looking over their 
shoulders all the time to see who’s com- 
ing in the door. Nobody here is oriented 
toward marriage. I came here partly be- 
cause there were more single people and 
more places to meet them. But half of 
the fellows I meet never call back, and 
I don’t really want the other half to 
call. I’m so busy meeting more and more 
that I don’t take the time to know one 
very well. Right now I’m a little tired 
of the rat race. I’ve learned that one 
fellow back home is worth ten here.” 

Edith paused to light a cigarette. On 
the coffee table is a brandy snifter full 
of matchbooks, all with her name im- 
printed in gold. 

“A lot of the New York fellows take 
a girl out once or twice and expect them 
to hop into bed. They feel it’s supposed 
to be part of building the relationship. 
Most fellows in Boston are looking for 
more of a relationship leading toward 
marriage, so they’re more cautious in 
the beginning. 

“My parents are very happy I’m 
moving back. My mother said, even if I 
live in an apartment near home, at least 
I'll be close by. But we have a nine-room 


Editor's 
Guide™ 


What to Do 
If You’re New in Town 


Are you a single girl about to con- 
quer the Big City? The Journal’s best 
advice is to pick a city where you 
know someone—or where someone 
you know knows someone. Almost 
any contact may turn out to be un- 
expectedly welcome, even a 82nd 
cousin, a childhood acquaintance of 
your mother, a business associate of 
your father. It’s smart to settle in a 
city with a college; campus activities 
such as concerts, lectures and night 
courses are inexpensive—and a good 
place to meet interesting people. 
Write the Chamber of Commerce for 
a city map and any other informa- 
tion they can supply. Read the local 
newspapers for a week or two before 
you go; check the want ads and apart- 
ment listings. Don’t buy all your 
clothes before you leave home. Styles 
may be so different where you're go- 
ing that your month-old coat looks 
like an antique. For a going-away 
present, ask your mother for a good 
cookbook. And take more money 
with you than you think you'll need. 

When you get to the Big City, try 
a women’s residence or the Y.W.C.A. 
until you get to know the town and 
find out where you want to live. Ask 
people you meet for the most desir- 
able parts of town. Try to live close 
to the center of activity—even if the 
rent is a bit steep. If you don’t havea 
roommate, you may find a candidate 
in your temporary residence or on the 
bulletin board at a university. Post a 
note on your office bulletin board. 
Before you sign a lease, ask a lawyer 
friend to read it. Make certain the 
lease contains a clause allowing you 
to sublet. Have ail your roommates 
sign the lease; friendly agreements 
may break down when a month’s 
rent is involved. Put an additional 
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« pittance; you never know when you 


house, so there’s plenty of room t 
I know there will be a lot to get 
to. But now my parents recognize 
as a person. I’m no longer an exte 
of my mother. Realizing this is a ¢ 
step. We’re both ready to accept ¢ 
other’s advice on clothes and thi 
After all, your parents are the only 
ple who are really interested in yo 
may be running a little toward secu 
but I’m very close with my family. 

“T’ve spent more on clothes thé 
should. I’m constantly broke. If I d 
make it to the bank on payday it’ 
over. Every time I go home I fe 
must have a little off-beat outfit. I 
to a wedding in Boston—I had o 
mink stole—and two guys who 
known me from school said, ‘Are 
divorced?’ They figured that to 
that way I’d have to be either divo: 
or a kept woman. 

“T feel that my relationship with 
city is like any relationship—event 
it becomes stagnant. I don’t know w 
I want except to find someone I 
to marry. I wouldn’t like to live in } 
York married, and I really love the 
of life in Boston. 

“One thing I know about New 
now—when you come here you d 


















































by) 

lock on your door, and don’t give the 
key away. To avoid crank calls, don’ 
“st your first name in the phone 
book—just your initial. Conside 
renting furniture if you can’t afford al 
you need at first. Shop in small bar 
gain stores and second-hand shops 
Before you register with employ 
ment agencies, go to the personne 
departments of firms for whom yo 
think you'd like to work. When yo 
do go to an agency, check it out with 
the local Better Business Bureau 
Some agencies specialize in certain 
fields, such as fashion, publishing, ad- 
vertising, etc. The yellow pages and 
classified ads will give you an idea of 
which agencies you should visit. Ask 
the employment agent a lot of ques 
tions—and don't let him discourage 
you about the job you want. It’s bet 
ter to find out for yourself whether 
your hopes are too high. Some agen 
cies may try to talk you into any ‘ol 
as long as they get their fee. One 
you've paid the fee, and started td 
work, you may find it hard to change. 
Take a job in a field that interests 
you—even if other jobs pay more. 
Open a savings account, even with a| 


might need the money for something} 
special or unexpected. 

Locate a doctor before you need) 
one (call the best hospitals in the city) 
and ask for names of internists on their) 
staffs). If you need a dentist, ask the| 
doctor for the name of his dentist. 

Join a ski, sailing, tennis or bridge) 
club; it’s a good way tu make friends.) 
Join a political club. Find out if your 
college has an alumnae club in the 
city, and if your church has nrograms) 
for young people. Invite those re- 
mote friends and relatives to dinner; 
they will invite you back, and who 
knows whom you'll meet? 











-o wild unless you’re 18 or 20 and deter- 
nined to. There’s a lot of competition. 
You’re no more popular here than you 
sver were.” 

But not all girls feel the way Kay 
Jarson, Mada Steinberg and Edith 
3trauss do. For these new arrivals, New 
York is still a land of dreams. 















3USANNE THOMSON: “Maybe I’m 
rave, maybe I’m stupid.” 

A cropped thatch of red hair, huge 
lue eyes, a dash of freckles. Perched 
‘bn the arm of the sway-backed sofa, 
earing denim slacks and a boy’s shirt, 
usanne looks more like a tomboy than 
20-year-old woman. 

Besides the sofa (bought for $15 from 
a previous tenant) there isn’t much fur- 
iture in the big, one-bedroom upper 
fast Side apartment she shares with 
wo other girls—one bed and two cots in 
the bedroom; a spoke-backed chair (a 
_ liscard snatched off the sidewalk), a rec- 
'ord player in the living room, a single 
_-mpty wine bottle on the windowsill. 
| Less than two months ago Susanne 

vame to New York for good after com- 
muting several times from her family’s 
ome in Toledo, Ohio, to visit her fiancé 
jand his family. Her boyfriend had grad- 
_yjated from collegein Toledo, and she had 
Yollowed him to New York, using her 
->wn money from her job with a photog- 
--apher. After several trips she decided 
co stay. “I had less than $100,” she 
/recalls. ““One Sunday I just called my 
oarents and said I wasn’t coming back. 
“Wy friends in Toledo told me, ‘If 
you're engaged now, you won't be after 
ou go to New York.’ They were right. I 
“ame here because I wanted to get to 
now him better. When I did, I found 
e had hardly known each other. I de- 
sided I wasn’t ready to get married yet. 
hen I broke the engagement I got a 
3-year-old roommate in Queens from 
nad in the Times. I only stayed with 
er a couple of weeks. She was a clean- 
iness fanatic. She boiled all the water 
efore she drank it and scrubbed all her 
eat. She’d get mad at me if I left the 
hower curtain crooked. And I always 
anaged to put the toilet paper on the 
spindle backwards! A girl who lived down 
stairs alone offered to trade with me, so 
moved downstairs for $60 a month.” 
She tells how she took the first job she 
interviewed for—as an insurance proces- 
sor. It pays only $80 a week, but a heavy 
nowstorm discouraged her from looking 
urther. 

Living alone in Queens was ‘“‘worse 
than Toledo,” so she went to an agency 
called Mamselle in Manhattan that she’d 
heard about on television. For $25 for 
six months, Dorothy Jessop, the owner, 
helps new girls in the city find compat- 
‘ible roommates and advises them on job- 
shunting and social activities. 
| “The first place she sent me was here 
‘to meet Mickey and Ann, my room- 
‘mates, and I loved them right away,” 
says Susanne. ‘“My main problem now 
is money. I’ve been eating croutons for 
breakfast and yogurt for lunch and won- 
ton soup for dinner. Sometimes Ann’s 
boyfriend brings over some food. 

“But I love New York. This is the 
place where there’s the most opportunity 
and the most to entertain you. My par- 
ents thought I’d come back when I 
broke my engagement, but I decided to 
‘stay because I think I can learn a lot 
here. My parents aren’t very happy 
about it. I never write—I just call home 
collect. And every time I do my father 
gets on the phone and says, ‘We've left 



















your room just the way it is. You can 
always come home.’ It’s sort of sad. 

“Eventually I'll get married. I always 
said when I get married I want to be 
able to teach my children something. 
My mother is absolutely fabulous, but 
she couldn’t teach me a thing. Maybe I 
wouldn’t have listened, anyway. Maybe 
I’m brave, maybe I’m just stupid. I 
don’t know. I guess my best thing is my 
willingness to try anything—well, al- 
most anything. I’m learning something 
every day here. Even if I left right now, 
I feel I’ve gained something.” 


JENNIFER THOMPSON: ‘I havethese 
fantastic dreams. . .” 

Jennifer was not naive about New 
York. She had learned about Manhat- 
tan’s social life and elegant stores on oc- 
casional weekends during the two years 
she spent at suburban Briarcliff College. 
But the past three weeks of job-hunting 
since she came to stay have been a rev- 
elation—and not a very happy one. 

“Tt’s all a racket,’ she says wearily, 
slumped in a comfortable chair with a 
Scotch on the rocks in front of her. “You 
find great-sounding jobs advertised in 
the paper—‘requires no typing, pays 
$100 a week’—but when you go to the 
agencies you always find that job was 
taken two weeks ago. I went to one big 
agency with a whole list of jobs they had 
advertised that day, and every single 
one of them was gone. I’ve been insist- 
ing on $90 a week, which makes it a lot 
harder. The agencies always try to talk 
you into a job that’s $10 less.’” She imi- 
tated a nasal New York accent. “‘‘It’s a 
dream job, honey. You were made for it.’ 
I don’t say no very well. But $10 a week 
is $44 a month, and that could buy your 
food. And it’s so hard to get a job if you 
don’t have skills or experience. I’m only 
20— where could I have got experience?” 

Jennifer has another problem. ‘‘A lot 
of people object to my looking so young,” 
she says with a smile, unexpectedly re- 
vealing braces on her teeth. “I take a 
lot of grief about my braces. At first 
when [ got them I wouldn’t smile at all. 
I used to tell people that I’d been in a 
car accident. That made it seem better, 
somehow.” 

Jennifer comes from what is called a 
“privileged” background—a home in 
the wealthy Minneapolissuburb of Way- 
zata, a good private girls’ school and 
then Briarcliff. But even this has proved 
to be a disadvantage in job-hunting. 

“When I go for an interview, they 
look at my background and I can tell 
they think, ‘This is some girl who's just 
here for the social side of New York. 
She won’t stay.’ And they give the job 
to the next girl. It really isn’t fair. If I 
get something I like, I'll really work 
hard at it. I’m determined to live on my 
own money without help from my par- 
ents. That’s the main reason I’m here.” 

Jennifer is moving into an Hast Side 
apartment with two school friends. Her 
future plans are still unformed, but un- 
bounded: ‘I have these fantastic dreams. 
I’ve always wanted to go on an African 
safari or ski-bum around, but everything 
is so expensive. My two roommates and 
I think it would be great to start our 
own business. We’re thinking madly of 
schemes that might go over—like open- 
ing a barbershop or something. Or maybe 
helping the social lives of new girls in 
town, because it’s so hard to meet new 
people. We’d throw huge parties to get 
them all together.”’ 

Meanwhile, the grind of job-hunting 
has been her main concern. 














Look into Contadina 





for a perfectly seasoned 
richer tomato sauce 


This is the tomato sauce that tastes like it’s homemade. Contadina = 
with plenty of plump, red tomatoes—seasoned and simmered to perfection 





Look into Contadina for a better tomato sauce. 
BURGERS YOU ‘‘FLIP OVER’’ 


114 lbs. ground chuck 


24, cup undiluted evaporated milk 


14 cup cracker meal 
114 tsp. seasoned salt 


Mix chuck, evaporated milk, cracker meal, seasoned salt and pepper thoroughly. Shape 
into six 514 inch patties. Place heaping tablespoon of olives and onion on each. Fold 
turnover fashion; seal edges. Bake on broiler pan in moderate oven (350°F.) 20 minutes 
Top each burger with half cheese slice. Bake 3-5 minutes longer. FOR SAUCE: Simmer 
124 ~-ps CONTADINA® Tomato Sauce with 4% teaspoon oregano and 4 teaspoon 


1g tsp. pepper 

14 cup Sliced stuffed green olives 
14 cup chopped onion 

3 slices American cheese 


tarragon 15 minutes. Serve on burgers. Makes 4-6 servings. 
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“T’ve gone on 16 job interviews. The 
jobs that I was offered ranged from mod- 
eling girdles to working for an eye sur- 
geon to entertaining in hospitals. One 
was as editor of a romance magazine. 
But I couldn’t see myself writing stories 
like ‘Mary Had Her Baby in the Last 
Pew of the Church.’”’ 

In spite of the three long, discouraging 


weeks, Jennifer’s Scotch is a victory 
drink, because today she found a job 


with the dreamed-of $90 salary, as a sec- 


retary to a young man in the advertisin: 
department of The New Yorke 
azine. 

““My new boss is just neat! V 
interviewed me he didn’t as! 


ing and shorthand. He 
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out myself and my activities 
had any strong objections to 
and smoking and when I said 
no, he said, ‘I think you'll fit in.’”’ 


RAYANNE JORGENSEN: “I will not 
be a secretary all my life.” 

She wants to try modeling on the side, 
she says. “I know I’ve got the looks.” 
And she has— hair, big brown eyes and a 
quick, wide smile. She’s 5-feet-nine, a 
svelte 116 pounds, and could do teen-age 
modeling, though she’s 24. 

After a year at Mankato State Col- 
lege in Minnesota, Rayanne became a 
19-year-old bride. Five years later, on 
December 29, 1966, she became a di- 
vorcée. She’s been in New York for four 
days, staying temporarily at an inex- 
pensive, genteelly run-down midtown 
hotel while she looks for a roommate and 
an apartment. She sits on the narrow 
bed in the closet-sized hotel room with 
her long legs tucked under her, remem- 
bering: ‘‘We lived in four different 
houses while I was married—all around 
Minneapolis. It seemed like every time 
the house got dirty, I moved. 

“Before I was married I took a trip to 
New York. I noticed different things 
that time. I liked the aura, the fun it has 
to offer, the cosmopolitan attitude. Now 
I’m noticing more things—objects and 
people. I dislike the falseness of some 
people, a gushiness that isn’t real.’’ 

After her divorce, Rayanne decided 
she wanted to go to New York. A friend 
showed her an ad in the Minneapolis pa- 
per for a New York secretarial! job with 
the Buhler Corporation. ‘‘T interviewed 
for the job in Minneapolis and got it, 
and they flew me here. They’re even go- 
ing to help me look for an apartment.” 


Rayanne looks out the window that 
opens on a fire escape and a brick wall. 
Then she says solemnly, “I’m especially 
interested in the business opportunities 
in New York. I will not be a secretary 
for the rest of my life.” 

She makes well over $100 a week, but 
considers that embarassingly low. She 
talks confidently about her business 
goals. “I plan to invest in stocks. I took 
a couple of investment courses in Minne- 
apolis. By the end, all my husband and 
I were doing together was our invést- 
ments. I’d like to be a big tycoon even- 
tually, in something like women’s fash- 
ions, something creative. I have a keen 
business sense. I’m going to take Ger- 
man—I always wanted to learn it, and 
I can take it off my income tax. 

“T don’t expect too wild a social life in 
New York, but I want to see plays, go to 
Lincoln Center, meet interesting people. 
I’m willing to pay $150 a month for rent, 
not including utilities. I’d like to live 
close to the office and have a roommate 
at first, but I’m not afraid of living alone. 
I interviewed this girl for a roommate. 
She was Catholic, and I could see her 
face when I said I was divorced. Maybe 
T should live alone. 

“My family didn’t like my coming 
here. My mother says I'll be back home 
in three months, but I won’t. It sounds 
very sentimental, but I’m looking for 
happiness and a fun time. My main hand- 
icap is that I’m shy and lack aggres- 
siveness. If I find someone, I'll marry. 
Ultimately I want to be a housewife.”’ 

Rayanne pages idly through a book 
someone gave her. It’s bound in leather 
and in gold on the cover is printed: 

Wuat I KNow Asout LIFE 
By RAYANNE JORGENSEN 

Except for a few pages of writing and 

some loose photographs, it’s blank. EN D 
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PSYCHEDELIRIUM TREMENS 
By Jane Goodsell 


Remember when HIPPIE meant big 
im the hips, 

And a TRIP involved travel in cars, 
planes and ships? 

When POT was a vessel for cooking 
things in, 

And HOOKED was what Grand- 
mother’s rug might have been? 

When FLX was a verb that meant 
mend or repair, 

And BE-IN meant simply existing 
somewhere? 

When NEAT meant well organized, 
tidy and clean, 

And GRASS was a ground-cover, 
normally green? 
When lights and not people were 
SWITCHED ON and OFF, 
And The PILL might have been what 
you took for a cough? 

When CAMP meant to quarter 
outdoors in a tent, 

And POP was what the 
went? 

When GROOVY meant furrowed with 
channels and hollow: 

And BIRDS were winged c1 
like robins and swallou 

When FUZZ was a substance t} 
fluffy like lint, 

And BREAD came from bakeri: 
from the mint? 

When SQUARE meant a 90-degree 
angled form, 

And COOL was a temperature not 
quite warm? 


weasel 


When ROLL meant a bun, and ROCK 
Was a stone, 
And HANG-UP was something you 
did to a phone? 
When CHICKEN meant poultry, and 
BAG meant a sack, 
And JUNK trashy cast-offs and old 
bric-a-brac? 
When JAM was preserves that you 
spread on your bread, 
And CRAZY meant balmy, not right 
in the head? : 
When CAT was a feline, a kitten 
grown up, 
And TEA was a liquid you drank 
from a cup? 
When SWINGER was someone who 
swung In a swing, 
And a PAD was a soft sort of 
cushiony thing? 
When WAY OUT meant distant and 
far, far away, 
And a man couldn't sue you for calling 
him GAY? 
When DIG meant to shovel and spade 
m the dirt, 
And PUT-ON was what you would 
do with a shirt? 
When TOUGH described meat too 
unyielding to chew, 
And MAKING A SCENE was a rude 
thing to do? 
Words once so sensible, sober and serious 
Are making the FREAK SCENE like 
PSY CHEDELIRIOUS. 
t's GROOVY, MAN, GROOVY, but 
English it’s not, 
ks that the language has gone 
traight to POT. 





















What Sort of Girl does not deem it 
important to maintain her virginity 
until marriage? She is likely to be 
the daughter of a professional—a 
doctor, lawyer, teacher, or even pos- 
sibly a clergyman. She is likely to 
come from a city outside the South, 
with a population of over 100,000. 
She may be Protestant, Catholic or 
Jewish, but she is not very orthodox 
in her faith, and she does not attend 
church more frequently than once a 
month. Her parents are sexual liber- 
als, too— particularly if they are un- 
der 45—but they are not quite so 
liberal as she is. 

These are the findings of Dr. Ira 
Reiss, a University of Iowa sociolo- 
gist, who has made a national study 
of the attitudes toward premarital 
sex currently held by teen-agers and 
adults. Among college students, he 
found great variations from one 
campus to another. At a well-known 
college in New York State—where 
most of the students do come from 
big-city professional families—80 
percent felt that premarital sexual 
intercourse was perfectly acceptable. 
At a Midwestern state university— 
where many more of the students 
came from small towns and from 
lower-status families—only 34 per- 
cent hold this belief. 

The generation gap was highly 
visible in this study. Only 42 percent 
of high-school and college students 
felt that premarital abstinence is an 
important value, but 77 percent of 
their parents favor premarital absti- 
nence. And the double standard, 
while not yet dead, may be gasping 
its last. Only 25 percent of those 
questioned— teen-agers and adults— 
believed that boys and girls should 
observe different values, 


Keep This Under Your Hat: Little 
boys and teen-agers are not the only 
males who hate haircuts. Dr. Ian 
Stevenson, a University of Virginia 
psychiatrist, says that some grown 
men suffer from such acute barber- 
shop phobia that they can barely 
keep themselves from running out of 
barbershops before their turn is due. 

Why? The reasons behind this odd 
symptom are almost as varied as the 
hairs on your head. Some men har- 
bor an excessive fear of being cut or 
mutilated by scissors. Others simply 
feel they are too busy and important 
to sit and wait, along with a common 
crowd; it demeans them. Still others 
fear the “‘confinement”’ of a barber’s 
chair. A few, like their teen-aged 
sons, feel rebellious toward a society 
that decrees they must wear their 
hair in a certain way. And homosex- 
uals may be aroused and made 


By Gideon Seaman, M.D., and Barbara Seaman 






































anxious by the close physical cot 
tact with the barber. 


It’s in Your Eyes: Sensitive peop 
have always known that there is 
lot to be read in someone else 
eyes—but what, exactly? Now 
psychiatrist has some answers. D 
E. Joseph Charny of the Weste 
Psychiatric Institute and Clinic 
Pittsburgh, has been making fram¢ 
by-frame analyses of motion pi¢ 
tures to see how “gaze behavior”’ 
related to other behavior in a relé 
tionship. 

Here are some of Dr. Charny 
findings: When two people engage i 
a good deal of “reciprocal gazing} 
this is a sign of a balanced and clos 
relationship. When one breaks o 
the other’s gaze or avoids it, he ma 
not merely feel guilt, or fear int 
macy; he may feel the other is ask 
ing more than he can give, or givi 
more than he can return—that is 
making emotional demands that t 
gaze-breaker cannot meet. 

Among strangers, there now is sc 
entific backing for the belief tha’ 
when a man catches and _ holds 
woman's gaze for too long, he is at! 
tempting to seduce her, or at leag 
making a “‘pitch for intimacy.” 4 
woman who stares at a man is “‘afte 
something” also, but perhaps s 
only wishes to be stared back at an 
admired. Dr. Charny says that som| 
insecure women fear that they “‘ca 
not make the scene in a usual way, 
and so they do bizarre things lik 
staring at strange men on elevators 
This sort of woman is likely to dres| 
in a way-out manner also. 


Do You Want to Cause Gossip? Wha 
happens when a young married co 
ple continues to live with parents 
No law says that they can’t. But 
according to today’s standards 
young marrieds are not supposed t¢ 
live with their parents. Inevitably) 
friends and neighbors ask, “‘What’! 
wrong with them?’ Usually th 
young couple moves out, even whe 
they are, for example, students— 
and even when the arrangement i 
proving quite comfortable and prac) 
tical. What happens when a family 
stops attending church? They will 
be gossiped about, and this will 
hurt their standing in the commun) 
ity, or hurt business. Dr. Abraham 
Rosman, a Columbia University an; 
thropologist, says that such gossif 
is not pointless. It is one of the mos 
deadly and effective “‘sanctions”’ 1 
our society. We have many un 
spoken “‘rules’”’ that, when broken| 
are punished not by law but ‘ 
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Shop by mail at The Journal Store—it’s fun, it’s easy. 
And there’s no risk—any item (not personalized) may be 
returned for refund to the company you ordered from. 
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Blooming good idea 

Hyacinths from Holland are ready 
for winter indoor blooming. No 
soil necessary, they grow in wa- 
ter, and do not need sunlight. 
Put them anywhere in the home 
and watch them grow. Come 
ina ‘‘growing-vase”’ ina decorator 
container. In white, pink or blue, 
$1.25; 2 for $2.25 ppd. Norfolk- 
Hill, Dept. LH-1, 35 Ninth Ave., 
New York, N.Y. 10014. 


New slant on sleep 

Foam-Slant, a soft wedge 27 in. 
long, assures a gentle raising of 
head, back and shoulders for re- 
laxed sleeping. Eases tension. 
Turned on end, it’s great for sit- 
ting up. Washable percale cover. 
Available 4 in. high for 2-pillow 
users, $8; 7% in. for 3, $11; 
extra high 10 in., $14, or 12% in. 
at$17,allppd. Better Sleep, Dept. 
LH-1,NewProvidence,N.J.07974. 


Circular playing cards 

The next time the group gets to- 
gether for a round of cards, sur- 
prise your guests by dealing in- 
the-round with circular cards. 
They are so easy to deal, to read 
and to hold. Plastic coated, cards 
are 3 in. in diameter. They make 
marvelous coasters, too. Round 
cards deck, $1; twin decks, $1.89 
ppd. Gifts Galore, Box 272, Culver 
City, Calif. 90230. 


International stamp offer 

A windfall for collectors includes 
over 115 famous stamps from all 
over: Ruanda, Urandi, Bahawal- 
pur, plus the Monaco elephant, 
San Marino dog, U.S. Edison and 
many others. Selection is pre- 
sented to introduce well-known 
U.S. and foreign approvals. Send 
10c for postage. Globus Stamp 
Co., Inc., Dept. L4A, 276 Park 
Ave. S., New York, N.Y. 10010. 
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Mexico on $5 a day 

Fascinating book tells you how to 
live in the pleasant, sunny and 
romantic climate South of the 
Border for as little as $5 a day. It 
gives full, inside information about 
little-Known places, tells you how 
to find new 5-room houses for 
$2,000, servants for $12 a month, 
etc. Lively reading. $2.25 ppd. 
Triboro Books, Dept. LH-1, 887 
Second Ave., N.Y., N.Y. 10017. 


Fancy bird feeder 
Fine-feathered friends fly right to 
this charming bird feeder. In.Co- 
lonial style, it has feeding trough, 
see-through sides, landing strips, 
and holds 5 pounds of seed, dis- 
pensed automatically as needed. 
Black polystyrene, it’s 10% in. 
square; stands 6/4 ft. on included 
metal stake-in pole, $7.48 ppd. 
Foster House, Dept. 912-8116X, 
Peoria, Ill. 61601. 


Magnifying glasses 

Half-frame magnifying glasses in 
the smart ‘‘Ben Franklin’’ design 
bring fine print ‘‘up close’ for 
easy reading. Just ‘‘look over’’ for 
normal viewing. Choose frame 
colors: black with silvery threads; 
brown with golden threads; black 
or brown tortoise. Specify men’s 
orwomen’s. With case, $5.95 ppd. 
Joy Optical, Dept. 800, 84 Fifth 
Ave., New York, N.Y. 10011. 


Around the world stamps 

An exciting stamp offer is high- 
lighted by the giant-sized Presi- 
dent Kennedy memorial from 
Ras Al Khaima. Also embossed 
“Silver Leaf’’ Qatar Sheik; famous 
Madonna painting; Gemini As- 
tronaut; Olympic Games; and, 
special bonus, Abominable Snow- 
man of Bhutan. Send 25c. J. M. 
Palmer, Dept. LHJ-3, Box 86, In- 
wood Sta., New York, N.Y. 10034. 


Historical posters 

A catalogue lists over 500 posters 
recording events in America’s 
past, until 1900. The collection 
includes reproductions of San- 
ford Spencer's works, which are 
available in limited editions. His- 
torian Henry Steele Commager 
has praised their teaching value. 
Decorative. Catalogue, 10c. 
Pioneer Historical Society, Dept. 
HJE, Harriman, Tenn. 37748. 


Leg elevator 

Here’s a wonderful way to relax 
and elevate your legs to relieve 
tensions and stimulate leg circu- 
lation during and after a tiring 
day. This leg elevator has a metal! 
base with fabric cover and it's 
16x17x25 in. Use on bed, couch 
etc. Ideal for the busy housewi 
$6.43 ppd. Greenland Stu 
HO-12 Greenland Blidg., Mian 
Fla. 33147. 


ARROW 
McGREGOR 


We specialize in large sizes exclusively. 
McGREGOR Jackets, Sweaters, No-lron 
Shirts; ARROW®) Perma-lron Decton(TM) 
Shirts; MANHATTAN Man-Prest No-Need- 
to-Iron Shirts . . . bodies cut 4” longer, 
sleeves to 38”, necks to 22”. Also perma- 
nent-press slacks with longer inseams, 
higher rise, waists to 60”. All proportioned 
for tall and big men exclusively. 


pus 80 KING-SIZE SHOES 10-16 AAA-EEE 
Hush Puppies®, DuPont CORFAM®) Dress 
Shoes, Bates FLOATERS®, ACME boots 
and others. 100% Guaranteed. Sensible 
Prices. Fine Quality. Sold exclusively by 
mail order. Send for Free Color Catalog. 


Gentlemen: 
Please rush your new 80 page Full-Color 


KING-SIZE Catalog of Apparel and Foot- 
wear for Tall and Big Men exclusively. 
Name 

Address 


City. State Zip —__ 
148 KING-SIZE BLDG. 
KING-SIZE inc. SRAGR Tai MASS. 








PAINT YOUR OWN WALL MURAL! 


Enjoy the beauty, creative satisfaction of painting a lovely 5 to 
14 ft. wide mural directly on your wall! New “paint-by -numbers” 





Te is fun, incredibly easy. Takes just 3 to 5 hours. Artists 
charge up to $35 0; we all- paper scenics cost $100 and more. Our 
conics ote kits 5 up! Also fabulous “Black Light” mural kits 

Many exquisite modern, provincial, oriental, ete. designs. A stun- 


ning prestige touch! Send for 


FREE! THiS YEAR’S NEW COLOR CATALOG! 


over 25% new designs! This year's exciting new 36-page color 
catalog shows dozens new designs & big choice decorator color 
combinations plus easy “How to” details. (encl. 10¢ postage, han- 
dling.) MURAL ART CENTER, 4401 Birch, Dept. 1931, Newport, Calif, 92660. 





SPECIAL, TO GET ACQUAINTED 


GIANT 
& Burpeeanazinnias 
vr ; 3 Packets, 3 Best Colors 
(ea fe * $95 Ons Value, postpaid 25‘ 
Mg oJ 
Pa Mer I ad Yellow 
Yh ie Big 5to6in. blooms. Easy togrow. 


Sow seeds outdoors next spring. 
» All3 Pkts.$1.50 value 25¢. 







& Al! Colors,$3.00 Value $1 
% 3Pkts. above PLUS Big $1.50 Pkt. 
allcolors, $3 value postpaid $1. 
@e Burpee Seed Catalog FREE. 

‘ Bee W. Atlee Burpee Co., 393 Burpee Bldg. 
Phila... Pa. 191326 Clinton, lowa 52732 Riverside, Cal. 92502 





INTERIOR DECORATION—HOME STUDY 


oe = Approved supervised home 

al study training. Fine start- 
—_— \ ing point for career. No 
¥. classes. Text ind work 

TERIOR vy kit furnished. Diploma 
INT QIGN ¥ awarded, Low tuition and 
and Cacorurion 4 payments. Send for free 
21-page illustrated bookle 

“Adventures in Interior 

ie, Design and Decoration.’ 
“A CHICAGO SCHOOL OF 


INTERIOR DECORATION 


D aE 835 Diversey Pkwy., Dept 


640-111, Chicago, ill. 60614 


Accredited Member National Home Study Council 
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REWARD 


for Any Spi- 

der, Bug, 

Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


Model H—$9.95 plus 57¢ p&h 
Xtra Crystals for H—75¢ per box 
Model G—$15.95 plus $ p&h 
Xtra Crystals for G—$1.50 per box 
Model H—6,000 cubic feet 

Model G—12,000 cubic feet 


When Ordering refill crystals only 
please add 40¢ pstg. & hdig 


MEREDITH, Dept. LJ-1 
310 West 9th St., Kansas City, Mo. 64105 





$ Learn how to becomea aes, 


TRAVEL # ‘AGENT 


Thousands big money career opportunities open 
for qualified men, women in travel. Travel is boom- 
ing...increasing at rate of 15% each year! Easy 
home-study program trains you now for rewarding 
A job with travel agency, airline, resort hotel, etc., 
= shows how you may become travel agent in your 
wot SAMPLE own area reveals how you can escort guided 
tours. Send for big TRAVEL CAREER KIT~All Free! 
NORTH AMERICAN SCHOOL OF TRAVEL 

4500 Campus Dr., Dept. 1931, Newport, Calif. 92660 








BEST NEWS 


of the New Year 


SAVE 74 


on the JOURNAL 


(turn back to Special 
order form between 
pages 64 & 65) 
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SAFELY REMOVES 
UNWANTED HAIR FOREVER! 


PERMA TWEEZ! Revolutionary ‘one-step’ home electroly- 
sis device that safely and permanently removes all un- 
wanted hair from face, arms, legs and body. THIS IS THE 
ONLY INSTRUMENT WITH SPECIAL U.S. PATENTED 
SAFETY FEATURE THAT DESTROYS THE HAIR ROOT 
WITHOUT PUNCTURING SKIN. Automatic ‘tweezer-like’ 
action gives safe and permanent results. Professionally 
endorsed. Send check or M.O. 


14 DAY MONEY BACK GUARANTEE 











ppd. 
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| GENERAL MEDICAL CO., Dept. LJ-1 | 

| | 5701 West Adams Blvd., Los Angeles, California 90016 | 
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Social security kit 

Carry a social security card tha 
shows your name and social se 
curity number handsomely em 
bossed. Made of heavy duty plas- 
tic, it can’t tear, wear or soil. 
Comes with fact-filled booklet on 
social security plus way to ge 
statement of how your account 
stands right now. $1 ppd. Ameri- 
cana Prods., Dept. S-1, 32 Reni 
Rd., Manhasset, N.Y. 11030. 


Oriental calendar screen 

The four seasons grace a colorful 
Byobu calendar screen: Mt. Fu- 
jiyama for winter; paper fish for 
spring; butterfly on a bamboo 
branch for summer; and flowers 
for fall. With 1968 calendar on the 
other side, the paper panels ina 
plastic frame open to 914x6%% in. 
$1; 3 for $2.79 ppd. Jane Reef, 
Dept. R, Box 1561, Beverly Hills, 
Calif. 90213. 


Big-scale sweater 

A handsome Acrilan cable-knit 
sweater with a real alpaca look is 
made exclusively for tall and big 
men, with extra sleeve and body 
length. The sweater is washable, 
in blue or green. Sizes M (40-42), 
L(44-46), XL(48-50), XXL(52-54). 
$16.95 ppd. Free color catalog 
available. King-Size, Dept. LH-1, 
128 Forest St., Brockton, Mass. 
02402. 


America the beautiful 

Scarce miniature sheet, plus 25 
other valuable U.S. postage 
stamps picturing American won- 
ders: Grand Canyon, Devil’s 
Tower, Niagara Falls, Boulder 
Dam, Golden Gate, Great Smok- 
ies, Shiprock Mesa and many 
others. Also complete 1968 U.S. 


catalog. All for 10c. H.E. Harris & | 


Company, Dept. AM-25, Boston, 
Mass. 02117. 


Logs from newspapers 


You will be able to throw away | 
your hatchet and roll your own | 


fire ‘‘wood’’ with an easy-to-use 
Log Roller that turns a folded 


stack of newspapers into a com- | 


pact, smokeless, solid-core cylin- 
der. You get 12 log ties with the 


roller. Log roller, $1 ppd., 100 
extra log-roller ties, 59c. Gifts 
Galore, Dept. LH-1, Box 272. 


Culver City, Calif. 90230. 


















Portable valet 


You will be able to steam-crease 
trousers, touch up shirts, blouses, 
skirts, and even press ties with 
a steam-press valet that goes 
everywhere. No need to use an 
ironing board or a damp cloth; 
just plug it in. Plates are coated 
with non-stick Teflon. With 8-ft. 
cord, $9.98 ppd. Sunset House, 
Dept. LH-1, 94 Sunset Bldg., 
Beverly Hills, Calif. 90213. 


Wine-making set 

Make your own wine with peaches, 
raisins or grapes right in your 
home. Set has all tools needed to 
make 2 gallons (10 bottles) at a 
time. Includes 2 reusable con- 
tainers, water seal valves, siphon 
tube, saccharometer to measure 
sugar, plus instruction book with 
recipes. $4.95 ppd. J. W. Holst, 
Dept. LJ12, 106 Emery St., East 
Tawas, Mich. 48730. 


Charming tape dispenser 


Even Rumpelstiltskin would mar- 
vel at this tiny spinning wheel that 
is actually a tape dispenser. The 
Early American design adds to any 
décor no matter where it’s placed. 
Of durable wood-tone plastic, it 
has a weighted base for balance. 
Holds standard roll of 34-in. tape. 
$1.25 ppd. Gifts Galore, Dept. 
LH-1, Box 272, Culver City, Calif. 
90230. 


The mane idea 


This imitation-lion rug is sure to 
startle and captivate guests. Rug 
is 3-ft. long with a high pile mane; 
it's non-allergenic, mildew  re- 
sistant, noncrushable, mothproof 
and color-fast. Also available: 
imitation leopard, jaguar and 
zebra rugs made from sheepskin. 
$30 each ppd. Country Club 
Prods., Dept. LH-1, 310 West 9th 
St., Kansas City, Mo. 64105. 


Spanish key rack 


This handsome wrought-iron key 
rack in a Spanish design makes 
an attractive wall fixture for hold- 
ing keys, towels, pot holders, etc. 
The key rack is decorative as 
well as functional, can be used in 
any room. It is a perfect place to 
hang men’s ties, too. It’s 16 in. 
long. $5.25 ppd. B & G Depot, 
Dept. LH-1, 2 First Street, Nor- 
walk, Conn. 


Nifty knitter 


Anyone can knit a sweater any 
size, pattern or stitch with this 
helper. It counts stitches for you, 
so you can’t go wrong or drop a 
stitch. Suits, sweaters, scarves, 
etc., all have a professional look. 
Comes with step-by-step picture 
instruction book and patterns, 
$4.98. 2 sets, $9 ppd. Americana 
Products, Dept. K-3, 32 Reni 
Road, Manhasset, N.Y. 11030. 








WHY SPEND A LOT FOR AN EXTRA PHONE? 


Standard Dial Phones-only $92 











COMES 
WITH 
4-PRONG PLUG 
READY TO 
PLUG IN 
AND USE! 


SAVES EXTRA STEPS AND 
COSTLY RENTAL CHARGES 


These reliable phones are hard to beat — 
sturdy reconditioned Western Electric and 
Stromberg-Carlson dial phones at about one 
quarter normal retail cost. Rewired, refinished 
and equipped with standard plug ready to use 
in home or office, they are a solid value, 
make it possible to have a phone in every 
room (cost less to own forever than what 
you'd pay to rent for 3 months). Two make 
a fine intercom. A buy! Standard Color Dial 
Phones only $13.95—Specify choice of white, 
beige, green, red or blue. These are a bargain! 
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Where should you stay? 
Where should you go? 
What should you wear? 
Where should you dine? 


Let HOLIDAY’s 1968 Directory of Places to 
Stay, Restaurants and Entertainment help 
you plan your trips this year. In addition to the 
hundreds of advertisements of hotels, mo- 
tels, ranches, resorts, and restaurants, the 
directory incitudes helpful information on 
climate and clothing around the globe. Order 
your copy today. Send coupon along with 
50¢ to cover handling and postage. 


HOLIDAY 


DIRECTORY 


| ‘y 
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US 


PLACES To STAY 
RESTAURANTS 
ENTERTAINMENT 


1968 





HOLIDAY MAGAZINE 

Places to Stay Directory 

Room 59, Independence Square 
Philadelphia, Penna. 19105 
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MADISON HOUSE, Dept.LH1 
l 488 Madison Avenue, New York 10022 


, Enclosed is check or m.o. for $_ : 
| ___Standard Black Dial Phones @ $9.95 






















| ___Sets of 2 for intereom@ $18.95 
____ Standard Color Dial Phones @ $13.95 
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~) Own BIG 
, PLAYHOUSE 
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| 
| 
with Genuine Catnip | 
Carpeting Wall-to-Wall | 
| 

| 

| 

| 

| 

| 

| 


All cats, especially those left alone all day, can 

have hours of spirited fun—every day! Pets love 

to scamper in and out of this delightful house, 

enjoy the comfort and aroma of ‘‘Cat Villa’s’’ 

wall-to-wall catnip carpeting. Sturdy corru- 

gated fiberboard construction stands up under 

the roughest feline frolicking. Sets up 95 

easily in less than 30 seconds. Big 15” 

X LB x 225 plus 75¢ 
pp. & hd. 

Send check or MO. If COD, $2 deposit. 
Money Back Guaranteed! 


FREELIN, Dept. LH 168, 244 S. B'way, Yonkers, N.Y. 10705 ! 


ry 
CHOICE Ky 
ONLY 


25 WALLET PHOTOS 
<* (plus FREE 5x7 Enl.) 
o or 2 8x10 ENLARGEMENTS 
2 oF 5 5x7 ENLARGEMENTS 
is or 12 WALLET PHOTOS 

: (PLUS 3 5x7 ENL.) 


Finest double weight portrait paper ready for framing 
Send any photo, snapshot or neg. re 
turned). Any enlargement hand-colored 
50c extra. State color of eyes, hair, and 


cc 
















clothes. Satisfaction guaranteed. 
PARENTS’ Add 25c per selection for 
MAGALINE postage and handling. 
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ROBIN ART STUDIO 152-C 
NEW ROCHELLE, N.Y. 10804 
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Into New Jacket, Cape, Stole 
Let MORTON'S remodel old fur coat, jacket 
only $27.95. Includes new lining, interlining 
Written Guarantee. MORTON'S world’s larg , 
largest selection, 45 styles. Praised by Harper's Baza 
Just mail old fur, state dress size. Pay postr 

Or Write For NEW FREE STYLE BO 
MORTON’S, Dept. 200-A, Washinet 


YOUR OLD FUR COAT $27-5 
eo et 
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BUT DADDY! 


continued from page 50 


per day by 365 days of the year. An- 
swer: 3,650 quarts of milk annually. 

I felt sad. 

But I wanted to know how much they 
would drink before they got to be 2 
years old. So I had to multiply one 
year’s consumption by 21 years. An- 
swer: 76,650 quarts of milk. 

I got a sick headache. 

With the compulsion of a masochist 
I carried the problem to the next logical 
conclusion—how much did this milk 
cost? The average cost of milk delivered 
to the house was 33 cents a quart. I 
multiplied by 76,650 quarts. Answer: 
$25,294.50. 

My depression deepened. 


I asked Pat to guess how much the 


milk bill was going to be in our life- 
time. She speculated a figure that was 
not even in the right ball park. I gave 
her the details. She began to perspire. 
Then she decided to do an arithmetic 
lesson of her own. It went like this: 

Problem: A lady called Pat had a hus- 
band and 11 children; how many meals 
would she have to serve her family until 
the children were 21 and old enough to 
cook and serve themselves? 

Pat took four meals a day—break- 
fast, lunch, snack and dinner—and 


GENERATION GAP 


continued from page 36 





ENDTHE science fiction. 
WAR Many youngsters 
BETWEEN are no longer con- 
MF THE me § tent to experience 
GENERA- @ mind-changing at 
SS TIONS! a second hand. They 
a are eager to be in 
the middle of it. 
Another important fact we learned in 
the Marathons is that the youngsters 
are not afraid of being in the “hot 
seat’’—to be discussed or criticized by 
other kids. They trust their peers more 
than adults. And the kids do not coddle 
each other at all. They “‘level’’ and let 
each other know ‘‘where it’s at!’ Adults 
are cagier—more masked and quick to 
see ulterior motives. 

Adults must also face that their chil- 
dren have drawn together because the 
love and security they need was not 
forthcoming in many homes. One in 
every four marriages ends in divorce. 
Even in families that stay together, the 
home ties are weakening. The young- 
sters have, in a sense, tried to be parent 
to one another, and this is a very crea- 
tive aspect of the current youth scene. 

While experimentation with marijuana 
and LSD and other drugs is frighten- 
ingly real, parents should set their minds 
at rest about sexual promiscuity. The 
typical hippie hero is not a bedroom ath- 
lete or a sexual swinger. The sort of 
sneaking sexual experimentation envi- 
sioned by parents is actually more de- 
scriptive of their own generation. Rel- 
atively few young people have the same 
sexual hangups as their elders. They are 
less apt to think of sex as something sep- 
arate, but include it as part of being a 
whole person. Unlike adults, they usu- 
ally don’t “talk dirty” about sex, and in 
many ways treat the subject more cas- 
ually than their elders. Inevitably, some 
teen-agers are sexually promiscuous. 
But these are mostly pitied or merely 
tolerated by the others. 

What can young people do to close the 


timesed it by 13 people (11 children plus 
one mother and one father—13 people). 


She multiplied that by 365 days of the © 


year (4 meals x 13 people x 365 days). 

Answer: 18,980 per year. 

The result had to be multiplied by 
21 years because that is how long it 
takes kids to learn to cook. 

Answer: 398,580 meals. 

Just then Father Corcoran, our parish 
priest, stopped by, unannounced. Pat ex- 
plained our little arithmetic game. We 


asked him to look up the cost of serving: 


meals. The only information he could 
find in an old aimanac was how much the 
Indiana legislature allowed the warden 
of the state prison for feeding prisoners. 
The allowance was 53 cents per meal. 

Pat worked it out on paper:” 

398,580 (meals) 
x  53¢ (cost per meal) 
$211,247.40 

“Oh, my God!” she said. If we threw 
in all the bubble gum and popcorn at the 
movies, it would probably run well over 
a quarter million dollars. 

The next day I firmly decided to buy 
a cow. Milking our cow was quite a dis- 
traction. I tried to pass the job off on my 
wife, but she would have no part of it as 
long as the cow had a tail. Rather than 
cut off the cow’s tail I thought I would 
learn how to milk it. As I got experi- 
enced, I planned to teach the kids how 





gap? In our sessions, we have tried to 
show teen-agers that there is a basic 
flaw in their hesitancy to get involved. 
The “hang-loose” philosophy of hippie 
pundits is simply an unsatisfying way of 
living. Underneath the desire to stay 
uninvolved is a fear of everyone’s na- 
tural aggressive feelings. Young people 
feel the same sort of shame about ag- 
gression that their parents felt about sex. 
In the Marathons we have pointed out 
that uninvolvement is a kind of psycho- 
logical gypsying. Without “hassling,” 
without ever connecting with another 
person, one can only have fleeting per- 
sonal relationships. 

Since our Marathons show that young- 
sters are superior to their parents in 
the accessibility of true feelings, why 
not let mom and dad partake of these 
insights by enlightening them about 





to do it. It did not work out that way. 
In the first place this was a “‘seven- 
o’clock cow.” That is to say, she had to 
be milked at 7 A.M. and 7 P.M. every day 
of the week, every week of the month 
and every month of the year. All to save 
a paltry $25,294.50 on my milk bill till 
the kids got old enough to drink beer. 
In the morning I dressed as a New 
York businessman should, button-down 
collar, gray flannel suit, and, thus at- 
tired, milked the cow, drank a fast cup 
of coffee and made a mad scramble to get 
to the station on time. Milking my cow 
was an unwelcome way for a business- 
man to start any day. Moreover, our 
cow had contributed a total of 14 
quarts of milk, none of which the kids 
would drink because it was not homoge- 
nized like when it comes from the dairy. 
I didn’t know I was supposed to put her 
calf in a separate meadow or sell it. The 
calf took all her mother’s milk while I 
was trying to make a living in New 
York. It was a total loss. I haven’t had 
a glass of milk since. The cow had to go. 
I finally donated the cow to an or- 
phanage, and I made a deal with the 
supermarket to buy milk by the gallon 
jug, at a much lower cost than getting it 
direct from a cow’s four faucets. 
ITasked my accountant if I could claim 
the cow as a deduction. “‘No,”’ he said, 
‘St’s against the law.” END 





where you are going and what you are 
doing? 

Like parents, the young people also 
must try to make themselves more emo- 
tionally accessible. This means drop- 
ping the habit of getting a kick out of 
bugging parents or trying to worry them. 
' The generation gap need not be de- 
plored as a symptom of a decadent so- 
ciety. I see it as a challenge, a creative 
crisis that we can do something about. 
We can no longer live our lives without 
examining youth’s new values and try- 
ing to expand our minds. The gap forces 
us to recognize and perhaps even experi- 
ment ourselves with new ways of life. 
The youth movement stimulates adults 
to an appraisal, however agonizing, of 
the very basis of American life. Perhaps 
bridging the gap will lead us to a new 
and better path. END 


eaters 
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How Parents Can Break the 
Communications Jam with Their Teen-agers 


To break the communications jam 
between parent and young person, it 
is best to display an attitude of curi- 
osity and openness. Confess that it’s 
painful to feel excluded. Don’t havea 
chip on your shoulder. Don’t ‘‘pull 
rank.” Don’t leave if conflict arises. 
A parent might try to read a brief 
news item to a teen-ager about such 
subjects as hippies, runaways, drop- 
outs, or draft-card burners, and say, 
“You know what I thought when I 
read this?” Give young people a 
chance to display their point of view. 
Acknowledge, “I guess we do differ 
about this.’’ Display a desire to know 
more: ““Maybe if I found out more 





about this I might change my mind. 
Is there anything I can read about it 
or a record I can listen to?”’ The next 
step might be to go together to a 
“happening”’ like a teach-in; the mere 
act of attending together demon- 
strates impressive good will. Out of 
an open meeting of minds (which is 
best conducted at first by one parent 
and one young person, not a triangle) 
attitudes can develop that make for 
respect rather than indifference or 
hate. It is a dialogue that should con- 
tinue on other occasions, perhaps in 
family groups, always in the interest 
of keeping communications clear and 
developing mutual understanding. 





RECIPE INDEX 


Here is a listing of recipes appearing in this issue, 


including those from the Journal kitchens and ad-} 


vertisements. 


APPETIZERS 

Curried Deviled Eggs page, 83. 

Instant Canapés, page 81. 

Sausage and Oyster Croustades, page 81. 


BEVERAGES 

Atholl Brose, page 87. 

Glégg, page 78. 

DESSERTS 

Black Buns, page 86. 

Coffee Mousse, page 78. 
Cranachen, page 86. 

Cranberry Fill-Me-Up, page 78. 
Edinburgh Ginger Parlies, page 86. 
Lemon Sherbet, page 83 

Mallow Frosted Gelatin, page 83. 
Mocha Pot de Créme, page 83 
Orange Parfait Pie, page 83. 
Orange Zabaglione, page 83. 
Pavlova Cake, page 78 

Scots Oatcakes, page 87. 

Scottish Shortbread, page 86. 
Spiced Fruits, page 83. 
Strawberry Mallow Russe, page 82. 
Sugarplums, page 78. 

Twelfth Night Cake, page 78. 
Upside Down Sundae, page 83. 


MAIN ENTREES 

Bacon and Eggs Mornay, page 78. 

Beef, Mushrooms, Oyster and Kidney Casserole 
page 85. 

Brunch Benedict, page 84, 

Cheese Soufflé, page 83. 

Chicken Livers Victor Hugo, page 84. 

Deviled Beef Bones, page 85 

Eggplant Pizza, page 78. 

Filet of Sole Veronique, page 84. 

Kettle Haggis, page 8 

Lasagna, page 83. 

Sausage, Pilaf, page 81. 

Scampi, page 83. 

Shrimp Sizzled in Martinis, page 78. 

Toad in the Hole, page 81. 

Wild Chicken in Champagne Sauce, 

page 95. 

Yankee Pot Roast, page 77. 

MISCELLANEOUS 

Buttermilk Bannocks, page 87. 

Quick and Easy Cinnamon Bread, page 84. 

Sausage and Apple Stuffing, page 81. 

SALADS 

Jellied Orange Waldorf, page 79. 

Orange Waldorf Salad, page 79. 

SAUCES 

Laziest Lemon Sauce, page 78. 

Plum Sauce, page 78 

SOUPS AND STEW 

Daniel Webster Fish Chowder, page 78. 

Mock Turtle Soup, page 78. 

Partan Bree, page 85. 

South American Stew, page 81. 

VEGETABLE ENTREES 

Buttered Parsnips, page 78. 

Eggplant Provengale, page 83. 

Ring of Grits Juliette, page 78. 

The Richest and the Poorest, page 78. 
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Shopping Center 


FRESH NEW LOOKS TO LIVE WITH. 
Flower arrangements and plants from The 
Greenery, 306 E. 53rd St., N.Y.C. Page 57— 
Kitchen: Butcher block counter, 96x24x2 in., 
$67.20 from J. & D. Brauner, Inc., 289 Bow- 
ery, N.Y.C. Spanish ladder-back’ chair by 
Forecast House, $55, from Penn Furniture, 
214 Lackawanna, Scranton, Pa. Accessories 
from David Barrett, 24 E 54th St., NEY es 
D/R International, 53 E S7th St NeweC 
and Soupcon, 147 E. 70th St., N.Y.C: 
Page 56—Living Room: “The Carlyle” sofa- 
bed, 68 in. long, $350, in muslin, from Carlyle 
Custom Convertibles, Ltd., 1056 Third Ave., 
N.Y.C. “Sembyo” nylon acrylic area rug. jin 
Sung white by eat 4 ft. 3 in. x 6 ft. 5i 
e125. from W. & J. Sloane, Fifth Ave. & 38th 
St., N.Y.C. Plexiglas lables, 16x13x16 in. high, 
$60 ea., from Bonniers, 605 Madison Ave., 
N.Y.C. White lacquer Parson's table with 
water color painting beneath glass top, by 
Roe Kasian, 54x20x17 in. high, $398, from 
Directional ‘Furniture Showrooms*. Framed 
dyawing, an original from a collection starting 
at $250, from Rhoda Sande Gallery, 220 E. 
60th St., N.Y.C. Giacometti white plaster 
lamp, $225, and vermeil on brass bamboo 
pattern cigarette box, $150, from Christopher 
Chodoff, 117 E. 57th St., N.Y.C. Cotton 
ginghams ('%- and 1-in. checks) = ae wide, 
89c yd., from Macy's, Herald Sq., 
Page 56—Dining Room: Pieuigine Niste 36 
in. dia., 29 in. high, by Neal Small, $225, ‘and 
Chi ing” pattern nylon acrylic rug in "Thai 
Green by Regal, 5x64 ft., $125, from W. & J. 
Sloane, Fifth Ave. & 38th St., N.Y.C. Italian 
ladder-back chaiys with natural rush seats, 
$19.50 ea. (in_ black and walnut), from The 
Chair Store, 180 Third Ave., N.Y.C., sprayed 
silver with #201 Chrome Spray-O-Namel. Seat 
pads of ‘Lime Peel’’ handwoven silk, $22.05 
yd., from Thiabok Fabrics Ltd.* Silver paper 
fabric, 55 in. wide, $2 yd. postpaid (3 yd. min- 
imum mail order), from Scarabaeus Ltd., 223 
E. 60th St., N.Y.C. Mexican tin-framed mir- 
rors: small *‘Baroque”’ shape, $12.50 ea., from 
Phoenix-Pan American Imports, 793 Lexing- 
ton Ave., N.Y.C.; large ‘Keystone’ shape, 
$22.50, and small’ candle sconce mirrors, $5 
ea., from Fred Leighton Imports, Ltd., 177 
McDougal SESaNEYES 
*Through decorators or the decorating depart- 
ments of local stores. 
YEARS-AGO KITCHENS—pages 58-61. 
FOSTER POOLE KITCHEN: Waste King 
dishwasher and disposer; General Electric re- 
Frigerator, freezer, and yvange. Formica golden 
wheat counters. Kentile /loor. Accessories: 
property of owner and Sample House shop, 
allas, Texas. 
LOGAN KITCHEN; KitchenAid dishwasher ; 
Hotpoint refrigerator; General Electric cook- 
top and double oven; Amtico Delft vinyl tile 
floor; weathered barnwood cabinets custom 
made. Accessories: property of owner. 
LINDLEY KITCHEN: KitchenAid dish- 
washer; General Electric refrigerator, cooktop 
and oven. Accessories: property of owner. 
WORK WONDERS .WITH SAUSAGES— 
Page 76. Leading brands to look for are: Armour, 
Hormel, Jones, Oscar Meyer, Rath, Swift. 
MEAL A DAY—page 80. Jan. 3: Manicotti 
is from Romeo Salta. Jan. 5: Betty Crocker 
Orange Chiffon Cake. Jan. 8: Assorted diet 
drinks are Sego. Jan. 9: Minced garlic in a 
jar from French's. Jan. 11: Low-fat milk is 
Sealtest “Light 'n Lively.” Jan. 13: “Country 
Style Mashed Potatoes” from French's; Lemon 
sauce made with Foremost Lazy Puddin’. Jan. 
14. Bacon is Armoury Miracure Bacon; Muffins 
made with new Betty Crocker_ mix. Jan. 17: 
Packet of salami is Swift's Premium Wafer 
Thin brand. Jan. 19: Decorate cookies with 
McCormick ‘‘Cakemate’’ frostings. Jan. 21. 
Sizzle shrimp in Holland House Martini Mix. 
Jan. 26: Caesar Dressing in a bottle from Seven 
Seas. Jan. 30: Egg Rolls are Chun King. 





Be Lore 
Mee) 
ey 


Cee st) 


. 











A Diet for | 
the Weak-willed 


A diet, everybody knows, has 
always been the classic test of will power. 
You grit your teeth, renounce ie 
the devil and all his works and show the | \j 
world what a Spartan you can be. ~ 
Which is why most 
diets do not work. And why 
Carnation made Slender. © g 
Slender is the new 225-calorie liquid diet food that does nt 
taste like a diet. Slender really tastes good. i 
It comes in a packet. You add your own cold, fresh milk: 
You get a meal’s worth of vitamins, minerals, 
and protein. And a marvelous secret ingredient 
called yum-yum. 
Slender doesn’t remind you, with ee SID, 
what a sacrifice you’re making. = a 
It gives you that sinful 
feeling you get when you ade eee een 
break a diet. Only you’re not isa eeeeee ees oe 
breaking a diet. Pare rrr beara 
Youre on one. 











Beautiful hair- amancan get lost in it. 


Make your hair 
beautiful. 

Keep it beautiful 
with condition: 
The beauty prescription 
for troubled hair: 


Strong, healthy hair is 
beautiful hair. And beautiful 
hair does more for a woman’s 
looks than any other feature. 

If you can check even 
one of these hair troubles: 

O Hair dry, unruly? 

DO Over-lightened? 

QO) Brittle and split? 

OO) Over-straightened? 

1) Limp, or lacklustre? 
get your hair back in beau- 
tiful shape with condition: 

Not a hairdressing, but 
a unique corrective Beauty 
Pack Treatment fortified 
with natural proteins. 

Renourishes your hair 
from within—without heat. 
Gives body, tlexibility. 
Brings back the healthy glow 
and bounce. 

Actually makes hair feel 
stronger—right away. Then 
keeps it smooth, shining 
and well cared for. 

So if you have to hide 
your hair to look prettier, 
your hair may be starving 
for condition? 






BEAUTY pa 
TREATMER 


condition® by Clairol. 
The beauty prescription for 
troubled hair. 


Clairol Salutes the Hairdresser 
of America during National | 


Salon Week, February 11 


*TM () Clairol Inc. 1967 





Our best 
vacuum cleaner 


(Or should we say two best?) 


Dial-A-Matic is one vacuum cleaner.” But it’s actually two. Two 
of the best reasons in the world why more women clean with 
Hoover than with any other vacuum cleaner. And always have. 






























No dust. A triple-filter sys- 
tem scrubs air clean. No dust 
blows back into room. 


Modern styling. Throw- 
away bag is fully enclosed. 
Out of the way. No dusty 
bag odor either. 


You select the suc- 
tion. For upright 
thoroughness on 
carpets or rugs. For 
canister versatility 
everywhere else. 








A low-down look. For get- 
ting down under. Under 
chairs. Under beds. Under 


No guessing. When the bag sofas. Underalmost anything. 


is full, this signal says so. Big 
throw-away bags change in 
seconds. 


The way of all dirt. Around 
the motor. Not through it. It 
means less trouble, longer 
motor life. 





It gives your rugs a proper 
beating. Hoover’s “beats, as 
it sweeps, as it cleans” action 
gets out deep-down carpet 
dirt that others don’t. We've 
been doing it for 60 years! 


The bends. Bend it. Twist i 
Tufflex Hose can take it. Fi 
years. And it’s easy to use. 





Suction to spare. From a big 
capacity motor. With power- 
ful twin fans. It gives you all 
the suction you'll ever need. 


Plenty of reach. The tele- 
scoping wand snaps in here. 









a . 
Adjusts itself to your rugs. Pick a tool. For every job. (Slide iv ourtor high pices Be fussy. Hoover is. About 
Automatically. Precisely. At Upholstery nozzle. Floor Get it only from Hoover.) ees In every cleaner. 
the right height for proper brush. Dusting brush. Crev- ee eae SLES 4 Pe 
deep-down cleaning. ice cleaner. Snap one in. a Hoover. Don't you think 


: it’s time you had one? 
It’s on. 


Why don’t you 


become a 
professional 


Interior Decorator? 





BY JANICE TRIMBLE 








}DON’T THINK there is another profession 
jtoday that offers more pleasure or greater 
ards to a woman than that of interior 
orating. 
t is the ideal place to put your natural love 
eauty to practical use. You can prepare 
one of the many attractive positions avail- 
or decide to go into business for yourself. 
Do you enjoy doing your own decorating? 
ve you ever helped a friend solve a dec- 
ting problem? Then you have the makings 
‘success as a professional decorator. 
dven if you’ve done no decorating, you 
y be one of many women with unsuspected 
mt in this direction —talent just waiting to 
discovered. 
You can now train for this work at home, 
your spare time. No previous skills or ex- 
lence are required for this training. Why 
look into the many opportunities that in- 
or decorating offers you? 


A tremendously expanded field 


ised to be that only wealthy people em- 
»yed professional decorators. That’s no 
ger true. Increasingly large numbers of 
nemakers now rely on the services of dec- 
‘tors. They know that a decorator can pro- 
e beauty and individuality—and can often 
e them money, too. 

Your work as a decorator is varied and in- 
esting. It frequently takes you and your 
mts into plush showrooms and exclusive 
ps filled with treasures. You move in a 
tld of fashion, creativity and ever-new 
illenge. 

Designing and furnishing even a single room 


It's a high-income field where a woman is in her glory. The demand 
for decorating services is at a peak, and opportunities are 
unlimited...even if you use only part of your time. You can train 


at home without interrupting your regular duties. 


can earn you hundreds of dollars; larger assign- 
ments can earn you much more. Many women 
do extremely well in just part-time work; their 
own homes often serve as showcases for pro- 
spective clients. 

But decorators are busy in many areas be- 
sides homes. Their talents are employed in dec- 
orating hotel rooms, business offices, building 
lobbies, clubs and institutions. That’s why the 
profession has grown so enormously. 


What the LaSalle Course teaches you 


The LaSalle Course in Interior Decorating has 
been prepared by experts to give you complete 
and up-to-date preparation for this most ex- 
citing of modern careers. Lessons come to you 
by mail; they are as fascinating as the profes- 
sional work itself. Much of the study material 
included is absolutely unique in a course of 
this kind. For instance, you get an attractive, 
simple-to-operate slide projector with color 
slides that show interiors as big as life on your 
wall. You also get professional sketching equip- 
ment, coloring materials, stencils that make it 
easy for you to draw room plans and furniture 
arrangements, and much more. 

Step by step, you are shown how to develop 
your creative ability. You are taught the 
principles of color and design and the historic 
background of today’s decoration. You are 
trained in the selection and use of furniture, 
fabrics, accessories, lighting. You learn how 
to achieve beautiful settings that will delight 
your clients and build your reputation. Even 
before you have finished the course, you will 
be able to apply your new knowledge to glori- 
fying your own home. 


At each step, you are given practical assign- 
ments which are then carefully reviewed by 
your instructors and returned to you. You are 
coached with thoroughness for your work as a 
professional decorator. 

The LaSalle Course in Interior Decorating 
is backed by more than half a century of leader- 
ship in the field of adult education. More than 
1,000,000 people have trained for success 
through home study with LaSalle. 


Mail coupon for free booklet 


If you are seriously interested in the new 
opportunities offered by a career in Interior 
Decorating—if you are prepared to devote a 
few hours of your spare time each week to 
conscientious study in order to achieve your 
goals—send for the free booklet offered in the 
coupon below. You may be surprised by the 
low cost of the course. LaSalle, 417 S. Dear- 
born Street, Chicago, Ilinois 60605. 


LA SALLE EXTENSION UNIVERSITY 


A Correspondence Institution 
417 S. Dearborn, Dept. 74-085, Chicago, Illinois 60605 


“Careers in Interior Decoration,” describing the 


| 
| 
| 
Please mail me your free illustrated booklet | 
LaSalle home study course. l 
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hat every 
woman should know 
about menstruation. 
Monthly periods can 
affect a woman’s well 
being. The body loses 
precious iron. This 
an lead to anemia. A 
foot 2 woman needs 
twiceasmuchironasa 
6 foot man. Vitam 


C 
5 


LLNS 
cant replace iron 
in your blood. But 
Geritol can! 





Geritol contains vi 
tamins, plus enough 


iron to build up you 
iron-poor blood. Jus 


7 


5; 1 
two Geritol tablets 


~~ 


contain twice the iron 
in a pound of calf 
liver. Geritol-iron 


gets into your blood- 


Stream essential iron 


j qs 


1 


monthly iron loss is 
making you anem! 
take, Geritol, | 

or tablets, e 


you may nee 
1 
? 


LIQUID % 


TABLETS 
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Fresh means made right now. Like Lipton’s. 
We could make it soup for you and put it in a can. You do that. So it becomes soup for the first time § Lipton 
But then it wouldn't be fresh any more. in your kitchen, not ours. 5 Chicken Noodle Soup Mix 2 
Would it? Aren't you ready for some nice, fresh Lipton RQeezsr = 
Because fresh means made right now. Chicken Noodle Soup with Diced Chicken Meat y 
That’s why we don’t make soup at Lipton. Oh, we right now? i . 
do everything else. But we never make it soup. Sorry, but youll have to make it yourself. Pai: # 


CHICKEN BROTH « ALPHABET VE A * MUSHF 


TOMATO VEGETABLE « VEGETABLE BEEF *« BEEF NOODLE « CHICKEN RICE » ONION * POTATO « GREEN PEA « N DLE SOUP WITH REA 


- Here’s why | 


TODAY'S | 








Yes! Today’s delicious New Lamb is also a thrifty meal 
stretcher for your family. U.S. Department of Agriculture 
studies* prove lamb to be as economical as other comparable 
cuts of meat and poultry because of lighter bone 
and more lean meat. For each pound you buy you get 
more taste-tempting edible meat on your fork. 

You can stretch a leg of lamb into three different meals. 
Start with tender steaks off the sirloin end. Then, 
a festive roast. What's left is great for sandwiches. 
Or diced into a nifty lamb salad. 

So don't wait for a special occasion. Enjoy fresh American 
lamb often. It’s delicious... tender... economical// 


“U.S. Department of Agriculture Handbook 102 


AMERICAN 


For FREE lamb recipes, write: 


american famb council 


Dept. LC-167E, 520 Railway Exchange Bldg. 
909 17th St., Denver, Colorado 80202 
Offer good in continental U.S. only 











The Journal ‘‘Voice of Women’”’ Poll 


“IF | COULD ONLY 
CHANGE MY HUSBAND” 


Unless your husband is a saint, you’ve probably wished you could |) 
change some of his ways. But exactly what would you correct? 
In this month’s ‘‘Voice of Women,”’ Journal readers tell every- 
thing that they don’t like about the men they married. 


The unpleasant—but widely ac- 
cepted—notion that the American 
wife is a carping malcontent, dis- 
satisfied with the man she married 
and eternally, shrewishly striving to 
remake him according to her own 
tastes, appears to be a myth. 

This false stereotype was shattered 
by the results of the Journal's second 
“Voice of Women”’ poll. We asked 
wives to tell us whether they really 
want to change their husbands—and 
if so, how. We carefully drew up a 
list of 50 marital grievances, ranging 
from important ones (“I wish my 
husband would talk to me more’’) to 
minor ones (“I wish my husband 
would remember to put the cap back 
on the toothpaste’’)—and asked 628 
of our readers to tell us whether 
these complaints were Very Impor- 
tant, Fairly Important, or No Prob- 
lem to them. 

Thus we gave wives a glorious op- 
portunity to second-guess and criti- 
cize their husbands—anonymously 
and in a socially acceptable way. 

The results speak highly for the 
state of the American marital union. 
Basically, wives seem quite satisfied 
with their husbands. To be sure, 
there is an occasional whirlpool on 
the sea of matrimony, but even where 
dissatisfaction exists, the responses 
to the Journal survey indicate that 
it is constructive and refreshingly 
unselfish. 

Wives tell us that the one thing 
they would most like to change 
about their husbands is this: They 
would like the man of the house to 
pay more attention to his health. 
The statement on the questionnaire 
that drew the greatest response— 
almost twice as heavy as any other in 
the poll—was: 

“T wish my husband would go for 
a physical checkup once a year.” 


Forty percent of the women polled 


said this was Very Important to 
them; another 14 percent listed it as 
Fairly Important. 

This worry about their husbands’ 
health was underscored by the re- 
sponse to three other statements: 
22 percent felt it was Very Impor- 
tant that their husbands stop smok- 
ing; 11 percent deemed it essential 
that their husbands lose weight (18 
percent graded this as Fairly Impor- 
tant); and 21 percent indicated that 
their husbands were working too 
hard (another 24 percent rated this 
as Fairly Important). 

Second to wanting to preserve 
their men, wives expressed a desire 
for more recognition as human be- 
ings with problems of their own. For 
example, one statement on the list 
read: “I know my husband comes 
home tired at the end of the day, 
but I wish he would realize that I 
am tired, too.”’ Twenty percent of 
the women surveyed said this was 


.their men would be sexually less ¢ 


Very Important, and another 
percent said Fairly Important. 
Deficient husband-wife commu, 
cations also drew a strong respo: 
24 percent of the women a 
that it was Very Important t} 
their husbands talk to them m¢ 
(an additional 21 percent said Fai 
Important). When we offered t 
statement—“I wish my _ husba 
would really listen when I tell 
something I think is important’ 
21 percent replied that this was Vé 
Important. Wives also want ft 
husbands to be more affectiona 
15 percent graded this as Very | 
portant and 17 percent said Fai 
Important. 
Women apparently would |] 
their husbands to be more decis 
and accept more responsibility: 
percent think it Very Importe 
that men make more decisions 
the family, and 23 percent adn 
that this is Fairly Important | 
them; and 13 percent thought} 
Very Important that husbands 
occasional suggestions about what} 
cook for dinner—and 28 perce 
considered this Fairly Important, 
Wives also seem tired of havi 
to ask their husbands to take the 
out in the evening. We made 
statement: ‘I would like it if 
husband occasionally would take t 
lead and suggest that we go out 
instead of always leaving it to me 
We learned that 21 percent of y 
women considered this a Very Ij 
portant fault in their husbands; 
percent deemed it Fairly Impo 
Our survey punctured the m 
that American husbands are bo¢ 
whose manners humiliate their wiv 
Actually, only two facets of thf 
husbands’ social behavior seemed) 
worry women: 22 percent said it ¥ 
Very Important that their men go 
church more often, and 19 perce 
said it was Very Important 
husbands learn to put their clo 
away. 
Interestingly, the women who we 
polled voiced hardly any complai 
about sex. We asked if they wish 
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manding—and 72 percent said it W 
No Problem. We asked if th 
wanted their husbands to be mq 
sexually responsive—and 76 perce 
replied No Problem. 

What else is “wrong” with hu 
bands? Well, 15 percent of the wiv 
insisted that it was Very Importa 
that their husbands stop snoring ( 
other 14 percent said Fairly Im 
tant); but only 6 percent think bul 
ing twin beds is Very Importai 
Oh, yes—about that uncapped 
of toothpaste: You can relax. O 
5 percent of the wives think this 
Very Important. Can it be the ot 
95 percent feel guilty about leavi 
the cap off themselves? E 








IW So ODD 


100 numbers in this issue of Ladies’ Home Journal have been chosen 
to win $1,000 each—and you may have one of them.To find out, just 
tell us if you want to audition the greatest record album value of the year. 










THE NUMBER IN THE COUPON BELOW MAY BE A WINNER IN THIS ieee 
$100,000 SWEEPSTAKES. NO ONE ELSE HAS IT. MAIL IT TODAY! 5 


You are invited to audition FREE ee 
this exclusive collection of 7 —— 


— NAUTAING 
| COE 


A Priceless Treasury of the Songs 
That Have Kept this Gentle Balladeer’s 
Recordings at the Top for 25 years 


Fever Lees 


UNFORGETTABLE HIGHLIGHTS OF HIS GREAT CAREER 






LISTEN FREE FOR 10 DAYS TO 60 GREAT SONGS 


BY THE FAVORITE SINGER OF MILLIONS Songs Include ROUTE 66; AN AFFAIR TO REMEMBER; MONA LISA; 


| ¥ IN A BEAUTIFUL 6-RECORD ALBUM only $4 495 SMILE; ANSWER ME, MY LOVE; RAMBLIN’ ROSE; UNFORGETTABLE; 


THE CHRISTMAS SONG; PARADISE; THOSE LAZY-HAZY-CRAZY DAYS 
: OF SUMMER; A BLOSSOM FELL; SWEET LORRAINE—60 IN ALL. 





j Imagine getting, all at once, a treasury of all-time hits by the great Nat King Cole {s 
} —the biggest and best Nat King Cole collection ever assembled, and unavailable 
anywhere else. This is surely the ‘‘easiest listening’’ of all as Nat’s velvet-smooth 
voice sings the songs that made him famous, such as ‘‘Mona Lisa,” ‘‘Smile,’’ 
“Ramblin’ Rose,” ‘“‘When My Sugar Walks Down the Street,”’ ‘‘These Foolish 
Things,”’ “Unforgettable,’’ ‘‘Stardust,”’ ‘Sweet Lorraine,’’ 60 in all. And imagine 
getting a chance to win one of one hundred $1,000 cash prizes at the same time. 


We will send you this fabulous six-record album to listen to and enjoy in your 
own home for ten days, with no obligation except to return it if you decide not to 
keep it. If you decide to keep it, pay less than 25¢ a song...only about $2.49 per 
record. You might expect to pay up to $4.98 for each record, or $29.88 for all 
six. Instead you pay only $14.95—almost $15.00 less. There’s nothing else to 
buy, nothing to join. If you wish, you can pay later in three easy monthly install- 
ments. What could be easier or more enjoyable? 







THIS IS YOUR - 
LUCKY NUMBER 
(No one else has it) 






Capitol Music Treasures 
Hollywood & Vine, Hollywood, California 90028 


[_lves, please tell me if | have won one of the 100 cash prizes of $1,000 each and 
send me for ten days’ free examination Nat King Cole’s ‘‘Forever Yours,’’ your exclusive 
new six-record boxed set of 60 favorite songs. If | am not delighted | may return it in 10 


FOR FREE EXAMINATION AND SWEEPSTAKES ENTRY, CLIP AND MAIL THIS COUPON TODAY! > and handling charge) in 3 monthly installments 


| 
I 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| days and pay nothing. Otherwise | will keep it and pay only $14.95 (plus a small postage 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 





Ae CHECK ONE: [_] For High Fidelity Phonographs [_] For Stereo Phonographs 
(no extra charge) 
HOW THE SWEEPSTAKES WORKS: receive ‘‘Forever Yours’’ for free exam- Name 
ination at this time, check the ‘‘NO”’ box in ae PT Le Sach PRL eat gh tes bate MMT Geo ue, ha SMT TARAS hy 
Capitol Music Treasures has reserved 100 the coupon. You will still be eligible to win 
cash prizes of $1,000 each for holders of a prize.) ' Address | 
the 100 winning numbers. The winning ETNOIDVeeomOl tile, CADItOlaVINISICamHReAS Smee ee ee eee 
numbers have been electronically chosen at ures, its affiliates and advertising agencies, 
random by an independent judging organi- the judging organization and members of City nh DP AR ee geen’ ee aay ee State 
zation and are known only to them. To find their families are not eligible to win. Sweep- Zip If aelenhanc 
out if your official lucky number here is.a stakes is subject to all Federal, State and eG Ni a one 
winner, just fill out and mail the coupon. local regulations; void where prohibited by noe d els 
You will be promptly notified by mail if you law. Entries must be received on or before - : : Mt ere a ATA 6 
are a winner. (Note: if you do not wish to June 30, 1968, to be eligible for a prize. [_] For extra savings check here, and return this coupon with payment of $14.9 
: pay postage and handling. Same return privileges. 
NO, | do not wish to receive ‘‘Forever Yours” for free examination, but | | 
know if | have won a $1,000 prize GAGA 
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Give 
your child 
Colgate’s 
anti-cavity 

brushing program 
at home! 


Proven among millions 
of school children 


Colgate’s National Dental Health School Program helps children fight cavities 
by giving them a memorable dental lesson in the classroom. And a key part of 
the program is a dramatic toothbrushing test they take home. First, they 
brush their teeth, then chew a disclosing tablet that actually shows them the 
places they miss. Result: kids learn to brush better, fight cavities better. 
Good-tasting, anti-cavity Colgate encourages children to brush more often— 
an essential ingredient in any effective dental health program. And Colgate 
is second to none in fighting cavities—test after test among hundreds 
of children proved that when compared to the best-known 
fluoride, Colgate is unsurpassed in reducing 


new Cavities. ae 0 aa 
4 oa 


GIVE YOUR CHILDREN THIS DRAMATIC DENTAL LESSON 
It’s easy. Just send for anti-cavity Colgate’s Student “Brush-Up” Kit. Every- 
thing you need to start them on better home dental care is inside. 


COLGATE STUDENT “BRUSH-UP” KIT 
O. Box 6282, CHICAGO, ILLINOIS 60677 


Each kit con 
sists of: tw 
reddisclosin 
tablets con 
taining a rat j p 
harmless Please send me__Student ‘“‘Brush-Up” Kit(s). | am enclosing 
fooddye(they 5, far each 

depostt area 00% for each kit ordered. (No stamps please.) 

color on un 

s clean teeth), 

a learn-to- —————_ ————— 
brush folder, NAME 

a dental! mir- 
ror, a tooth 
brush and ADDRE ss 
a tube of 
anti - cavity 
Colgate. 








CITY STATE ZIP CODE PLEASE 


NOTE TO TEACHERS: The tablet test is just one part of Colgate’s Dental Health Education Program. Write to 
Colgate Professional Services Department at the above address for full information. 


Watch “Treasure Isle’’ in color, Monday through Friday, from Palm Beach Shores on the ABC TV Network. 
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QUESTIONS 
FROM YOU, 
ANSWERS 





EDITOR’S NOTE: The Journal will publish brief letters from reade 
seeking answers to important personal problems, along with repli; 
from members of our board of experts. We welcome such letters ar 
greatly regret that only those selected for publication can be answere| 


Dear Dr. Bettelheim: The other day my 
four-year-old daughter pointed to a Ne- 
gro woman and asked, ‘Why is that 
lady all chocolate?” 

I decided to explain by relating the 
problem to things my child understands. 
So I asked her, ‘‘Why is your hair brown 
while your sister’s is blond? Why are 
your eyes brown while mine are blue? 
Because not all people are the same. 
Some are brown and some are white and 
some are red and some are yellow. But 
the colors aren’t so important because 
people are really the same underneath 
the colors.” 

I think I did a good job of explaining 
race to my little girl. My husband thinks 
I was too simplistic, too unrealistic. What 
is your opinion? Mrs. IDA MARKS 

Philadelphia, Pa. 


@ I think you did a very good job in ex- 
plaining to your little girl, on her level, 
the differences that exist between people. 
However, I think your husband is also 
right. After all, your daughter knew that 
her hair was-brown while her sister's was 
blond. If she felt this was a sufficient ex- 
planation she would not have been so aston- 
ished. That she was startled by meeting a 
Negro suggests that the facts she knew, 
such as that dogs come in various sizes and 
colors, did not answer her questions. Be- 
cause the fact remains that while there are 
Great Danes and toy terriers, particular 
people cherish one over the other. 

I suggest that in the future, before you 
offer any explanations, you ask your little 
girl why she thinks some people are dark- 
skinned and some are light-skinned. First 
explore her anxieties or wonderment about 
skin color, so that you can then gear your 
explanations to her particular preoccupa- 
tion rather than just using your adult’s 
knowledge of the matter. 

Dr. BRUNO BETTELHEIM 


Dear Mr. Brinkley: Why are almost all 
our Presidential candidates so coy about 
announcing their intentions? This little 
game of ‘‘Who, me a candidate for Presi- 
dent?” is almost childishly silly. Do men 
gain any political advantage from it? 
MARJORIE FOUNTAIN 
Dallas, Tex. 


@ One who wants to be President needs 
some time before his formal announcement 
to test out his prospects for support and 
money. If he finds them lacking, he can 
still withdraw without embarrassment. But 
once he announces, he is publicly com- 
mitted and he is obligated to those who have 
promised support and money and then he 


cannot gracefully withdraw. Also, the 


from the scene. 


sooner he becomes an open, annou | 
candidate the sooner he becomes fair ga 
for political attack, and the more risk 

runs that the public will become bored of 
seeing and hearing him long before cle 
tion day. It may seem a silly charade, b 
there really is no other way to do it. i 


DAviD BRINKLE 


Dear Dr. Popenoe: How do you handl 
an eternally jealous husband? Mine eve 
gets suspicious when I go out to Py 
mah-jongg with my girl friends. Whe 
tell him that he is being unreasonaiial 
answers that his jealousy should proy 
how much he loves me. But I think thet 
is a big difference between love and hi 
kind of possessiveness. I love him, but 
don’t know what to say or do anymore 
especially since I have never given hir 
the slightest cause for such jealousy. | 
NAME WITHHEL 
Kansas City, Mé 


SB ss wm 
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@ No two cases can be handled exaell 
alike, but there are three principles to | 
kept in mind: (1.) Make sure that you ay 
not, unintentionally and unknowl 
giving him the slightest cause for jealousy 
Some women are flirtatious without real 
izing it! (2) Make every effort to reassu 
him of your love and devotion, in the wa 
you talk to him, plan for him, behave wit 
him. (3) Avoid ‘‘appeasement.’’ Don 
give in when you are absolutely in t 
right. If you do, it simply confirms h 
suspicion that you were in the wrong! It 
not easy to live with a jealous partner, bu 
if you do everything you can to remove hi 
basic feeling of insecurity by making hi 
feel satisfied with his wife and home, mak 
ing him feel admired and desired by yo 
I think yow ll find steady improvement 

Dr. PAUL POPENOE 


Vear Miss Vanderbilt : Should a divorcee 
woman visit the home of her ex-husband 
My sister and her boy friend go fr 
quently to the home of her ex-husbani 
and often spend some time sitting i 
front of his home in the car. I think thi 
is very, very poor taste. My sisters 
daughter, who attends college, lives with 
her father and stepmother and my sistetl 
feels that she must visit her. I feel “ 
the daughter could get in the car “ 
they should drive away. 

Doris Dai 

Detroit, Oa 


@/ agree with you. Your sister shoul 
phone to tell her daughter at what time s 


will arrive and then she should remove hen) 


AMY VANDERBEME 


Now! Shampoo-in Hair Color so natural 
it invites close-ups!* 


Let distance lend enchantment—to other women! You be the 
gal who looks even lovelier close up! Fresher, prettier, more ex- 
citing when your hair glows with the soft, natural-looking color of 
new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in hair color so 





HAIR COLOR 
Pour it on... 
work it through. 


Wait just minutes... 
rinse...shampoo! 


Nice’n Easy... 
so natural looking! 








The closer he gets...the better 





se 
you look? 


rich in formula, it can lighten lighter... brighten brighter...and 
deepen more evenly! So rich, it covers gray better than any other 
shampoo-in color...so rich, it leaves your hair with lively body... 
and an exciting glow! Try it for a lift... for the confidence, deep 
inside, of knowing your beautiful hair color looks “so natural it 
invites close-ups”! 


The closer he gets...the better you look! 


New! 
Niece’n Easy: 
by Clairol 


the natural-looking hair color 


you just shampoo in! 


Clairol Salutes the Hairdressers of An a during 


*Trademark © National Beauty Salon Week, Febr I1-] 


Clairol Inc. 1966 


‘HE LITERARY GUILD GUARANTEE: 


Save at least 40% on new best-sellers 





403. NICHOLAS AND ALEX- 
ANDRA: An Intimate Account 
of the Last of the Roman- 
ovs and the Fall of the 
Russian Empire, Robert K. 
Massie. Dramatic re-cre- 
ation of the last days of the 
Tsars. (Pub. edition, $10.00) 





The 
Fannie 
Farmer 
Cookbook 





744. THE FANNIE FARMER 
COOKBOOK. The newest edi- 
tion of the famous cooking 
classic includes recipes 

for the beginner and the 
gourmet cook. Over 3,000 
tested recipes clearly ex- 
plained. (Pub. ed., $6.50 





43. A PRIVATE DISGRACE: 
Lizzie Borden By Daylight 
Victoria Lincoln. Author 
knew Lizzie Borden; now 
reveals f I 








178. ROSEMARY'S BABY, Ira 
Levin. In a grand old New 
York building, an expect- 
ant mother faces macabre 
deviltry. By the author of 
A Kiss Before Dying.” Dark- 
ly brilliant,””—Truman Ca- 
pote. (Pub. edition, $4.95) 
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BORROWERS | 


MARY NORTON 





47. THE COMPLETE ADVEN- 
TURES OF THE BORROWERS 
Mary Norton. Four enchant- 


, Homily 
Ar- 


$6.95) 





w 


167. THE ARRANGEMENT, Elia 
Kazan. Best-seller from the 
Academy Award winner 
Novel of adman’s breakdown 
when love smashes the 
“arrangements” of his life 
“Brilliantly written.’’—Tenn 
Williams. (Pub. ed., $6.95) 


STRONG 
FOR 
FANTASY 


parr toe 





170. TOO STRONG FOR 
FANTASY, Marcia Davenport 


Life story of best-s 





400. A SECOND-HAND LIFE 


J 
Ww 5 
n 
o 
un 


244. THE STORY OF DOCTOR 
DOLITTLE, Hugh Lofting 
Delightful children’s 
classic of a kindly English 
doctor who loves all ani- 
mals and learns to speak 
their language! Recently 
made into a movie. 
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154. THE COMPLETE WORKS 
OF WILLIAM SHAKESPEARE 
The world of Shakespeare 





venient volumes. All 37 
plays, 154 sonnets, 2 long 
poems, 1140 pages. 2 vol- 


umes count as 1 choice. 


THE AUTOBIOGRAPHY OF 


BERTRAND 
oh 30m 


Ee 


5. THE AUTOBIOGRAPHY OF 
BERTRAND RUSSELL. Nobel 





us, radi- 
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172. THE GABRIEL 

HOUNDS, Mary Stewart 
Suspense in Lebanon: a 
chilling secret — guarded 
by a pack of vicious 
hounds — is unearthed by a 
pair of uninvited guests. 
(Publisher’s edition, $5.95) 





239. TOLSTOY, Henri 
Troyat. Stunning biography 
of the complex literary 
giant who spent his youth 
in dissipation; his maturity 
in attempting to turn the 
world toward Christianity. 
(Publisher’s edition, $7.95) 


30. JOURNEY INTO THE 
WHIRLWIND, Eugenia Semyo- 
novia Ginzburg. Vivid docu- 
ment of horror and courage 
from a Russian woman, un- 
justly imprisoned in Stal- 
in’s labor camps for 18 
years. (Pub. edition, $6.95) 


123. THE CHOSEN, Chaim 
Potok. Moving best-seller 
set in Brooklyn: two cul- 
tures and two generations 
clash in an intense strug- 
gle between a boy and his 
father, a stern Hasidic 
Rabbi. (Pub. edition, $4.95) 
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122. THE NEW INDUSTRIAL 
STATE, John Kenneth 
Galbraith. From author of 
The Affluent Society, bold 
portraits of the real deci- 
sion makers in our econ- 
omy; brilliant future fore- 
casts. (Pub. edition, $6.95) 


The 
Complete 
Poems of 
Martanne 
Moore 3 


33. THE COMPLETE POEMS OF 
MARIANNE MOORE. Complete 
works of beloved Pulitzer 
Prize-winning poet whose 
passions range from saints 
and basilisks to buffaloes 
and the sports page 
(Publisher’s edition, $8.50) 


1968 EDITION 
THE OUTSTAN. 


ONE-VOLU 


REFERENCE 
publisher's edit 


$9.95 


29. THE COLUMBIA) 
DESK ENCYCLOPED 
edition of the clas 
ence work in all ff 
of knowledge, rev} 
expanded. 4,117 né 
tries; 30 pages of i 
trations. (Pub. ed.J 


ISAAC : 
BASHEVIS $ 
SINCER 


405. THE MANOR, Is 
Bashevis Singer. R 
novel of 19th centu 
Poland. A devout} 
family confronts 
in a new revolutior 
— and secular — ere 
(Publisher’s editiot 


ee 
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259. PULITZER, W. 4 
Swanberg. Biograph 
brilliant, despotic re 
who built an enorm 
paper empire from? 
he tried to influence 
the White House. 

(Publisher’s edition} 














As your introduction, choose 


A NY xe | R of these 37 best-sellers, ALR $] 
reference works, even sets CO) k 


if you join the Guild now, and agree to accept only four selections or alternates during the coming year 
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THE SUPREME 
AUTHORITY 
ON FOOD, WINE 
AND COOKERY 

originally published 

at $20.00 


Pa ae 


724. LAROUSSE GASTRONOMIQUE 


IEWER 404. MICHEL, MICHEL 84. “OUR CROWD”: The Great 4. THE INSTRUMENT 15. CHRISTY, Catherine 183. WASHINGTON, D.C. 

F. Kennedy Robert Lewis. A custody Jewish Families of New York John O’Hara. New novel Marshall. Best-selling au- Gore Vidal. Life calls Vidal Monumental 1100-page ency- 
WS on cur- battle rages between two Stephen Birmingham. Inti- from best-selling author thor of A Man Called Peter ‘the best political novel- clopedia actually combines 
sial topics nations, two women, two mate portraits of The Sachs, concerns a brilliant, ruth- re-creates Appalachia of 1912 ist since Disraeli.’” Now several definitive cookbooks 
ince For religions, in this powerful Guggenheims, Lewisohns less playwright whose ob- in spirited novel of young he brings the glittering ina1-volume library. Includes 


1am, nuclear 
isis, civil 
dition, $4.95) 





TREASURY 
STORIES 
ction of the 
n have loved 
ars: fairy 
idventures. 
s 1 choice. 
lition, $6.95) 


novel of a refugee child 
who must decide his own 
fate. (Pub. edition, $7.50) 
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216. A MODERN PRIEST 
LOOKS AT HIS OUTDATED 
CHURCH, Father James 
Kavanaugh. Bold, out- 
spoken, yet deeply rever- 
ent, this controversial 
book pleads for sweeping 
reforms. (Pub. ed., $4.95) 





— and other families who 
lived in a bygone gilded era. 
(Publisher’s edition, $8.95) 





39. ALFRED HITCHCOCK 
PRESENTS: STORIES THAT 
SCARED EVEN ME. Omnibus 
of fright includes novei, 
novellete, and 23 stories. 
Macabre mystery, intrigue, 
science fiction, terror. 
(Publisher’s edition, $6.95) 


session with his art de- 
stroys the woman who loves 
him. (Pub. edition, $5.95) 
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182. THE NEW COMPLETE 


STORIES OF THE GREAT OPERAS 


Milton Cross. A ‘‘must’’ for 
opera lovers. Includes every 
aria, all the action, complete 
stories of 76 famous operas 
from the classics to Menotti. 
(Publisher’s edition, $4.95) 


girl who goes there to 
teach; remains to learn 
and love. (Pub. ed., $6.95) 





RICKENBACKER 


212. RICKENBACKER, Edward 
V. Rickenbacker. Autobiog- 
raphy of hero of two world 
wars: flying adventures, 
brushes with death, amateur 
race-car driving, career 

as president of major air- 
line. (Pub. edition, $7.95) 


Month after month, Guild members get the new best-sellers at the lowest prices anywhere 


wit of The Best Man to poli- 
tics and amorality in our 
Capital. (Pub. edition, $6.95) 


Amy ] 


Vanderbilts 
New 
Complete 
Book of 
ETIQUETTE 









230. AMY VANDERBILT'S NEW 
COMPLETE BOOK OF ETIQUETTE 
A modern, up-to-date guide 
to gracious living by the 
foremost authority on 
manners today. Over 700 
information-packed pages. 
(Publisher’s edition, $5.50) 


How To Raise 


catalog of cheeses, manualof 
wines, anecdotes. 8500 recipes. 
Illustrated. (Pub. ed., $20.00) 


The Doubleday Book of 14 
INTERIOR | 
DECORATING || 


117. THE DOUBLEDAY BOOK 
OF INTERIOR DECORATING 
Albert Kornfeld. A com- 
prehensive, practical guide 
showing how you can have 
a more beautiful home. Lav- 
ishly illustrated in color. 
(Publisher’s edition, $11.95) 





CONTEMPORARY 


on The Instrument. Save 60% on Nicholas and Alex- 
ave 50% on The Gabriel Hounds. Save 40% on The 
ve 44% on “Our Crowd.” 

ige Savings are not part of a special sale. Nor are 
d to the few books mentioned. 

actually representative of the guaranteed savings 
mth after month by members of the Literary Guild: 
), often as much as 60%, from the prices of the pub- 
tions. 

€ savings apply to every book the Guild offers, even 
ones you can receive at the same time the publish- 


How are these extraordinary Literary Guild savings made __g aBrighter Child 
possible? The Guild prints its own fine hard-bound editions | . 

on high-speed presses designed especially for large, econom- 
ical print runs. The books are then distributed directly to 
members. The economies of this system are passed along in 
the savings described here. 

Each month, members choose from a wide-ranging list of 20 
or more books described in the Guild’s free monthly maga- 
zine Preview. But you need not take a book a month — only as 
few as four during the coming year. 

Why spend more for the books you want? Begin saving right 
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263. HOW TO RAISE A 2. HAMMOND CONTEMPORARY 


‘ ‘ ya) ‘ ‘ RLD ATLAS. 256 pages hold 
S are going onsale. Remember, these are the regular away by accepting the Guild’s offer. Send no money; just fill Bae ly bon AS. 25¢ i : 
5 ow parents can actually 351 full-color mar g 
igs. They are in addition to the generous introduc- out and mail the postpaid card today. fi ena colalchildés intel sive 814: X.10 inches. a- 
on these pages. And they are in addition to the NOTE: Guild editions are sometimes reduced in size, ligence level through cludes special section or 
7S? simple training methods United States 


but texts are full-length—not a word is cut! 


LITERARY GUILD OF AMERICA, Inc., Garden City, N. Y. 11530 


\ild’s Bonus Book Plan which entitles you to choose 
s book after every fourth book you buy as a member. 


during first six years 
(Publisher’s edition, $5.95) 








BY GENE SHALIT 


feen-agers are the largest 
audience for films, so movie 
companies cater to their 
tastes. What kind of films 
will your Caughiers be go- 
ing out to see? You can tell 
by the titles: Prudence and 
the Pill (you know what 
pill) starring Judy Geeson 

. She Let Him Continue 
(Tony Perkins and Tuesday 
Weld). . . . and The Touchables 
nap a pop singer’)... 


(“four girls sex- 
. all from 20th Century-Fox 
and all ‘‘especially designed for the youth market.” 


Terence Stamp, the actor men call handsome 
and girls call day and night, is sated with hip 
talk. ‘“‘ ‘Swinging’—that awful expression,”’ he said 
as he finished his newest film, Blue, with Joanna 
Pettet. “You'd think we’d gone back to the trees.” 
That’s exactly where fashion photographers have 
gone—from Twiggy to the newest model rage: 
Penelope Tree. David Bailey, the British photog- 
rapher who did such smashing photos of the young 
Jean Shrimpton, speaks out on 17-year-old Pen- 
elope: “‘She’s really weird. Almost a caricature of 
a model. Very thin, and legs far too long for the 
body. She is a completely original-looking girl, and 
that is such a nice shock these days.” Bailey wants 
it known that he means it all as a compliment. . . . 
Twiggy is up from waifdom, Penelope is down 
from the upper classes. This jaunty, likable girl is 
a branch of New York’s impressive family Tree: 
Her mother, Marietta Tree, former member of the 
U.S. Mission to the U.N. 

The plots of Valley of the Dolls may be hard to 
swallow, but Jacqueline Susann’s novel is still a 
runaway. (Paperback sales are closing in on 9 
million copies.) Now she’s set with her next 
novel: The Love Machine, which she hopes will 
turn you on. It purports to take you behind the 
schemes of the television networks. ... Tommy 
Steele’s smile lights up the whole country in 
Paramount’s new musical, Half a Sixpence. 
If you like singing and dancing (what story ?) 
you'll find this bouncy filma ball... . Arthur 
Miller’s just-opened drama, The Price, is 
his first in years. Nothing good has happened “<— 
to him since After the Fall, and his friends are 
hoping The Price is right. . . . Pearl Bailey’s 
Hello, Dolly! is such a triumphant smash that 
she’s signed to stay with the show on Broadway 
for a year and a half. Consult your travel agent 
today. New Yorkers haven’t had 
this much fun in years, and 
when you soar out of St. James 
Theater grinning, you'll want 
to rush to the box office so 
you can get right back in to 
see it again. ... The unbeaten 
and untied team of Neil Simon 
(The Odd Couple) and Mike 
Nichols is reunited on Broad- 
way this month with Plaza 
Suite, four comedies pro- 
































est Tommy Steele: 


MiaFarrow: 


Sorry to Have Kept You Waiting, Madam (that 
title could do with a bit of clipping, too). He was 
born in Shepherds Bush, one of London’s little 
suburbs, where his Jewish mother, instead of 
handing him a violin, led him to a school for hair- 
dressers. He done good. In his book, published 
next month, he describes how he was flown from 
London to New York to do Mia Farrow’s hair 
for Rosemary's Baby. It took him just half an hour, 
and he reveals that his cut was $5,000. 


Aram Saroyan—whose father, William Saroyan, 
wrote a best seller called My Name Is Aram long 
before he ever had a son—has written his first 
book of poems (don’t go away) titled Aram Sa- 
royan. It will be published next month and is sure 
to be argued about in certain literary circles 
(circles so tiny that there is no discernible hole in 
the middle). With the kind permission of Christo- 
pher Cerf, the book’s editor at Random House, we 
proudly present one of the poems in its entirety: 

eyeye 
Now that wasn’t so bad, was it? Some ot his 
poems are shorter, some longer. Aram Sa- 
royan calls them electric. You can call 
them anything you like, and you can 
own them for $1.95. 


Gilt slants of sun drench the beach of 
Majorca off the coast of Spain. Michael 
Caine, wearing white chinos during a 
break in 20th Century-Fox’s filming of John 
Fowles’s novel, The Magus, talks it over 
with the Journal's Joyce Illig: ‘““The man I 
play in this film is absolutely non-gullible,”’ 
says Caine in his rich Cockney. “He’s in- 
telligent and mature and that’s the real 
me. Not Alfie.”” A/fie/—the title role that 
won him an Academy Award nomination, 
the role with which he’s identified by 
millions. ‘““Everybody always says to 
me, ‘Your image is Alfie, isn’t it? 
That’s you, isn’t it?’ and 
Tsay, (No, “8 
and they say, ‘That's 
really you, Alfie, isn’t 
it?’ There’s no such 
thing as a Michael 
Caine image, but I 
just let it continue, 
because to dis- 
courage it 
would be 
enormous 
han id 
work.” 
.. Lhe 
subject 


really 






a leap to 
stardom. 


Elizabeth Taylor: 
silver & silent. 
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One Innis 


sudden vast success is raised. “‘Certainly I 
enjoy it. Now I can concentrate on somebody 
and I don’t have to worry all the time. Say 
I take a woman to dinner where the food is 
marvelous, which does normally mean it’s going 
to be fairly expensive. I can concentrate on her 
much more if I don’t have to worry about the 
bill, or if I don’t have to take her to a cheap 
restaurant. At cheap restaurants it’s like the 
scene one often sees in movies where it’s all 
pretty ropey but ‘so long as I’m with you, dar- 
ling, it tastes like caviar.’ If cod’s roe can taste 
like caviar ‘so long as I’m with you, darling,’ think 
how much heightened the experience if she’s had 
caviar that tastes like caviar so she can concen- 
trate on me!”’.. . He walks a bit, gazes out onto 
the Mediterranean. “I’m a nowhere man. I do 
feel that I belong nowhere, which is why I’m very 
happy traveling. There used to be a saying that 
wherever an Englishman stood was an island. 
I feel like an island that’s sparsely inhab- 
ited. I’m not lonely, I have lots of friends, 
but I don’t really feel that I belong any- 
where.” Had he ever played Hamlet? 
“T’ve played Horatio, but never Ham- 
let. I wasn’t in Old Vic before the 
movies, like some of the others were. 
I couldn’t get in then, so why should 
I now? Why should I take a 38,000 
percent cut in salary to do something 
they wouldn’t let me do when I asked? 
In those days, I never dreamt of playing 
anything except what would give me a 
job. Four lines as a policeman would do, 
never mind about Hamlet. Let’s get the 
rent paid and we'll worry about the 
» Academy Awards later.” 


THE SMALL SCREEN SCENE: For millions 
of Americans, Sunday morning is still a time 
for funny papers, and if 
some beloved old-timers 
aren’t around anymore 
(how I miss The Katzen- 


Michael Caine in 
Majorcaashespoke 
to the Journal. 


ene, 
jammer Kids), there are plenty of good ones that 


are. An hour special, The Fabulous Funnies, ar- 
rives on NBC-TV February 11, featuring such 
cartoonists as Chester Gould (Dick Tracy), Al Capp 
(Lvl Abner) and Chie Young (Blondie). The pro- 
ducer is a zingy young San Franciscan named 
Lee Mendelson, so when the phone rang and a 
balloon with words formed over the receiver, I 
knew it must be L. M. himself, calling from his 
store-front office in Burlingame, Calif. ‘Carl 
Reiner is our host,’’ said Mendelson, “‘and we 
animate him so he shrinks and becomes part of 
the comic strips.’”’ The show is a variety-docu- 
mentary, and the comedy team of Burns and 
Schreiber is on deck, too. Theyre fabulous fun- 
nies. . . . Mendelson is also the chap who 
thought up and has produced the Peanuts 
specials for CBS. On February 14 he pre- 
sents his newest, He’s Your Dog, Charlie 
Brown. A tough half hour for Snoopy. 
The Legend of Robin Hood. This 
new musical stars Douglas Fair- 
banks Jr., who has RH in his 
blood. Noel Harrison and Roddy 
McDowall join in singing the 
songs by Sammy Cahn and 
Jimmy Van Heusen (NBC, Feb. 18). 








Rosemary’s 
Baby anda 
haircut by 
. Sassoon. 







duced by Saint Subber 
and starring George C. 
Scott and Maureen 
Stapleton. How can 
these four plays miss 
raisS MISS MisS?... 


ABC d 









The Fred Astaire Show. The great 
man’s first special in eight years. Don’t 
miss this one. Michael Caine told the 
Journal: “I always remember having 
it explained to me when I was very 
young that Fred Astaire was a better 
dancer than Gene Kelly because 
Gene Kelly made it look difficult 


carries 27 
hoursof prime-time 


TV coverage of thé and Fred Astaire made it look 
Winter Olyn: ‘7s easy”’ (NBC, Feb. 7). 

from France, ] i 

4-18.00 2s If you go to see Dr. Faustus this month, 
stylist Vidal Sas starring Richard Burton and Elizabeth 
soon, creator (' Taylor (it’s based on Marlowe’s 1588 play), 


the severe ear-to- 
chin bias cut, has 
written his story, 


don’t expect the usual team-up. Miss Taylor, 
playing Helenof Troy, has no lines tospeak 
of. It’s Burton’s film from beginning toE N D 








“Me?..in the movies, Madge?’ 
UT OW \\. 
ARNG Nay 





you could hand-model 


1. “Sure... 
de in horror pictures!” 


















“Madge,! could cry! 
Dishwashing wrecks 
my hands!” S 





2. ‘No excuses. Not while Palmolive’ 
Dishwashing Liquid is around. 

It softens hands while you do dishes. 
You’re soaking in it now!” 


3. “Oh, Madge, go on! 
in dishwashing liquid? 


gee mnild, poner 5. Aweek later. ‘Madge, 


you're a smarty! Dishwashing’s ¥ 
a lot different now with 53 

Palmolive Liquid.” Sy 
Ge 










softens 
hands 
while you 
do dishes 











“Makes the job, 
& and your hands 
7 pretty soft. 


7 , 9) 
eee Right: S . 
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Ry. 
4. “Well, it’s more than just mild. 
It’s wild on dishes.” 


em 


OR PERFORMANC, = 
wo ey, 
< Bae ; 
«= Good Housekeeping+ © 1968, Colgate-Palmolive Company 
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Get on the side of the angels with Claircare® 
the potion so good for the hair Clairol went 
to Europe to import it for you. 


For weakened, abused or simply neglected hair 
there is simply nothing like Claircare. A sprinkle and 
a frisking after shampooing and before setting gives - 
you. all the benefits: shine and shimmer, gloss and — 
glow, and a supreme new touchability and hold. 
Pick up a vial where all good Clairol things are 
sold. This 60-second conditioning pays off in 
splendor that far outshines its petty price. 


$1.00 more or less* e 


Ne ae he 
©1967 Clairol 


Tithelevace| from Europe by Clairol. *Based COM ent coca ode) suggested t 
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~Wish-Bone Italian 


Is just a bowl of 
wet vegetables. 





All the flavor comes from the 
Wish-Bone Italian. 

Sassy flavor. 

Real Italian flavor. 

Brimming with bits of tiny tender garlic, 
chunks of mild sweet pepper. Flakes of 
oregano floating in pure golden oil 
and pungent vinegar. 

Other Italian dressings may try to be 
as good, but they just don’t succeed. 

Only Wish-Bone really turns wet 
vegetables into a first class salad! 

























FAT VV EREIVAY Gralla 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone i 
the special joys and daily headaches of bringing up children. To tap this natura 
source of experience, we have asked our readers to share with each other their bes 
solutions to the everyday problems of living with children 
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Line: BOX BANK: I’ve discovered a way t¢ 
keep my children’s school milk money from being lost or mi 
placed. | attach it inside the top of each child’s lunch box wit 
masking tape (which is reusable). The money is secure and hand 
at noon sinceit’s in the box.—Mrs. Alix Fredrickson, Los Altos, Calif 


Rigen meree ROD: When my daughter was 


5 fo | 
learning to care for her clothes, but was too small § ABD ¥ 
to reach her closet rod to hang them up, | madea § We s 
second, lower rod for her. | covered a broom han- § ©: "4 5 
dle with fabric (paper is good, too) and at- B SA. i 
tached a sturdy cord to each end and hung the == gre 


cords from the closet rod. As my daughter grew, | oe =6'0: 


just raised the rod by shortening the cords._Mrs. MM iy a 
Joseph Barbiere, Miami Beach, Fla. al 


tira 


one SPRAY: After I’ve polished my OS a 
baby’s white shoes, | spray them with hair spray te 
prevent the polish from coming off on everything 
(the shoes stay cleaner too). The spray wipes off 
with a damp cloth for the next polishing.—Mrs 
Louise Sullivan, Pittsburgh, Pa. 


fades DAY: For the new 

father-to-be from the mother-to- oes 
= be: A life-saver of a package for him SS 
at the hospital! with all types of needed items. It Ag ye) 
would have such things as magazines, crackers, . 
fruit, cigarettes, change for the telephone, a list 
of phone numbers, aspirin, and whatever else 
he’s likely to need (perhaps a tranquilizer).—Mrs. 
Edith Warner, Fontanelle, lowa. 








| senrieamion SNAPS: So my daughter— 

and all her friends at nursery | 
school—will be able to tell which supplies: 

are hers, | have pasted small recent snap! 

shots of her on her tablet, crayon box 

paste, etc. Since none of them can reaq 
as yet, this type of identification saves 
many mixups and squabbles.—Mrs. J 
S. Flatto, Brownsville, Tex. 





fri GAME: When my two children were going 
through that stage of complaining every time they had to 
take a bath, instead of forcing them, we made a game Wy 
of it. At bathtime we folded up three pieces of pa- 
per—one said ‘‘shower,’’ the other ‘‘bath’’ and the 
third ‘“‘ice-cold shower.’’ The children closed their 
eyes and took their choice, and, of course, had todo 
whatever the paper said. They no longer com-/, 
plained, and even looked forward to their ‘‘game’’ Wf 
at bathtime.—Mrs. Art Nieder- ,/ 

berger, San Diego, ee 














Basen BEDSPREADS: 
| use large, gaily 
colored beach towels as 
§ bedspreads on my children’s beds. 
They’re decorative, wrinkle-proof, and, 
if the children get them dirty, a cinch 
to wash—perfect for bunk beds, too.— 
Mrs. Ann Sokol, New York, N.Y. 


How do you solve your problems in bringing up children? The Journal pays $25 to 
the first contribulor of each item published. Advice of godmothers and babysitters, 
as well as mothers, ts entirely welcome. Address your solutions to Julie G. Maxey, 
c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., because such submissions cannot be returned. 
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Even cocoa lovers agree: 
__ Our Chocolate Sundae Frosting can 
aly be made with rich Baker’s Chocolate. 
| Never cocoa. 
. 





Rich. Beautifully delicious. A real 
chocolate frosting. It can happen 
only when you use pure Baker's® 
Unsweetened Chocolate. 

It just can't happen with cocoa 
because cocoa has most of its 
chocolate richness removed. 

Wouldn't your family love a real 
chocolate frosting? How about this 





one? It's great. 
Chocolate Sundae Frosting 
5 squares Baker's Unsweetened 
Chocolate 
V, cup butter or other shortening 
6 cups sifted confectioners’ sugar 
Vg teaspoon salt 
2/3 cup (about) milk 
1 teaspoon vanilla 
VY cup coarsely chopped nuts 
2 teaspoons hot water 


Melt chocolate and butter over 
very low heat, stirring constantly. 
Cool slightly. Combine sugar, salt, 
milk, and vanilla; blend. 

Add chocolate mixture; mix well. 
Let stand, stirring e¢casionally. If 
necessary, add milk a teaspoon at a 
time until of right consistency to 
spread. 

Set aside 1/4 cup frosting; fill and 
frost top and sides of three 8-inch or 
two 9-inch layers with remainder. 

Sprinkle nuts over top. Blend hot 
water with reserved frosting. Drizzle 
over nuts. 

For our “Famous Chocolate 
Frostings Made Easy’ recipe 
booklet, send name and address 
with ZIP code: plus 10¢ and a 
Baker's Unsweetened Chocolate 
doily to: Box 1303, Kankakee, Ill. 


60901. 


ier 


‘BAKER'S.”| 
CHOCOLATE 


© Copyright 1967 General Foods Corporation. Baker's is a registered trademark of General Foods Corp 











SY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


ast feeding is rapidly going out of 
ion. In technologically advanced 
tries—the U.S., France and En- 
d—one baby in two gets no 
ast milk at all. 
\ husband-and-wife research team, 
s. Michael and Niles Newton of 
icago, finds that emotional factors 
largely responsible. 
others who nurse tend to be 
hers who enjoy a form of sexual 
mulation from their infants. They 
D are more eager to resume sexual 
ercourse with their husbands. Con- 
ely, aversion to breast feeding is 
ated to a dislike of nudity and sex- 
ity; frigidity may prompt breast- 
ding failures. 
hile the U.S. is supposedly in 
midst of a “sexual revolution,” 
s. Newton and Newton report: 
st 20 years ago in rural Missis- 
pi breast feeding in church was ac- 
table; 75 years ago, upper-class 
en in Indiana naturally took 
ir babies to afternoon parties to 
se them. 
‘Now, there is a strong taboo on 
ing in public or even showing 
ptographs of nursing babies. Bot- 
feeding in public and pictures of 
tle feeding are totally acceptable. 
s, a young girl often starts breast 
ding without ever once having a 
ance to observe another woman do 
She is ignorant, even if she is in- 
ested.’’ 


many tetanus shots add to a 

gster’s pain, but may not add 
ch to his protection. Probably, 
S Massachusetts Health’ Depart- 
nt researcher, Dr. Geoffrey Ed- 
|, one booster shot a year is more 
in will ever be needed. He studied 
- existing levels of protection in 45 
Idren who were about to get rou- 
e or emergency booster shots from 
ir doctors, and found all already 
1 40 to 2,000 times the minimum 
ytective level! Barring injury, Dr. 
sall says that a person who has 
1 his basic tetanus immuniza- 
n—three shots plus a booster— 
sd not have a routine booster for at 
st ten years. 


w and very liberal abortion laws £0 
o effect in Britain on April 1. 
ortions will be available free, un- 
- the National Health Service, or, 
fee, if performed by a woman’s 
vate physician. The new law per- 
ts an abortion if two physicians 
ree that the pregnancy might 
‘eaten the mother’s life or physical 
mental health, or might result in 
> birth of a physically or mentally 
normal infant. Damage to the 
ysical or emotional health of a 


woman’s existing children also will be 
grounds for terminating a pregnancy, 
and a “‘social clause’ sanctions abor- 
tion for socio-economic considera- 
tions such as overcrowded family 
housing or tensions that might result 
from too large a family. 


Many among a group of 140 young- 
sters who were referred to Columbia 
University dentistry professor Dr. 
Solomon Rosenstein because of ram- 
pant dental decay turned out to have 
had prolonged benefit of bedtime bot- 
tles. When a child falls asleep with 
the bottle in his mouth, his teeth get 
too long an exposure to the ferment- 
able sugars that are part of sweetened 
milk and juices. So, after the baby 
is fully asleep, tip-toe in and try— 
gently, now—to get him to relin- 
quish the bottle. 





German measles, or rubella, during 
pregnancy takes so high a toll of dead 
and deformed babies that some phy- 
sicians want the recently introduced 
HI—for Hemagglutination-Inhibi- 
tion—test made a marriage-license 
requirement. It could be run from 
the same blood used for syphilis de- 
tection, and would show if a woman 
already has had rubella. She would 
then be better able to decide what to 
do if she became exposed to rubella 
after becoming pregnant. If she’d had 
the disease already, she could con- 
tinue the pregnancy, secure in the 
feeling that the baby would not be 
deformed. But if she hadn’t had 
rubella, she and her obstetrician well 
might decide on a therapeutic abor- 
tion. In this situation, abortion now 
ts legal in many places. 


Head injuries from falls, auto acci- 
dents or injury at birth are serious 
business, and the attempt to avoid 
them is well worth the effort. Skull 
fractures occurred in 1,000 of 4,000 
youngsters with head injuries who 
were examined at Toronto’s Hospital 
for Sick Children. Fractures were 
more common in children under five. 

Often, it is the long-term results of 
head injury that are the most de- 
structive. In a group of 67 adults who 
were knocked unconscious—mostly 
in car accidents—half died without 
ever leaving the hospital. Three En- 
glish doctors at the Newcastle upon 
Tyne General Hospital checked up 
on the 32 survivors six years later. 
Many had died. Almost all of the 
others have permanent behavioral 
problems or impaired ability to work 
and take care of themselves. Those 
who have recovered fully from their 
injuries all had done so with the help 
of a supportive, helpful family. END 
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brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 
you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $12 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 


I wish to sponsor 
(Country ) Ries etd 
CJ Choose a child who needs me most. 
I will pay $12 a month. I enclose first 
payment of $ . Send me 
child’s name, story, address and pic- 
ture. I cannot sponsor a child but want 
to give $__ 

(1 Please send me more information. 


[1] boy [£ girl in 


TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


“Please “™ 


Boe a= 4 

-- Care 
el maa) Aces 
sister...” 


pe He 


spondence is translated at our overseas 
offices. 
(And if you want your child to have 





a special gift—a pair of shoes, a warm | 
jacket, a fuzzy bear—you can send your | 
check to our office and the entire | 
amount will be forwarded, along with | 


your instructions.) 


Since 1938, thousands of American | 
sponsors have found this to be an inti- | 


mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... . 
babies abandoned in the streets . . . blind 
children locked in cellars... . 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 


Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from 
our emergency list.) 





Name 
Address sees 2a 
City : eee 
State=2 = __ Zip-— : 
Registered (VFA-080) with the U. S 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are ta 
deductible. 

Canadians: Write 1407 Yonge, 

Toronto 7 
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THE REAL LESSON 
OF HOMEWORK 


By Dr. BRUNO BETTELHEIM 


First Mother: My nine-year-old daugh- 
ter and I often argue about just when 
she should do her homework. When she 
does it, she does it well, but the problem 
is, exactly when should she sit down and 
doit? Should she come home from school 
and play and then do the work after din- 
ner? Or should she do it before dinner 
and then do anything she wants after din- 
ner? How do you organize the time, be- 
tween the time you come home from 
school and go to bed? 

Dr. Bettelheim: Why is it a problem? 
First Mother: Well, for a nine-year-old 
it’s hard to figure out timing—how long 
it takes to do something and how much 
help you need and so on. And if she 
wants my help, then we must decide on 
a convenient time for us both. 

Dr. B.: Why do you have to decide to- 
gether? 

First Mother: Otherwise it doesn’t get 
done. Or it doesn’t get done before bed- 
time. And if it’s not done and she goes to 
school without it, the teacher gets mad. 
Dr. B.: That’s a risk the child takes. 
First Mother: Well, yes. And it’s prob- 
ably a risk that should be taken, because 
if it happens too often she’ll learn how to 
do it on time. 

Dr. B.: You say it’s arisk that should be 
taken, but from the way you talk —— 
First Mother: It isn’t taken. 

Dr. B.: That’s right. Why? 

First Mother: For one thing, I think it’s 
a good idea to help a child organize her 
time. 

Dr. B.: I’m sorry, but I don’t fully agree. 
After all, we know there are people who 
prefer to work at night and sleep during 
the day. Sure, the majority works during 
the day and sleeps at night, but our big 
cities couldn’t get along if there weren't 
people who prefer to work at night. 
First Mother: But a child’s day is some- 
what ordered. He has to go to school 
from nine to 3:15. You can’t get away 
from it. 

Dr. B.: All right. So therefore, since the 
child has no choice in this matter, we 
conclude that the child should never 
have a choice in other matters. 

First Mother: No, I think he should 
have other choices. 

Second Mother: Isn’t part of the prob- 
lem, too, that the adult feels he’s failed 


Dr. Bettelheim is Rowley Professor of ed- 
ucation at the University of Chicago’s 
Sonia Shankman Orthogenic School. Each 
“Dialogue” is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at school with 30 or more mothers from the 
Chicago area whose children range from 
infants to junior high school age. 


if a child gets bawled out by the teacher 
for not doing his homework? 

Third Mother: [ think still another part 
of the problem is that I disagree with 
some of the homework that’s given. I 
consider some of it simply busy work. 
Dr. B.: Let’s go back to the lady who 
raised the question. What’s your atti- 
tude to the homework your fourth 
grader is given? 

First Mother: I think it’s a good supple- 
ment to what’s going on in the classroom 
so long as it doesn’t take more than 45 
minutes to an hour. I feel that children 
need to learn how to do some work on 
their own. 

Dr. B.: ‘‘They need to learn to do some 
work on their own.’ What’s wrong with 
that statement? 

Second Mother: They need to want to 
do things on their own. 

Dr. B.: Exactly. Every human being has 
to learn to do certain work on his own 
without being prodded, without being 
pushed. But obviously this can best be 
learned around work we want to do. The 


problem arises with work they don’t want © 


to do, or don’t want to do at a set time. 
So, if I have to do something, what’s the 
minimal freedom I'd like to have? 
Second Mother: The choice of time. 
Dr. B.: Exactly. It makes the forced task 
a little easier if I at least have some con- 
trol over the timing. Homework is bad 
enough for a nine-year-old, but unfortu- 
nately we have no freedom about it and 
I recognize that. 

First Mother: I think you’ve given me 
some good suggestions—about letting 
the child choose when she’s going to do 
the homework and to first help the 
child understand what it’s about. 

Dr. B.: What is the homework all about? 
What’s your attitude toward it? 

First Mother: Well . . . it’s something 
that’s assigned in school and should be 
done at home. 

Dr. B.: What I meant was, what was 
your attitude to homework when you 
were a nine- or ten-year-old? Did you 
have homework when you were nine? 
First Mother: Yes, and I did it and I 
enjoyed doing it. 

Fourth Mother: I enjoyed it, but I think 
one of the reasons why is because my 
parents didn’t take any interest in it. 
They didn’t know if I had homework or 
not, and they didn’t check on it, so it 
was something I did completely on my 
own. They didn’t know what was hap- 
pening. It was something between me 
and the class, and it stayed that way. 
Dr. B.: All right, so one way we can 
make homework more acceptable to chil- 
dren is by remaining uninvolved in it. 
Fifth Mother: I hated homework, and it 
was because my parents were so much 
involved. I was a good girl in their eyes 
if I did my homework. 

Second Mother: The only homework I 
did was math, because my father could 


help me with it. I think I would have 
failed algebra if he hadn’t. 
Sixth Mother: So there’s got to be a lit- 
tle help somewhere if the kid wants it 
and needs it. 
Dr. B.: Yes, but we’re not talking about 
a child who simply goes to the parent 
and says, “‘Please go over my spelling,” 
r “Please explain what I did wrong.” 
Sixth Mother: You think that’s OK? 
Dr. B.: Yes, as long as you don’t start 
out by saying to the child, “If you want 
my help, you have to do the homework 
now.” 

One reason I have serious reservations 
about homework is because no child of 
nine or so can really learn, academically, 
for more than three or four hours a day, 
and that should be done in school. 
There’s no place, then, for homework, 
which doesn’t mean there’s no place for 
learning in the home. But learning is 
something entirely different from home- 
work. There are a lot of things children 
want to learn, if they can learn them at 
their own speed and by their own tim- 
ing; not necessarily schoolwork, but it 
might eventually extend to schoolwork. 
Seventh Mother: We were very fortu- 
nate to have had two different kinds of 
experiences with school. We were in the 
Philippines for four years, and the grade 
school allowed a great deal of freedom 
and gave no homework. I was appalled 
the first year that my children were there, 
because I would come to get them from 
school and they might be playing out on 
the playground during school hours. But 
the principal was very patient with me 
(laughter) and eventually showed me 
that it wasn’t retarding my children at 
all. In fact when we came back here —— 
Dr. B.: They did very well. 

Seventh Mother: They were advanced a 
grade at school. 

Dr. B.: That’s been my experience. You 
can’t teach a grade-school class more 
than three hours a day. And if you teach 
them for three hours, with intervals, you 
can let them play the rest of the time, 
and no homework. The trouble is that 
many of our teachers can do so little 
teaching in class because they have be- 
come disciplinarians and custodians of 
teaching materials, form-filler-outers and 
checker-ins or checker-outers. 

Seventh Mother: Our experience with 
another child who began kindergarten 
here, after we got home, has been very 
disappointing. The teacher in kinder- 
garten told us she was sure we’d have 
trouble with him in the first grade be- 
cause he couldn’t sit still long enough. 
Dr. B.: But in the Philippines they knew 
that the five-year-olds can’t sit still. 
Which is sound psychological knowledge. 
Seventh Mother: And this boy of mine 
is now in third grade, and still his teach- 
ers tell me every year that he can do the 
work but that he doesn’t get it all done. 
And I’ve said to the teacher, ‘‘Well, as 
long as he can do it, let’s not worry, and 
let’s let him do things with his crayons.”’ 
Sixth Mother: What can you do when 
you feel your children aren’t suited to 
the kind of school situation they’re in? 
Dr. B.: Well, what can you do? 

Sixth Mother: I don’t know, I just want 
to make it easy. I want the learning ex- 
perience to be a happy one for them. 
Dr. B.: That, I’m afraid, is impossible. 
For some children, a certain teacher is 
very meaningful. For other children the 
association with certain classmates is 
very meaningful. But how can you as- 
sume that the whole school experience 
can be enjoyable and meaningful? Who 
likes the pressure of taking tests and 





































studying for exams? And who likes to 
see that some other kid is more popular, 
or preferred by the teacher, and so on? 
Life is Just not a series of pleasant ex: 
periences. 

Now, if you say we all have to learn to | 
take the good with the bad, and hope- -| 
fully there will be a few morsels of good 
in my child’s school experience, I think 
you're being realistic. But if you say, “I 
want him to enjoy school,” then you're 
being totally unrealistic, and nothing 
good can come of it. Those teachers ir 
the Philippines knew that if at least part’ 
of the school day is enjoyable, then the 


him to enjoy it all. 
Sixth Mother: And then give them 
homework! 

Fourth Mother: Most of my child’s 
homework is punitive. For instance, 
there’s some noise in the room and the 
teacher counts to five and if she gets to 
five and the class isn’t settled down, | 
then, by George, they come home with 
all sorts of homework. 

Dr. B.: And they’re supposed to want to 
do it. Now, let’s ask ourselves: What | 
child likes to do homework? Is there a | 


than play ball? J 
First Mother: The boy who can’t pia 
ball. ) 
Dr. B : Exactly. And in a co-educational 
system why do girls usually like to do . 
homework? Because that’s one thing 
they’re better at than boys. 
Second Mother: And it pleases the 
teacher. 

Dr. B.: That’s right. The interest 
thing is that if you have an all-girls’ 
school, then the attitude to homework of 
boys and girls is the same—they hate it. 
But a boy who doesn’t prefer to go out 
and play ball, who prefers to do home-. 
work, is a boy who for one reason or an- 
other is afraid he cannot play ball well, | 
and that should give us food for thought. 
If we want to have a boy and not some- 
thing between a boy and a girl, maybe it | 
should worry us if he comes home and 
likes to do his homework instead of 
screaming to go outside. But what con- 
cerns me most about homework, and I | 
think what’s been brought out quite 
clearly, is that for many middle-class 
children it isn’t their work, it isn’t some- 
thing they can do at their own speed, for 
their own reasons. It’s something the 
parents pester for. 

Third Mother: I had something just the 
opposite. I had parents who just weren't 
interested. So I had homework and never > 
did it. I would have liked them to be just | 
a little interested in what was going on. 
Dr. B.: Of course, and so you should have. 
This is a child’s natural desire that the 
parents be interested in what he’s inter-_ 
ested in. Certainly I have never advised 
disinterest in what matters to the child. | 
What I object to is pushing the child to 
do what’s of interest to the parent, which 
is a horse of a different color. Certainly it 
comes naturally for parents to say, 
“Well, how was school?” or “‘How was 
your day?” Just as husbands and wives 
ask, ““How was your day? What went 
on?” This kind of interest is very differ- 
ent from, “‘Go sit down and do your 
homework. Why don’t you get a better 
grade? When are you going to do your 
homework?” and so on. This is what ~ 
brings on the problems we’ve been talk- 
ing about. END 








ahead. 
teal a bar of Ivory 
from your baby. 


You deserve it. 
The same purity and mildness babies 
need can help your skin look young. 












So sneak away with the Ivory. Start on your way to 

a beautiful complexion. So young looking. Ivory’s purity 
and mildness is more important for young looking skin 
than heavy perfumes, creams, deodorants or any extra 
ingredients in any other soap. More doctors recommend 
Ivory than any other soap. 994/;00% pure®... it floats.® 
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Medical Fact: 


She Needs 
Har Moreton 
Than teDo 








Hard to believe that this 


petite lady needs far more iron 
than her husky husband does. 


Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale . . . lose energy, tire easily 
... become so irritable that family 
and work become burdensome. 
You should take IRonizEp 
Yrast—it restores all the iron you 
need to combat this simple iron 
deficiency anemia... provides the 
iron so essential to good health and 
happy living. Best of all, the iron 
in IrRonizED YEAsT is the same 
kind that’s contained in 2 out of 
3 doctors’ prescriptions for iron. 
IronizED Yeast Tablets are 
economical, too. You don’t pay 
for multi-vitamins and other ad- 
ditives that can’t do a thing for 
iron loss, : 
Yes, with Ironizep YEAsT you 
can get all the iron you need to 
regain your old-time pep and en- 
ergy. to feel and look your best. 
60 Tablets only 98¢. 
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CASEY AND JOE 
WERE RIVALS 
BY DOROTHY CAMERON DISNEY 


Many people think they are incom- 
patible, when they are merely ignorant. 
Intelligent and sensible in other mat- 
ters, they have never tried to learn what 
marriage involves, what cooperation in 
marriage really means. Often they are 
attempting to live in the past, but each 
in a different past. A man has formed 
an idea of marriage from the example 
of his own parents. If they were happy 
he wants to reproduce this pattern; if 
they were unhappy he wants to pro- 
duce just the opposite. The same holds 
for the woman’s ideas, with the tre- 
mendous difference that her parents 
were obviously not the same as his 
parents! They then go ahead, hand in 
hand, yet trying to go in different 
directions. No wonder they complain 
that ““You are unreasonable!’ Suc- 
cess in marriage depends on forgetting 
ancestral patterns, abandoning pre- 
conceived ideas, starting afresh to 
build together something different from 
anything that ever existed before. Suc- 
cessful partners do not ask themselves, 
“What did I expect 2’’, but ‘What can 
we each put into this partnership that 
will make it a successful marriage 2” 
PAUL POPENOE, Sc.D., 

Founder and president, 

The American Institute of 

Family Relations 


“Mother and Kenny, the family 
driver, came in the station wagon 
last Saturday afternoon and collected 
me and my belongings,” said 21-year- 
old Casey, long-legged, dark-haired 
college senior, budding scientist and 
two years a wife. Casey has clear, 
beautiful skin and fine brown eyes 
but is large-boned, above average in 
height, and firmly convinced she has 
a rear-end weight problem. “I’m now 
staying with my parents and have 
my old room and bath, next door to 
my kid sister’s suite.” 

Continued Casey after a brief 
pause, “Joe wasn’t on the scene when 
Mother came for me. At the end of 
a really appalling set-to between us, 
Joe took off in the car, leaving me 
behind to cope and pick up the pieces. 
The way I coped was to phone home 
and tell my mother that Joe and I 
were all washed up, and I wanted to 
file for a no-alimony divorce. 

“Mother wasn’t a bit surprised. 
She never was in favor of my marry- 
ing Joe, although she was much, 
much less biased than Daddy. Daddy 
was livid on the subject of Joe, but 
when Mother finally acknowledged I 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations 
and other minor details have been altered to conceal the identity of the couples who sought counseling. 





had my head set on marrying Joe she 
gave in, and talked Daddy around. 
Now it was all over, and as I filled 
Mother in on the details of what 
had happened several hours earlier, 
she quickly joined me against Joe. 

“At noon that day Joe had driven 
home from the University to eat 
lunch. I didn’t expect him, thinking 
he’d carried a bag of sandwiches I 
packed that morning. At the time he 
returned, I was mowing the grass. 
Several months ago, Joe’s parents 
dropped in on us one Sunday morn- 
ing, and my father-in-law was so 
shocked by the condition of our lawn 
that next day he sent us a power 
mower as a house present after Joe 
faithfully promised to use it. 

“Naturally Joe didn’t keep his 
promise nor did he take the slightest 
notice of repeated complaints from 
our neighbors, most of whom are 
elderly fussbudgets, as critical of our 
habits and weedy lawn as my father- 
in-law. So whenever Joe wasn’t around 
I began cutting the grass. Actually, 
operating the power mower was fun. 
I enjoyed it. But when Joe drove up 
for his lunch last Saturday, I guess 
he was extra hungry or something. 
Anyhow, the moment he saw me on 
the seat of the mower he instantly 
decided I’d been disloyal and trea- 
sonable or something and he erupted 
like a volcano. 

“Joe has a terrible temper. Indeed 
he was so wild with rage as he jumped 
from the car, grabbed my arm and 
jerked me off the mower, he lost his 
good sense entirely and forgot to 
switch off the motor. He and I were 
still tussling with each other when 
the power mower raced off our prop- 
erty, charged straight across the road 
and wound up its pell-mell journey 
in the backyard of the fussiest of all 
our neighbors. It toppled over, totally 
wrecked, after cutting a wide swath 
smack through the middle of a37-foot 
bird-of-paradise bush, the tallest and 
gaudiest I’ve ever seen. 

“After hearing this story and see- 
ing the bruises and scratches on my 
face and arm, Mother was in no mood 
to dillydally an unnecessary minute. 
She insisted on leaving the washer 
she had lent us, along with heaps of 
Joe’s dirty shirts. She said it wouldn’t 
hurt Joe to do his own laundry. 

“The last of my things to be loaded 
were the animals I keep at home as 
part of my studies in animal behavior 
at school. There was Coco, my pet 
squirrel monkey, and his enormous 
cage, and two cages of twenty-four 
rats. The two cats I left behind to 
keep Joe company. 

“My work, which I love, drives 
Joe up the wall. Joe is also majoring 
in psychology—he’s working for his 








































M.A.—but his field is the study 
human beings. Joe is three yea 
older than me and a great de 
smarter, but he isn’t as well orga 
ized as I am, and nearly everybod 
says he is less mature. 

“Joe is generally at odds with t} 
whole world—he fights with my pa} 
ents, his parents, his uncles, his OU) 
ins, his professors, the neighbors. Th 
list is endless. Tact is an unknow 
quantity to him. Consideration { 
others and tenderness were left oy 
of his nature. During our two yea 
together, Joe has never once treat 
me as though I were his cherishe 
wife. He is so wrapped up in himse 
and his own needs, wishes and amb 
tions he hasn’t learned a single thin 
about me either as a human bei 
or as the person he married. 

“Every day, every hour that Je 
and I spent together—and we wer 
often apart—he murdered my vanity 
made me feel like I was six inche 
tall. I am well aware that I hay 
heavy thighs and legs, but nearl 
every morning, if Joe saw me dress 
ing, he remarked that I had a botton 
like a battleship and ought to die 
I’m big-boned, not fat. 

“Joe constantly denounces his fé 
ther, a successful businessman an 
quite a nice guy, as a money-hungr 
slob. Actually Joe himself is meaner 
minded financially than any of ov 
kinfolk. His miserliness is unneces 
sary and it’s stupid. 

“Both of our families are contrib 
uting $250 a month toward our sup 
port until we are self-supporting, anc 
both can well afford it; but Joe i 
such a boorish recipient, he make: 
their generosity embarrassing anc 
painful. He treats their gifts as loa ns 
that must be repaid. 

“Joe and I don’t spend anything 
like $500 a month. Whatever is le 
over Joe slaps in the bank at interest 
or else he invests the savings in rea 
estate ventures. Joe wastes hours of 
time hunting cheap real estate tf 
vestments or peddling at a modes 
profit his fractional interest in smal 
holdings already acquired. The time 
he wastes should be devoted to his 
studies, and that isn’t just bossy- 
wife talk; all Joe’s professors say he 
spreads himself too thin. I have con: 
sistently out-ranked Joe scholasti 
cally because I keep up with my 
assignments, study every day. p 
pare sensibly for finals. Joe says I’m 
a plodder, and I guess that’s accurate: 

“Joe’s method is to drop in on é@ 
lecture, crack a book, finish an ex- 
periment, only when he can think @ 
nothing better to do. He counts heay- 
ily on luck and last-minute cramming. 

“Although Joe has small interest 
in my scientific field—he groans at 
the cost of feeding my animals nutri- 
tious meals—I am very interested in 
his field. Two nights a week he does) 
volunteer work with delinquent boys;) 
at the moment the counselors are) 
trying ‘reality therapy’ in group in- 
terviews with ‘hard case’ youngsters. | 
I have begged Joe to let me monitor 
a few of the sessions, but he refuses. 

“Joe and I never had a decent 
recreation program. Not only did he 
hate to spend the money, both of us 
always seemed too busy for compan- 
ionship or having fun (continued) 
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ra is a model housewife. But she’s the last 
I would expect to brief me about what is 
n in the world. So you can imagine my 
2 when Barbara began talking about such 
S: 


iat Brezhnev’s rise to the top means to 
ssia and to the rest of the world. 

w cigarette smokers are kicking the habit 
ha new breath-holding technique. 

y doctors are warning women against 
ring a certain type of earring. 

w a group of physicians is making use of 
000,000 worth of beer-brewing equip- 
nt to fight Leukemia. 

y many top scientists feel we are falling 
ind Russia in the arms race. 

w a recent stand taken by the American 
dical Association may have a nationwide 
act on abortion laws. 

y hobo ranks have declined in America. 
y a psychologist says the name you give 
r child may be the key to his behavior. 
w a new kind of credit card is being used 
a passport to better medical treatment. 
y we may soon have a “memory pill” — 
what it will do. 

y you may be paying less for car insur- 
e regardless of your driving record. 

ny large cities may soon be “off limits” to 
vate aircraft. 

yw the U.S. has been giving aid to foreign 
untries without congressional approval. 
hy thousands of people, in Iowa, the heart 
the nation’s breadbasket, are suffering 
ym malnutrition. 

hy one city’s police department is using 
leo-tape to record criminal confessions. 
hy a crew of only 32 men can operate the 
rld’s largest ship. 


vere did Barbara get all of this informa- 
Certainly not from day time television or 
al paper. No — a short while ago, on a 
s advice, she took out a subscription to 
Jational Observer, the national weekly 
aper. I could see the change in her almost 
liately, and when I started reading The 
al Observer, too, I knew why. It really 
ns the news. Each story is not just a collec- 
‘facts, but a fascinating, thorough report 
Its all the pieces together. 


things | learned 
om my wife 


nce she started reading 
ie National Observer! 


“Since The National Observer presents na- 
tional and world news without bias, scare head- 
lines or sensationalism, we are glad to see the 
children pick it up. Now we're all discussing the 
news in our house.” 





Today, thousands of families all over the country 
are enriching their lives and adding to their 
reading pleasure through The National Observer. 

The National Observer is not a magazine... 
not a daily newspaper. It is an entirely new kind 
of national news weekly for you and your family 
that fills the gaps in your picture of the world 
panorama. The Observer not only tells you 
what's happening, but also why. 


All the Major News in Depth 


Calmly yet vividly, quickly yet thoroughly — 
The National Observer keeps you well informed 
on government, politics, industry, foreign af- 
fairs, science, the arts, books, entertainment, 
sports, travel, fashions, education, home and 
family guidance. 

The National Observer is published by Dow 
Jones & Company, the same world-wide news- 
gathering organization that publishes The Wall 
Street Journal. For four successive years, The 
National Observer has won top awards for dis- 
tinguished reporting. 

Because The National Observer is printed on 
high-speed newspaper presses in its four modern 
printing plants across the country — and because 
newspapers can be “made up” faster than maga- 
zines — last minute stories can be included only 
hours before The Observer comes off the press. 

You get more news — and you get more out 
of it. In its full-size newspaper format (printed 
on our own special crisp, white newsprint) you 
often get more reading 
material than in other 
news weeklies — not 
just one major “cover 
story,” but five or six. 
Inside pages are im- 
portantnews pages, too 
—there’s no “letdown.” 
More than 50 excel- 
lent pictures and illus- 
trations open windows 
not only on the people, 
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Special introductory offer: try 25 weeks for oe $338 


Send no money — just detach, fill out, and mail postpaid reply card. 






places and events in the headlines, but also 
on such colorful sidelights as the amusing spec- 
tacle of an elephant giving his autograph. 


Many Enjoyable Special Features 


Each week, too, The Observer brings you more 
than a dozen special features that add to your 
enjoyment or broaden your knowledge in im- 
portant areas. “This Week in Washington,” for 
example, can be read in a matter of minutes, yet 
it brings you up to date on significant happen- 
ings in Congress, the White House, in politics. 
‘“How’s Business?” fills you in quickly on im- 
portant trends in business and industry, on eco- 
nomic indicators and company highlights. 

For Bridgeenthusiasts, there’s “Better Bridge”; 
for crossword fans, a really challenging puzzle; 
for recipe collectors, a gem or two almost every 
week in “Food for Thought.” And for both you 
and your youngsters, there’s a weekly news quiz, 
plus “Current Events Classroom,” a column 
which brings you news background on topics 
such as the mystery of certain Unidentified 
Flying Objects for which the U.S. Air Force has 
no explanation. On the lighter side, “Reflec- 
tions” explores random aspects of life: the “good 
old days” when a pocket watch was a major 
status symbol. And the whole family will enjoy 
the dry humor of “Grass Roots Philosophy” 
culled from the home-town press: “Brush your 
teeth regularly with an electric toothbrush and 
see your electrician twice a year.” 


Send No Money — Just Mail Card 


You really have to try The National Observer 
a while to appreciate how much it can mean to 
you and your whole family. So we invite you to 
accept this no-risk trial subscription offer. Just 
mail the postage-paid card, today. 


SE QE OBSERVER 








(If reply card has been removed, write The National Observer, 200 Burnett Road, Chicopee, Massachusetts 01021) 
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GOLDEN GRAIN We 


* FA — 


rice, vermicelli, chicken stock with herbs 





ONE PAN-—NO BOILING! 


Ready in minutes! Every- 
thing’s in the package—real 
chicken stock with herbs, 
delicate rice and tender 
vermicelli. Just brown in 
butter and simmer to. your 
taste. Unmatched flavor 
from Golden Grain of 


San Francisco. 
RICE-A-RONI—Now in 8 


fabulous flavors: Chicken, 


Beef, Spanish, Wild, Fried, 


Cheese and deliciously new — ¥ 


Turkey, and Ham. 


> 





Like noodles? 
Try Noodle Roni! 
Five complete dinners: 
Parmesano, Romanoff, 


Stroganoff, ( ; isserole, 
and Chick n Almonds. 








CAN THIS MARRIAGE continued 


together. Last year wi nded exactly 


one first-run m d that evening 


was a bust. Duri the intermission we 


got into such an argument about one of 


the characters that I wouldn’t go back 


inside the theatei th him. I took the 


bus home. Joe saw the movie through, 
but since he had the car he reached there 
hours ahead of me. By the time I ar- 
rived, exhausted by three bus changes, 
he was in bed sound asleep. He didn’t 
care what might have happened to me. 
Joe’s attitude throughout 


our marriage; he’s gone out of his way 


That’s been 
to show I bore him and he doesn’t 
love me. 

“T haven't seen or heard from Joe 
since I walked out; he hasn’t conde- 
scended to phone my parents’ place. I 
miss him badly. I doubt he misses me, 
even though in some ways I think he 
needs me. But then I love Joe; I guess 
I'll always love him. From the very be- 
ginning, psychology was a bond between 
us. I was having teen-age emotional 
problems when we met back in high 
school years ago, and Joe helped me 
solve them. But when I instantly fell in 
love with him, he didn’t reciprocate and 
said my love for him was nothing but a 
simple case of transference. He said I 
fell in love with his advice, with his help 
and his emotional support. 

“Por a while I continued to hang 
around him and then I stopped seeing 
him. He ran around with many other 
girls and was even engaged to several of 
them. But three years ago he had a seri- 
ous automobile accident, and while re- 
cuperating at home, apparently he 
thought of me and his mother tele- 
phoned. For six weeks I was his parents’ 
house guest, and I probably cheered 
Joe. 

“When he was fully recovered we 
were married—despite the objectionsof 
both our fathers and my mother. 

“Tt now seems to me that their oppo- 
sition might have been well founded, 
and that maybe Joe and I could be 
better off with a divorce.” 


I Casey thinks I’m going to beg her 
to come back to me she’s got another 
think coming,” said 24-year-old Joe, a 
young man with brick-red hair, sun- 
burned skin and a pugnacious jaw. ‘‘To 
tell the truth, I’m surprised she isn’t 
hanging on the telephone herself beg- 
ging me to come for her. I do miss 
Casey—more than I supposed I would. 
Her parents are to blame for the fact 
she has stayed away this long, I’m sure 
of that. They spoiled Casey badly in her 
childhood 
indulged her with material possessions, 
while on the other they robbed her of 
the potential to grow and mature. 

melil temper last 
Saturday when I drove home and there, 


on the one hand, they over- 


admit I lost my 


big as life, sat Casey operating a dan- 


gerous piece of machinery—in defiance 


of my express commands. I’d just gone 
through a rotten morning at college, and 
then at lunch I opened a bag of sand- 
wiches Casey had fixed for my lunch. 


The bread was spread with a nasty 


onglomeration vitamins, pineapple 
id peanut butter, the gloop she 
1 


mnkey. Either she made an 


} | 
a S lee 


or she equated 
the im; ul aring lunch for 


me, her hus the importance 


of mixing slo 1 monkey. I threw the 


inedible sandy he nearest trash- 


can and then sti ome. 
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‘Casey regards herself as an A-1 cook, 
housekeeper and homemaker. None of 
her laboratory specimens or numerous 
pets, except the cats, are housebroken, 
and every damn one of them has the run 
of our place. At least once a week I 
forget the facts of life with Casey and 
sit down in my favorite chair without 
looking first, and then discover that 
some animal has picked it for a comfort 
station. 

“Friday night a week ago I sat on 
two rats, who were hiding under the 
cushion. She was much more concerned 
about possible injuries to the rats than 
possible damages to my nerves. 

““Anyhow, I went home mad on Sat- 
urday. Without stopping to think, I 
pulled Casey off the power mower—it 
was a fool thing to do—and asked why 
she felt it necessary to use hazardous 
machinery, cut the grass behind my 
back and make me look like a self- 
centered tyrant in the eyes of our provin- 
cial, middle-class neighbors. Our neigh- 
bors and my parents are just alike, 
hopelessly conventional. When my fa- 
ther gave us the power mower, his sub- 
conscious motivation was undoubtedly 
to ally himself with the neighbors and 
enforce middle-class standards on me. 
If Father had been intellectually honest, 
he would have realized I did not want 
his mowing machine and did not wish 
to cut the grass to satisfy the tastes of 
a landscape-proud lady across the road. 

“My father is a good, well-meaning, 
hard-working man, now pushing fifty; a 
typical product of his money-grubbing, 
materialistic generation. The two of us 
have very little in common. Father was 
born and reared on a dirt farm in Yugo- 
slavia, but he yearned to emigrate to 
this country and make a pile for himself. 
He and Mother, the daughter of another 
tenant farmer, managed to get out of 
Yugoslavia and land in New York shortly 
before my birth. 

“During the period I was growing up 
as a native-born American, my father 
was studying ways to get his U.S. citi- 
zenship and get rich. For several years 
we traveled all around the country while 
my father explored various business op- 
portunities. Finally, when I was eight 
years old, we settled permanently in 
southern California, where Dad invested 
in real estate, including a small farm, and 
established a family business. Mother 
was an expert cook; Father employed 
‘old-country’ methods to raise organic 
crops on his acreage and, by improvising 
on peasant recipes, she turned his pro- 
duce into various health foodstuffs, 
bread, cakes, soups, etc. Their business 
is now quite large. Although Father 
didn’t get rich in the terms of Casey’s 
father, who has probably doubled the 
inherited fortune, he 
prospered to such an extent that he long 
ago brought his three brothers and their 
families to this country. 
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“By the time I was twelve Father hg 
determined I should follow in his fog 
steps and eventually take over the bus 
ness he had founded. To me the idea » 
revolting. Not only was I bored by t] 
artificiality of his pint-sized, luxury sli 
of the food industry, I despised ever 
thing about it. To me Father’s finan 
success seemed pointless, meaningle 
in an atom-oriented age. When I w 
Casey I was practically ready for colleg 
and she was just a 14-year-old junio 
high-school kid, but we had somethi 
in common. She, too, was involved wit 
parental problems. I sympathized wil 
her as another victim. 

““At seventeen I’d done a great de 
of reading in psychology, taken all ¢ 
available high-school courses, and thoug 
I couldn’t pretend to professional stat 
I offered Casey my help with her em 
tional difficulties. For six months or gs 
I saw her every day after school, a 
by working hard together, we more ¢ 
less got to the bottom of her unhapp 
ness and scholastic blocks. (In thos 
days, her grades were lousy!) Casey we 
too closely identified with her mother 
to a certain extent this is still true—an 
she felt alienated from her father, y 
devoted the major part of his attentio 
to business. 

“T wasn’t at all surprised to hay 
Casey transform me, her analyst, into 
father substitute and then declare he 
love. Probably I was flattered. But for 
long while I thought of her not as 
possible sweetheart but as a brain 
cute kid sister. 


Wren I entered college—to my f 
ther’s delight, I originally signed up i 
the School of Business—I expected t 
forget her. My studies were unstimulat 
ing and uninspiring and perhaps as 
result of this, I fell in love with a lon 
series of girls, or thought I did. At th 
suggestion of my roommate, John— 
will never have a closer man friend tha 
Johnn—the two of us rented an apart 
ment off-campus where we threw man 
weekend parties. Casey attended som 
of our parties and invariably lingere 
after the gathering broke up to empt 
the ashtrays, wash the glasses, tidy th 
place. Often John and I had to toss he 
out bodily before we could get to bed. 

“Indeed I might never have awakenet 
to the fact I loved Casey, and I do love 
her, except for a tragedy that happenet 
in my junior year. That September a 
John’s urging—Casey urged me, too—} 
faced down my father, dropped all my 
business classes and resumed the study 
of psychology. For several months I wa 
at peace and profoundly happy. 

“But then one foggy night during th 
Christmas holidays John and I ang 
three other guys got in my car to drivé 
from the apartment back to college 
Although I was at the wheel, to this day 
I don’t know what (continued 
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Vata. 
CAKE MIX. 


This new mix makes the 
best-tasting cake that ever 
came from a box. 

- ANEWINVENTION! | 
Only Pillsbury mixes nce 
Be emer cea ict lee 
wet batter—sort of iE 
mogenizes them into one 
uniform, smooth blend— 
then fresh- alatosmaits te 
to put it in this box, 


RICH, CREAMY yNaGate a 
You restore water and add | 
ema] 
again. A whole bowlful of | 
SCHIP Ccr- TIN) Van ty- Lace CT} Ir 
eT you try it. 
GREAT CAKE av Ciah 
UTTAR MMIC Clee sy] Ala 
Cake Mix, taste this great 
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Suit by Jr. Sophistica 


Perhaps you think 18-year-olds 
should vote, your curfew should be 
lifted and math be outlawed 
forever. But there’s one thing on 
which you agree with millions 
of women in 106 countries— 
the modern internally worn sanitary 
protection—Tampax tampons. 
Why does a girl with a mind 
of her own go along with women 
all over the world? 


Tampax tampons give total comfort, 


total freedom. There are no belts, 
pins, pads. No odor. They can be 
worn in the tub or shower 
—even in swimming. 

There’s nothing to show under the 
sleekest clothes. And Tampax 
tampons are so easy to dispose of, 
too—the container-applicator 
just flushes away, like the 
Tampax tampon. 

If you haven’t tried them already— 
get Tampax tampons today. 
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CAN THIS MARRIAGE continued 


happened. I can’t remember. The blank 
spot in my memory haunts me. I know 
I hadn’t been drinking. I know I wasn’t 
speeding. Maybe I fell asleep the 
fraction of a second. 

‘‘Anyhow, my car left the road and 
struck the side of a mountain, so gently 
the car remained upright and the hood 
was barely crumpled. The three other 
guys stepped out, unhurt, not even 
bruised. I was knocked 
John was instantly killed. 

‘‘When I came to in the hospital, the 
nurses tried to con me. They said every- 
body was fine, that John was asleep in 
a room on the next floor, but I knew 
better. I knew John was dead, that I 
had killed him. And I just couldn’t take 
it. I went into shock, prolonged shock. 
My nervous system cracked. I halluci- 
nated, heard John’s voice, felt him punch 
me in the ribs in his old kidding way. 
I seriously considered suicide. At that 
low point in my life—naturally I had 
to drop out of school—Casey stepped 
forward to give me the help I'd once 
given her, and much more. She was my 
salvation. She lightened the load of guilt 
I couldn’t tolerate, returned me to a 
sense of proportion, brought me back 
to sanity. In the circumstances our mar- 
riage was almost inevitable. 

“Nevertheless, it now seems to me 
that Casey and I madea wrong start. We 
probably should have listened to our 
fathers and waited until I was estab- 
lished as family breadwinner. As a bride- 
groom I lacked the advantage of starting 
off in a strong, dominant role, acting as 
head of the house like my old man had 
always done. Because of my nervous 
condition and continual brooding over 
John—I’m now over that, thank God !— 
I began life with Casey as a more or less 
passive, even submissive, figure. 

“T can now see where Casey has made 
a lot of mistakes and where I’ve made 
a few mistakes myself. At times I guess 
I’ve been too hard on her, too critical. 
At any rate, she seems to think so. Still 
and all, with a few minor changes—I’m 
willing to make changes if necessary — 
I’m confident we can work through our 
present difficulty and have a good mar- 
riage. 

“Casey and I agree on many things. 
We both want a family of two children. 
When she graduates from college next 
June, I hope we can make an immediate 
start on this. By then I should have my 
M.A. and be in a position to support a 
wife and one child. I’m not anxious for 
Casey to work; if anything she is already 
much too independent. 

“Yesterday her father’s lawyers had 
the crust to call and notify me that she 
was contemplating a divorce. That’s 
absurd. Casey has no grounds. I don’t 
want a divorce; she doesn’t want a 
divorce. What both of us want is to get 
back together on an improved basis.”’ 

“ 

Gey and Joe soon went back to- 
gether just as both wanted to do,” the 
counselor said. ‘““However, they found 

dificult to improve their marriage 
until after the three of us had a number 


unconscious. 


of interviews. 
‘Casey and Joe, as opinionated a 
roung couple as I’ve ever met, had strong 
‘actically everything, which 
expressed to each other at 
available opportunity. Unfortu- 
talk-talk-talked *without 
communicating. 


iews on } 


nately they 


They were so absorbed 
their own 


with themselves and aca- 


demic careers they devoted little time 
to studying each other. Indeed they 
seemed like a pair of preoccupied stu- 
dents rooming together for the sake of 
convenience rather than like man and 
wite. 

“Of the two, Casey tried harder. She 
did attempt to interest herself in Joe’s 
work only to have him brush her off. 
However, she was tactless and incon- 
siderate when she flaunted her superior 
marks, became Joe’s competitor, pres- 
sured him to work to the point where he 
came to regard her as a bossy, domineer- 
ing antagonist instead of a concerned 
and loving partner. Also her housekeep- 
ing and cooking could have been more 
sensibly managed, although Joe was 
reasonably indifferent to domestic short- 
comings despite his many criticisms. 

“Joe was outrageously critical. As a 
bride, Casey had a fair-sized ego, which 
he undertook to demolish with all his 
might. He criticized her figure, her 
hairdo, her taste in clothes, her voice; 
he even objected to the way she ate 
popcorn and crackers. Quite obviously 
the fierce criticisms directed toward 
Casey, at a high cost to her self-esteem 
and ordinarily sunny nature, were out- 
ward reflections of the fierce inner criti- 
cisms Joe constantly aimed at himself. 

“Although Joe was unaware of it, he 
had never resolved his relationship with 
his father, a formidable man who had 
terrified and awed his son in boyhood 
and continued to hold him in emotional 
bondage years after. In spite of all his 
academic know-how in the field of psy- 
chology, Joe failed signally to apply his 
learning to his own case. He did not 
perceive that he was still secretly afraid 
of his father, still emotionally engaged 
in an almost adolescent rebellion. Sub- 
consciously he desired to please his fa- 
ther while at the same time he wanted 
to defy and to triumph over the older 
man. 

“This ambivalence was shown pretty 
clearly in his reaction to the automobile 
accident. Joe’s crack-up could hardly be 
laid to the single event, tragic as was the 
death of his roommate. In my belief his 
disproportionateresponse to theaccident, 
of which he was legally cleared, resulted 
from the long strain of years of vainly 
struggling to assert himself as an indi- 


= aa L Lanhoe 


vidual and be free of the iron autho 
(he felt) of his father. The load of g 
he bore, again in my opinion, was g 
that originated in his feeling that he 
disappointed his father in rejecting 
father’s ambitions for him to carry 
the family business. 

“This profound inward confusion, 
inability to decide the proper actio 
take in choosing his future, showed 
his real-estate dabbling (his father } 
dabbled in real estate), in his time-wz 
ing, vacillation about his studies, 
had not cut his parental ties nor had 
independently chosen the career of 
psychologist—he just imagined that} 
had. After our counseling sessions, 
was too intelligent to evade the t 


pa that point he did break lo 
from his father, and in a very amia) 
interview. His father was by no meg 
the money-hungry tyrant Joe had 
long envisioned. The single intervi 
eased Joe’s life enormously. Casey 
a slight hang-up with her mother, as 
had jealously observed, which was eli 
inated without undue effort. The mot} 
didn’t wish to interfere in the marria 
and willingly stopped showering 
daughter with presents that gave offe 
to her son-in-law. It wasn’t long bef 
Casey and Joe relaxed with both sets 
parents. With the newly acquired ad 
feeling of ease, Joe stopped feeling 
holden to the two families for his boa 
and keep. He then began to study wil 
a free mind, concentrate on his r@ | 
concerns, abandon his foolish real-esta 
ventures and curb his penuriousness. | 


“He deliberately put a stop to most 
his criticisms of Casey. He took her 
some of the evening sessions with t 
delinquent boys. She was careful not 
offer unsolicited opinions on the work | 
progress and Joe found it as pleasant } 
explain his work to her as she found 
to listen and admire his brilliant e 
position. 

“Casey now has her B.A. degree a 
Joe has his M.A. He has a good job % 
a psychologist working with disturbe 
boys, a job deeply satisfying to hin 
Casey isn’t working at the momen) 
Yes, she is expecting the first child ¢ 
the two children that she and Joe ha 
allotted themselves.” EN 


“Oh, for heaven’s sake, can’t you 
play dead and please the child?” 











Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It is an 
extra strength dry skin treatment. 


That’s why it starts healing instantly 
...softens and smooths extra dry 
skin faster and more effectively, 
despite weather, wear and years. 
That's why only Jergens Extra Dry 

is guaranteed to help heal skin 
damaged by drying heat and cold in 


8 days—or your money back. 
That's why it’s rightfully called 


the healer. 


$1.25 FOR 7 OZ. WITH DISPENSER 
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Cantrece’ is the clever 
ever move. Stocking 
strategy calculated 

to put a prettier new 
complexion on your leg 
life. In Sand Pebble 
among other colors. 
Short, medium, long. 
With or without heel. 
Endgame. 





Cc 





*DuPont TM 














Os e SO, eS 
"LOROSCOPES: 
HOW CREATIVE ARE YOU? 


By Sybil Leek 





ARIES March 21-April 19. You are happiest when involved in 

J »/ constant physical activity and leading an active social life. 
This highly charged Mars-directed design for living can defeat your 
creative instincts, but your drive to be always looking for new activities 
can lead to great spurts of artistic endeavor if you will only cut down 
on part of your socializing. Pinpoint what activity you would most 
like—perhaps metal working, enameling, jewelry designing—and, most 
difficult for you, be determined in finishing the project at hand. If 
necessary, give yourself a time limit to complete the job and don’t allow 
anything to divert your efforts. Before you seek a new activity, learn 
to master the one you have begun. 








TAURUS April 20-May 20. Taureans are not noted for crea- 
tiveness, but with your Venus-influenced love of beauty, 
oa an ability to work hard, you are able to develop your own form of 
creativeness in music, sewing or writing that will greatly satisfy you. 
Many of you love music and may find, with the help of a teacher, you 
have an unsuspected talent for singing or playing an instrument. 
Some Taureans can show talent in short-story writing and playwriting. 
You have great ability with your hands, and dressmaking would also 
be a good activity for you. You would be able to put your favorite 
material and pattern together in a money-saving project that would 
appeal to your practical mind. Once you have made a decision to go 
ahead, you are conscientious about reaching your goal, but guard 
against becoming too involved or obsessed and dulling your creativity. 








GEMINI May 21-June 21. You are among the world’s best 
conversationalists, knowing a little about many subjects. 
It is difficult for you, however, to be attentive to one specific subject 
long enough for you to understand it in depth. The duality of your 
nature under the sign of the zodiac twins compels you to be involved 
in at least two projects at once, sometimes pulling your creative 
energy in different directions. You are, though, able to become ac- 
complished in many areas, if you discipline yourself. Particular areas 
of talent include work with paper—Japanese origami, mobiles, crea- 
tive writing, music compozition. Since you are most comfortable with 
two projects going at once, try to settle on one to keep your mind busy 
and one to keep your hands busy—and you should accomplish both. 


(ex CANCER June 22-July 22. You are a great home lover and 
_ 2 find most contentment in working to make it more attrac- 
tive. The more ambitious Cancerians, in fact, will make a study of in- 
terior decoration and become very professional at it. Many of you are 
addicted to antique collecting, which easily extends to a creative 
interest in restoration of antiques. Such work can be a form of relaxa- 
tion that will satisfy your aesthetic needs and appeal to your money- 
saving instincts. As a child of the moon, the moon creates a par- 
ticular fantasy within you that can lead you into the creative world 
of writing poetry and fiction. This influence of the moon also means 
that you are easily distracted by people around you—remain true to 
your original goal and your own desire to be creative. 








LEO July 23-August 22. Your love of the dramatic suggests 
an area for you to develop your creative talents, in acting as 
well as production and stage management. Display and designs of all 
types, metal work, dress design, cooking are areas you can confidently 
work in. One danger: you may forget that even with talent and hard 
work you may not attain the success you expected and therefore drop 
the project. You will do well to listen to advice from a friend who rea- 
lizes you sometimes reach too high too quickly. It’s possible that an 
activity may become a profession, which will cause conflict because it 
will take you away from your home; at that time, you will have to 
make the important decision of which world you would be happiest in. 





ae | VIRGO August 23-September 22. Creative activity doesn’t 

come easily to you, but you do have many latent talents in 
addition to your powers of reason from Mercury and love of beauty 
from Venus. Although you may lack ambitious drive, if you can over- 


come your timidity and tension, you may become proficient in areas 
that require sensitivity and meticulous discrimination—music, research, 
detailed drawing. And, in some areas, the technical and artistic crea- 
tions of others need your careful touch to make them effective. If you 
can eliminate your fears and use your analytical power to assess your 
abilities, you can put your latent abilities to work. Realize you have a 
need for others, but do not let your “‘service-to-others” attitude in 
any way deplete your own energy. 


LIBRA September 23-October 23. With Venus accenting your 
love for beauty, your creative instincts are apt to show up 
in almost everything you do—in the home and professionally. Paint- 
ing, sculpting, interior decorating—all are open to you. It is in the 
struggle for harmony within yourself that your creative talents can 
be harmed—sensitive emotions lead to inspiration, yet can also 
cause nervous tension. If you use your abilities professionally, your 
domestic life may suffer and you must adjust. Be moderate in your 
social life and use that excellent Libran reasoning to compromise 
pleasure with work, for the best of both worlds can be yours. 





SCORPIO October 24-November 21. YOu have dynamic energy 

<3) given to you by Mars and the mental agility necessary for 
creative originality—especially in literature and poetry. However, 
you are under opposing influences that tend to make you alternatively 
constructive and destructive. Use your iron will power for self- 
understanding and control to put your energy to work starting new 
and positive ideas. Once you have begun, you can achieve results 
more quickly than any sign of the zodiac. You are apt to require 
admiration of your creative efforts from friends, and any form of 
rejection may depress you; but, given time. you will recover your 
good spirits and go on to other successful creative projects. 


SAGITTARIUS November 22-December 21. YOu are assured, 
being ruled by Jupiter, of some success in whatever you at- 
igt_csese ely? in creative activity. J upiter also gives you a reflec- 
tive ability to use your past experiences in your new work. You must 
be careful, however, not to wallow in contemplation and sink into a 
state of unproductive inertia. Avoid this and you can achieve out- 
standing results in philosophical writing, poetry, music and dancing. 
You will achieve best results if you allow yourself enough time to work 
in your own style and concentrate your energies on your chosen activity. 





CAPRICORN December 22-January 19. Your ruling planet, 
_._) Saturn, may prevent any really creative work in your early 
years because of financial upsets. Try not to be overcautious lest you 
become unable to recognize a point of security when it is reached. 
Few of you will get a deep personal satisfaction from artistic work 
unless it is in some way practical, like re-covering furniture, dress- 
making. Your direct approach to subjects can be channeled toward 
research and writing. Include your friends in your projects and accept 
their encouragement, which you need to spark your energies; take their 
advice as being well meant and not a destructive form of criticism. 





aA AQUARIUS January 20-February 18. You are the visionary 


people of the zodiac with a flair for originality and inventive- 
ness given to you by Uranus. With Saturn giving you strength, you 
are able to be inventors, creative writers, composers, style setters in 
fashion and design. You are not afraid of creative activity and you 
can easily produce a wealth of work, but your lack of business sense, 
because your mind goes swiftly from one project to the next, may allow 
others to profit from your work instead of yourself. Being independent 
by nature, if you become professional, you may feel a partner would end 
your freedom, but one could be a benefit to you in a business venture. 


PISCES February 19-March 20. Pisceans have made vast con- 

tributions to the artistic world and most of you are happiest 
when able to give a great deal of time to your chosen creative activity. 
You are highly emotional, but this, of course, is necessary for most 
truly productive artistry. Your changing emotions mean that you will 
usually be trying two things at once—music, poetry, sculpture, paint- 
ing, writing—but you often produce your best work when you are under 
pressure. Take sufficient time to learn the disciplines of your art and 
be careful that Jupiter and Neptune do not give you unjustified opti- 
mism. You are always acontrast between strength and weakness, and 
although it is almost impossible to obtain a balance, your resilience 
can turn weakness into a satisfactory form of creative enterprise. 
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BY JOYCE KUH. Can you catch dis- nip does or does not do for a cat. 
eases from your pets? Many doctors _ like a narcotic; cats sniff it, then 
and veterinarians are concerned that around, go through contortions, ¢ 
you can, and that the transmitting of — generally act drunk. But they cane 
diseases from pets to people ison the very nicely without it. In fact, so 
rise due to an increase in thenumber poor cats have no reaction at all 
of pets and wider travel of animals catnip. 
between nations. Such a disease is Dr. Robert Stansbury at the Frisk 
called zoonosis. Cat Clinic says that catnip has 
Dr. Robert H. Huffaker,anadmin- medical value, and it certainly is 
istrator at the U.S. Public Health addictive. (Catnip tea was once used 
Service’s Communicable Disease Cen- remedy human ailments such as too 
ter in Atlanta, Ga., says that he gets aches and colic.) 
several inquiries a month on the sub- If you want to send your cat on 
ject. While it is possible to contract own psychedelic trip, catnip (or ¢ 
several diseases from pets, Dr. Huff- mint) comes dried, powdered, stuffed 
aker thinks that it doesn’t happen toy mice, compressed in an aerosol et 
too often and that the enjoyment of in pure extract, and just fresh off 
owning pets certainly outweighs the plant. You can even encourage him, 
risk involved. He does have some ad- use a scratching post by putting af 


Skin Beauty That Defies ‘Time vice for pet owners about avoiding drops of the scent on it. 











j i : the most common communicable dis- Dr. Stansbury does not think th 
Complexion beauty is not a qual- serving quota of oil and moisture eases. cats should necessarily have catnip, | 
ity that is necessarily a gift bestowed directly down to where it is most Most cats and some dogs have he thinks it does them no harm. And 
at birth—very often it isa precious needed, a homologous blend of ringworm infection at one time in adds, “It probably gives the owners 
asset achieved primarily through beautifying elements to help nature their lives. Dr. Huffaker recom- much pleasure to give catnip as tt di 
basic understanding of the skin and quickly restore the balanced fune- mends, “If a child gets ringworm, — the cats to receive it.” 
its daily care. Today theremarkably tioning that brings the complexion have the cat or dog checked by a 
simple process of smoothing a its fine texture and youthful ap- veterinarian immediately.” Once both You may think Rover looks either cl 
tropical moist oil over the skin is pearance. ; cases have been treated (it’s easily  orsilly in his little red boots, but th 
able to bring long-term perfection The flower-like freshness of your cured), the infection won’t bounce do serve a purpose in wintertim 
and outstanding loveliness to the complexion depends to a large ex- back and forth from child to pet. Snow won’t hurt your dog’s pay 
complexion. tent on the plentiful supply of Salmonella infection is another but the rock salt that is scatter] 
This tropical beauty fluid has ™ocisture to the plasma colloids, the disease that a child may get from over the streets will. If putting 
been scientifically evolved to help skin’s water carriers which, when some pets—primarily turtles, chame- four boots on Rover is too much of 
keep the skin young and flawless, an dry, cause river-beds of eroded cells leons and other reptiles. Thishappens struggle, Mrs. Ilse Bing, New Yo 
essential supplementary aid even ‘© Show on the face in the form of when a small child puts rocks from City’s traveling dog groomer, recom 
when body processes begin to slow W"nkles. The beauty fluid promotes the turtle tank in his mouth or the mends covering his paws with pett 
down with the passing of time or stimulation and replenishment of turtle crawls on kitchen cabinets near _leum jelly to keep the salt from b 
when skin fluids become inadequate the plasma colloids from within, food. Dr. Huffaker’s best advice is to ing. ‘“‘Not too heavy a coat,’ saj 
due to the demands of temperature having a hygroscopic ability to at- let a very small child have a dog or Mrs. Bing, “‘it will get all over yo 
extremes. tract and draw moisture to the skin cat, and wait to give him a turtle  rugs,’’ but just enough to protect h 
Very often a spell of harsh ‘tom the air and encouraging a won- when he is old enough to know to without being messy. 
weather might be responsible for gee dewy bloom on the com- keep rocks out of his mouth. 
drying out the skin. Sometimes a PeX!0n. _ : Parakeets, parrots and other psit- 
parched condition is caused by years In tropical countries this CII tacine birds may transmit psittacosis PER PHOTO OF FHE MONE 
of unintentional neglect. Most fre- ™0!St oil is known as oil of Ulan, in (parrot fever), which is not too seri- le 
quently, though, it is simply that England and other parts of the ous in children, but may be very < 
the glands tend to become less ener- world ee oil of Ulay. In America ns serious in older people. Keeping the 
getic after the age of twenty-five ‘8 available from druggists as oil of birdcage clean helps keep the disease 
and consequently manufacture only Olay. It serves Ro eee excellent from spreading if the bird has it. And 
a fractional quantity of vital skin powder-base, keeping make-up Ae: feeding the bird food impregnated 
fluids. The purpose of the revolu- for hours without retouching whilst with antibodies (available at pet 
tionary tropical moist oil is to assist beautifying and protecting the skin. shops) for a few days about once a 
nature in boosting these natural Above all, it offers EE AU IS year should clear up the disease if he 
fluids and so give your complexiona ©2™Plexion of unsurpassing beauty is harboring the germs. 
fuller measure of health and beauty. which she can cherish successfully Rabies is the one disease that most 
In America especially, where skins through the years. people realize they can get from pets, 
are characteristically dry and deli- Beauty Skin-Care Consultants and Dr. Huffaker reiterates strongly, 
cate, its potential is particularly Recommend “Keep your dog immunized.” r 
appreciated. To take advantage of the beautifying E — 
When this moist oil is‘applied to properties of this moist oil and to give your Catnip, and wahethey, or not your cal Mrs. Richard Slayton of Wilbrahan 
the complexion surface its phe- complexion smoothness, clearness and should have tt, ts sill @ subject of de- Massachusetts, caught her  kitlel 
nomenal beauty benefits are im- youthful loveliness always smooth on a bate among experts. Some Jeline Soa Muffy, smiling for the camera. 
mediately utilized. Even the par-  fi/m of oil of Olay over the face and neck Cralists Sdly oe oe me ee eee Pe ao : ays ; 
ticularly devitalized complexion is tpplying make-up. Besides cherish- cruel to deprive them of ut. Others an- (Do you have a fav orite pet a 
instantly able to profit from its rich ind beautifying, the Olay oil will swer with an emphatic NO when asked Send it to Pet News Editor, Ladi 
isotonic values, and it has an os- that your make-up has a perfect —1l’s a narcotic, they say, and there- Home Journal, 641 Lexington Ave 
motie pressure that takes a con- matt beauty. fore harmful. New York, N.Y. 10022. Pictu 


The truth seems to be that no one will be returned if you enclose 


Advertisement really knows, or can agree on, what cat- self-addressed, stamped envelope 








ou shouldn’t be scrubbing, scouring, 
scratching your bathroom 
with old-fashioned gritty cleanser. 


The newest, easiest way to clean is 
with Dow Bathroom Cleaner. Dow lifts dirt 
off like no gritty cleanser ever could. 
Just spray on Dow. In seconds, the rich, 
white foam digs under dirt and lifts it off. 
Sanitizes too. One fast wipe and you've 
cleaned everything right through to shine. 





bathroom 
- cleaner 


SHINES WITHOUT 
POLISHING 


IT OUT! 


29 can't beat’em, join’em. 
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aT as Tate Ua ones. (Always have been.) Because only Creme cbnos lip color and make-up for blondes. ) 
Toner has 32 delicate blonde shades to choose from. L bis If you d hate to find her the other fen 
i Here, our blonde has mixed two delicate Creme J in your foursome, think about Creme To 
tn fe eons Toner shades—Extra Lite A and Baby Pearl—for Ee After all, we live in a highly competitive 
merece ! her pre-lightened hair. (She’s also wearing Clairol 


—as any girl on the block can tell you 





9 Clairol Creme Toner Blondes 





“Housework j is more than 
ae chore. It's a constant 
| fight against chapped 
hands, dry skin, painful 
ee e cracks and irritation. 
ee oe Luckily, help is as near 
bass a friendly bottle of 
_ Dermassage Lotion. 
| \\aaa ee Dermassage fights the 
ome. Suet are good fight the way more 
“than 4. 000 Nac Elo ane creamy- -white, 
: _ extra- effective skin medication. a 
cs -Dermassage cools the burning sensation. 
: ‘Helps heal the cracks to relieve the irritation. 
And most of all, ,moistur- Soper = 
‘izes thirsty skin instantly. \ 
Our advice— bea winner 
over work- -weary hands. = t 
Soften often with 
AU ate eive sour conipleeeee 
fuller measure of health and beauty. 
In America especially, where skins 
are characteristically dry and deli- Beauty Skin-Care Consultants 


cate, its potential is particularly Recommend 
appreciated. 
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eaholeton af unsurpassing beauty 
which she can cherish successfully 
through the years. 


To take advantage of the beautifying 
When this moist oil is applied to properties of this moist oil and to give your 


the complexion surface its phe- complexion smoothness, clearness and 
nomenal beauty benefits are im- youthful loveliness always smooth on a 
mediately utilized. Even the par- film of oil of Olay over the face and neck 
ticularly devitalized complexion is before applying make-up. Besides cherish- 
instantly able to profit from its rich mg and beautifying, the Olay oil will 
isotonic values, and it has an os- insure that your make-up has a perfect 
motie pressure that takes a con- matt beauty. 
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is harboring the gi! new face, don't take 


Rabies is theone2d with you. Cleanse 


people realize they cy at the end of each day. 
and Dr: Huffaker rei 


“Keep your dog imr 
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Here, highlights from our Rochester makeup clinic 
("One-Day Beauty Makeover for Women Who Work,"jj 
page 55), our participants dressed for the oc—jf 


casion in smocks 
printed with the 
Journal made _ famous: 
Underestimate the Power of @q 
Woman." And, just as we demon— 
strated to the young women here— 
by putting the tools, techniques 
and cosmetics in their hands— 
never BUC Ie Sia Ae the power of 


what you 
can do for 
your own 


good looks with knowledge 
and practice. 


One of the most. important 
secrets of any successful 


makeup is choosing a base as close to your own 


scarfs 


phrase the 


"Never 





skin tone as possible. We suggest using a liquid 
base because it's easiest to 


for makeup with 
a moisturizer. 
Smooth on care— 
fully from hair— 
line to neck—be 
gentle with the 
delicate skin 
under eyes. And since eyes to— 
day are the focal point of the 
face, never overlook eéye-—-liner, 
eye Shadow and mascara. If 


blend (you test the color by dab— 
bing a dot of it just under jaw-— 
line, near the ear). 
to a clean skin ous ve prepared 


Always apply 





there's time, a few well—sketched 


"Twiggies," too, 


dereye shadows. 


to side of nos— 
tril intersects 
(demonstrated 
above). Lipstick applied with 
a brush defines mouth more ac— 
curately, stays on longer. But 
r, after you've shown the 


Hairsetters 


Eyebrows should be 
plucked, slightly arched and 
should end where a brush held 


n Our Trip to Rochester 
Catnip, and whether Ritz Feather 
should have it, is still\eanser 
bate among experts. Sn Skin Lotion lip gloss cake 
ctalists say cats love it Jnder Make-up 
cruel to deprive them o 
swer with an emphatic &, translucent 
—il’s a narcotic, they Our Kits Kenneth Hair Spray 
fore harmful. idow brow pencil Clairol Kindness Instant 
The truth seems to @in Illumination 
really knows, or can agre 


cake eye-liner 
Max Factor Erace sticks, 


Revion Demi-lashes, Demi 
Blush-on, Face Gleamers 
Aziza mascara wand 


to augment the 
lower lashline. They have a magic 
effect for detracting from un— 


neatly 






















If you can't beat’em, joinem. 


A lot of girls become blonde—by one means or 
another—before they become Clairol Creme Toner 
blondes. (Hairdressers are our informers.) Evi- 
dently they find just being blonde doesn’t make it. 

The Clairol Creme Toner blondes are the great 


ones. (Always have been.) Because only Creme 
Toner has 32 delicate blonde shades to choose from. 

Here, our blonde has mixed two delicate Creme 
Toner shades—Extra Lite A and Baby Pearl—for 
her pre-lightened hair. (She’s also wearing Clairol 
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lip color and make-up for blondes. ) 

If you'd hate to find her the other femal 
in your foursome, think about Creme Ton 
After all, we live in a highly competitive age 
—as any girl on the block can tell you 


The 32 Clairol Creme Toner Blondes 
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DE 
mvites You On a food lover’s “tour” 


of provincial France, 


BOOKS 








First the chicken is browned, sta 
ing each piece 








Then chicken and shallots are co} 
bined and simmered together. 









Next shallots are swirled in t 
same skillet until golden. 










The Cooking of Provincial France 
Big, beautiful 208-page book meas- roe 
ures 812” by 11” and contains: ; 







100 pages of full-color illustrations, 
plus many more in monochrome. All 
are new. None are reprinted from 
our magazines. 

Authentic recipes for the famed ta A Araeceni be ee EES 
regional dishes of France, plus fas- ste Mca Ai PPS 08 SO eg ar 
cinating facts on the customs and rgd eat tei ies 
cuisines of different provinces. 

Wine Guide j 

Cheese Guide 
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; _ ib Herb Garden Guide 
As the main course of a French ‘‘country-style”’ Shopping Guide 
supper, choose any of these three hearty soups... Glossary of Food Terms, 
split pea, vegetable with garlic, basil and tomato ; i i my 
Sauce, or French onion. and much more! 
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For a special luncheon or a dinner hors d’¢ crepes are filled nner ea 


with a creamy blend of mushroom duxelle hicken livers, 
hrimp or ham and artichoke hearts 3 Sc 





Foods of the World ~ ~~ 


Here is an invitation to take a delightful kind of journey 
through the provinces of France. You may stop and 
“visit” such fascinating places as an open-air market in 
Gascogne or a charming old inn on the road to Chartres. 
And you'll “collect” authentic recipes all along the way 
for the simple, hearty, superbly flavorsome regional spe- 
cialties of the land. 

Perhaps one of the first you'll try will be a savory 
Cassoulet ...the stew of meats and beans so famous in 
Languedoc. Or you might be in the mood for something 
sweet and light...such as a Soufflé au Grand Marnier. 
The choice is yours. And you'll probably want to try every 
delicious hors d’oeuvre, soup, entrée and dessert in The 
Cooking of Previncial France. 


Your guides are M. F. K. Fisher, the gifted author and 
expert on French country-style cooking; Julia Child, tele- 
vision’s famous “French Chef’; and Michael Field, one 
of America’s first-rate cooking teachers. With the big, 
beautiful volume they helped to create for TiME-LIFE 
Books, French country-style cooking is wonderfully easy. 
For the book doesn’t just tell you how—it actually shows 
you—with step-by-step picture directions. 

The book also brings you a knowledge of fascinating 
regional traditions and cuisines, and how they differ from 
province to province. It describes pleasant French cus- 
toms that can make even the most casual meal a refresh- 
ment for the mind and spirit as well as the body. And it 
suggests ways to adapt and use some of these intriguing 
customs in your own home. 

The Cooking of Provincial France is Volume | in 
FOODS OF THE WORLD—a remarkable, new, illustrated li- 
brary from TIME-LIFE Books that offers authentic recipes 
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and fascinating cooking lore from all the major cuisines 
of the world. This is the first series to picture, in the beau- 
tiful full-color style of TIME-LIFE BooKs, exactly how to 
prepare the most delectable dishes of many lands. Each 
volume is the work of experts in the cuisine of that par- 
ticular country. Before inclusion, every recipe has been 
tested in our own kitchens under the supervision of 
Michael Field. It would be a pity to soil these handsome, 
permanently valuable books. Therefore, every volume 
comes with its own handy spiral-bound Recipe File, like 
the one shown here that comes with The Cooking of 
Provincial France. The Recipe Files comprise a useful 
library-within-a-library, and are included for your con- 
venience, without extra charge. 


To give you an idea of the pleasures that lie ahead in 
FOODS OF THE WORLD, we'd like to send you the first vol- 
ume, The Cooking of Provincial France, for a 10-day free 
examination. Then, if you wish, you may return it and 
owe nothing. But if you do want to own it, it is yours for 
considerably less than such a handsome book would ordi- 
narily cost. Thanks to the vast facilities of TIME-LIFE 
Books, substantial savings are realized and passed on to 
you. You pay only $4.95, plus shipping and handling. 
Then you will be entitled to receive another volume in the 
series for free examination every two months, and to keep 
it, if you wish, at the same low price. But by accepting 
this invitation, you make no promise to buy anything. To 
receive the first volume for 10-day free examination, sim- 
ply mail the postpaid order form, or write to TIME-LIFE 
Books, Dept. 0215, Time & Life Building, Chicago, 
Illinois 60611. 













Spiral-bound Recipe File of 
112 pages measures 6” by 9” 
and contains 100 authentic 
French provincial recipes, in- 
cluding all those shown in the 
book. It comes with the book, 
at no extra charge. Every vol- 
ume in the FOODS OF THE WORLD 
series comes with its own 
handy Recipe File included 
without extra cost. 


Illustrated 64-page Kitchen 
Guide is filled with valuable 
pointers to help you shop for, 
prepare and serve compliment- 
winning meals in every cuisine 
covered by FOODS OF THE 
WORLD. Whether or not you 
keep The Cooking of Provin- 
cial France after 10-day free 
trial, the Kitchen Guide is 
yours to keep, entirely free. 
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Recipes: Te Goking of Provincial 


Gfrance 
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Q: We have $300,000 in auto li- 
ability insurance for bodily injury 
for any one accident, but we have 
only $5,000 in coverage for prop- 
erty damage. We had a close call 
on a superhighway recently and 
nearly collided with a huge horse 
railer—wnhich could have cost us 
housands of dollars above and 
deyond our present property dam- 
age limit. Do you think $5,000 in 
coverage is enough these days? 
A: It’s adequate for the vast ma- 
jority of accidents involving prop- 
erty damage today, but may not 
be sufficient for a few such as your 
near-collision. If you want to in- 
crease your protection, here are 
typical costs (although the spe- 
cific amounts vary from state to 
state): 





Coverage Cost 
$ 5,000 $30 
10,000 33 
15,000 3S 
20,000 36 


Q: Is there any way at all for an 
individual or a family to cut the 
soaring cost of medical care with- 
out sacrificing good health? 
A: Aside from taking out health 
insurance, here are three basic 
rules to hold down your medical 
costs: 

1. Take only the drugs and 
medicines your doctor prescribes. 

2. Ask your physician where 
you can buy the drugs he pre- 
scribes at the lowest possible cost. 

3. Try to avoid costly health 
crises by going for regular medical 
and dental checkups as _ sug- 
gested by your family doctor. 


Q: Inarecent issue of the Journal 
you gave as one requirement for a 
“blue chip” stock that the com- 
pany must have a long, unbroken 
record of dividend payments. 
How can I find out which specific 
companies meet this qualifica- 
tion? 

A: Some 570 common stocks listed 
on the New York Stock Exchange 
have paid at least one cash divi- 
dend every quarter of every year 
for at least 20 years. Ask your 
broker—or any member broker- 
age firm of the New York Stock 
Exchange—to provide you with 
a list“f these companies. 


Q: Should a child be expected to 
pay for his college education 
through a loan that he would have 
to repay after he graduates—or 
should a parent make the financial 
sacrifice to pay for the child’s 
education ? 

A: You are asking a very delicate 
question. But the fact is that the 


coilege loan for which your child 
may be eligible would probably 
not provide enough to cover the 
entire cost of his educat: The 


trend today is toward paying for 
college through a variety of 
means—including cash, loa 

earnings from part-time jobs and 





By Sylvia Porter 


scholarships. If you cannot afford 
the entire cost of putting your 
child through college, discuss the 
matter with him (or her) and try 
to work out a plan whereby the 
financial burden will be shared by 
all concerned. 


Q: The economic attitudes of to- 
day’s “‘swinging’’ generation ap- 
pall me. All the kids seem to be 
on an endless spending spree, and 
when they run out of money they 
charge it or borrow more. Why 
doesn’t someone teach them some 
of the good old rules about saving 
their money, living within their 
means, and repaying their debts 
promptly ? 

A: But they have been taught, 
and the fact is that the great ma- 
jority of younger Americans today 
are diligent savers. Most begin a 
serlous savings program while 
they are in high school—in many 
cases to help pay for their college 
education. Only an estimated one 
in 14 U.S. high-school students 
today fails to save money regu- 
larly. 

As for repayment of debts, 
young Americans in the 18-to-30 
age group who buy autos on the 
installment plan are as good credit 
risks as those in most older age 
groups. 

Weare living in an era in which 
we have record sums of money to 
spend, and in which intelligent in- 
stallment buying—particularly 
by younger Americans—is the 
overwhelmingly preferred means 
of acquiring goods and services. 


Q: My husband and I were mar- 
ried last year, and we have just 
taken over a fairly prosperous 
family farm in the South. I think 
we can afford to have lots and lots 
of children because raising a farm 
family is so much less expensive 
than raising a family elsewhere. 
But my mother-in-law keeps tell- 
ing us it’s a lot more expensive 
than I think, and my husband is 
starting to agree with her. Can 
you help me with some facts? 

A: Yes, it is cheaper to raise chil- 
dren on a farm than in the city or 
suburbs. But it still costs an esti- 
mated total of $21,850 today to 
raise one child decently on a farm 
in the South, until the child is 18, 
and this estimate does not include 


any unusual medical costs (such 
as orthodontia) or the cost of 
sending a child to private school— 
or sending him through college. 
These “‘extras’”’ easily could total 
another $20,000—bringing the 
overall cost of raising just one 
child through college to well over 
$40,000. You can do the multi- 
plication from there. 


Q: What is the difference between 
an “add-on” loan and a “‘dis- 
count”’ loan, and which costs more 
in terms of true annual interest? 
A: An add-on loan is one in which 
the total amount of interest you'll 
owe is added to the sum you 
borrow. For instance, if you bor- 
row $1,200 for one year at a 
stated interest rate of 6 percent, 
$72 is added on to the loan at 
the beginning and you repay the 
$1,272 in monthly installments. 

A discount loan is one in which 
the total interest you'll owe is 
deducted in advance from the 
amount you borrow. To use the 
above example again, only $1,128 
of your $1,200 loan would be 
available to you. In terms of true 
annual interest, this type of loan 
is the more expensive of the two. 
Here’s a table to show you the 
difference for a one-year loan: 

Stated True 
interest rate 


3 percent add-on 9.2 percent 
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Q: My husband has just taken 


his first job as a salesman, which 
pays well enough to put him into 
the maximum Social Security tax 
bracket. But, assuming he works 
steadily for the next 40 years, I 
figure that under the law he’ll end 
up paying a lot more Social Se- 
curity taxes than the total amount 
of benefits he’ll be eligible to 
receive when he retires. Is Social 
Security as lousy a deal as it looks 
to me? 

A: Almost surely not—particu- 
larly when you consider that as 
his wife you'll also be eligible for 
thousands of dollars in Social Se- 
curity benefits when he retires. 
Moreover, you and your children 
will be eligible for survivors’ ben- 


interest rate 


efits in the event of his death 
before retirement—and he will be 
eligible for disability benefits 
throughout most of his working 
lifetime. Out of every $1 he con- 
bributes to Social Security taxes 
today, 28 cents go to pay for dis- 
ability and survivors’ protection. 


Q: I am intrigued by an ad I saw 
for a correspondence course in 
practical nursing—leading to a 
degree. The school guarantees 
high-paying jobs upon comple- 
tion of the course, but the $400 
price tag is more than I can 
afford. Are scholarships available 
for home study? 

A: Scholarships are plentiful for 
students in accredited nursing 
schools, which is where you should 
apply if you want to become a 
nurse. The correspondence course 
you describe is not on the level, 
because it is impossible to qualify 
as a practical nurse through home 
study alone. Moreover, legitimate 
correspondence schools do not 
guarantee jobs. 


Q: My husband and I love to sail, 
and we are considering buying a 
new ketch costing about $2,800. 
But there is a possibility that my 
husband may decide to go back 
to college, which might mean we 
would have to sell the boat. How 
much money could we expect to 
get back after, say, a year or two? 
A: A boat in this price range 
depreciates only about $400 in 
the first year, and quite a lot less 
than that in successive years. 


Q: I’m a single working woman, 
aged 45, and so far I haven’t put 
one penny aside as a retirement 
fund. But if I started now to de- 
posit $50 a month in a savings 
account, how much income would 
that provide when I retire at age 
65? 

A: At an interest rate of 5 per- 
cent, your total accumulated sav- 
ings and interest would build an 
account that would pay you an 
income of $161 a month for 15 
years—or until you are 80. 





Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space permits. 
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Remember when home was a big cozy chair 


where you could curl up and read? 
Go home this weekend. 
Long Distance is the next best thing to being there. 


t 


Now the low rate of $1 or less* is in effect all day Saturday as well as all day Sunday. 


"Three-minute, station-to-station interstate call, anywhere in the continental U.S., except Alaska, plus tax.) 
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Addressing Invitations 


{ I am addressing my wedding 
itations. My future mother-in- 
7’s list in many cases does not 
lude proper first and second 
nes. Should it be “Mrs. Sam 
Ison” or “Mrs. Samuel Wil- 
’? I would hate to write “Mrs. 
‘nuel Wilson” if the real name 
s just “Sam.” Should I address 
» invitations exactly as she has 
’m written on her list ? 


You must check with your 
‘ther-in-law-to-be immediately 
\1 be sure that you are not using 
‘knames. Especially in the 
- ith, however, some nicknames 
» actually proper names. When 
u do not know what an initial 
nds for, it is better to omit it— 


The Non-drinker 


I don’t drink, because I don’t 
to. I have noticed a question- 
* look from people when I re- 
se a drink, as if they think I am 
alcoholic. Sometimes they ask 
* if my mother or father was a 
ank. Sometimes I just carry a 
_nk to keep the peace. Can you 
2e me an answer that will really 
it them up? 


Say that you don’t drink be- 
dJse you don’t like to. If they 
ecsist and ask personal ques- 
ns, reply with the question that 
1 stopper—‘“Why do you ask?” 
| that fails, walk away. Never 
ol you must accept an alcoholic 
nk, even to carry. 


The Groom’s Name 


i have a boy by a first mar- 
ge His father died, and my son 
ished to keep his father’s name 
ten I remarried. What name 
sould I use on the invitations to 
ij wedding ? Since we have moved 
'd made all new friends, no one 
tows about the difference in 
ee I feel that the past is dead 
id why bring it all up again. 


/ Close friends certainly must 
| ow that your son has a different 
/me. Your new friends, receiving 
):dding invitations or announce- 


ments, can be told he is a child by 
your previous marriage. It is cer- 
tainly not necessary to make any 
further explanation. 


Poor Taste 


Q: I read in the local paper that a 
luncheon was given for a young 
bride-to-be at a restaurant by 12 
men, including her father, and one 
of the bridesmaids. The bride-to- 
be was given a chiffon-and-lace 
gown and peignoir. This seems in 
very poor taste to me. I would 
like to hear your opinion. 


A: The gift was unfortunate. It 
might have been suitable from the 
bridesmaids, but not from a group 
of men. But men, untutored in 
these matters, are very likely to 
turn to black-lace underwear as 
the perfect gift. Let’s hope they 
all read this page. 


The Place Plate 


Q: Please explain the difference 
between the standard 10-inch din- 
ner plate and what I’ve heard re- 
ferred to as a “‘place plate.’ Is 
the “‘place plate” preferably of 
contrasting china? Could it be all 
white if the dinner set is all 
white? Or, are dinner plate and 
place plate one and the same? 


A: The place plate is always dif- 
ferent from the rest of the china, 
but it should go well with it. It is 
sometimes quite elaborate, and in 
the days of plentiful help it was 
always on any formal table so 
that at all times there would be a 
plate in front of the diner. Today, 
with highly formal service almost 
impossible, most people who have 
place plates like to use them for 
buffet service. You can also use 
them to serve the first course. 


Business Question 


Q: I was recently elected presi- 
dent of a large organization. I am 
happily married, and my husband 
has been a constant help with my 
extracurricular work. Most of my 
associates know him. How should 
my business card read—Mrs. 
Mary Ruth Bauer or Mrs. John 
Bauer? I dislike the former ver- 
sion, but there are times—for ex- 


ample, in filling out various 
forms—when that name must be 
used. Since I work almost entirely 
with men, I would like to let them 
know gently but firmly that I am 
still married. 


A: Although it has become cus- 
tomary for married women, di- 
vorcées and widows to be known 
in business as ““Mrs. Mary Jones,” 
you may certainly use your social 
name in business if you prefer, es- 
pecially as you and your husband 
seem to be involved in the same 
organization. 


Salutations 


Q: My husband and I celebrate 
our anniversary each year by 
dining out. Last year, friends were 
dining at the same restaurant and 
treated us to an after-dinner 
drink. This year a friendly gentle- 
man at the next table extended 
the same warm gesture. What 
should our acknowledgment be? 


A: Bow and smile and say, ‘““Thank 
you.”’ You should not be expected 
to share such a celebration with 
strangers. If your friends send you 
an after-dinner drink, they don’t 
expect to be invited either. Every- 
one will understand if you want to 
have the evening to yourselves. 


Gift Wrapping 


Q: I have a gift shop and sell a 
number of books to be given in 
case of bereavement. Is it ap- 
propriate to gift-wrap the book, 
or should it be given just ina box? 


A: It should be wrapped as would 
any other book to be given as a 
gift. The paper should be very 
conservative. 





Miss Vanderbilt welcomes ques- 
tions from readers, to be answered 
in this column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: “‘Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” “‘Table 
Manners,” and “Office Etiquette.” 
Send 25 cents.in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 





CHERRY | 
PIE- FILLING. 4 
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More 
cherries 
per 
pie. 


Comstock cherry pie-filling has 
more fruit. That’s why there’s no 
guessing where the filling leaves 
off and the cherries begin. So next 
time you want to homebake the 
cherriest cherry pie this side of a 
cherry tree, make it easy. 

Make it with fruitier Comstock 
Cherry Pie-filling. 
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EAU occ mo RC EON Pratt Dyer (oica ie 
late was heard to say dourly: “What will he do next?” 
a ty Dang that this right reverend churchman could have 
M ed communication with the dead. But that same CPR esti) sy 
ue seance televised PEO S ROLE CEM M BECOME Coe 
is s ot , James Pike Rio a CMe tt ite eT ce Co in February, 
attl e PY ermB RCE TTC) tt tts press reports as 
“a <p aT au OC CCM Meritt tits 


5s Pike first told me of his belief that it was possible to 
poi aed with the dead when we both attended the Pacem in 
Waa ee eet on Earth’’) conference in Geneva last May. He was 
there as head of a theological contingent and I asa he ao Out of 
our conversations grew my idea for a television séance, which 
triggered the biggest psychic news story since a Colorado house- 
wife, under hypnosis, claimed to have lived before as an Irish lass 
Be revi tcs We sde CC my 0g) 

Even before our Geneva talks I knew that Bishop Pike had a 
Ta eee oem ogee eG Resets m) tet ta ee 
He had written the foreword to my recent book, The Unexplained, 
a survey of the weird world of the psychic. However, this knowl- 
CEC RS eo ROME EVAL e a el Ce te 

PU CU MeCN elma eco ect e Te ly elo 
1966, Pike said, about two weeks after his son shot himself in New 
York. They took place in the apartment near England’s Cambridge 
Mme CCM lec Mm CEC Ny Camber ti cme Tits 
pursuing advanced theological studies. The most spectacular inci- 
-dents involved the inexplicable movement of physical objects, such 
as books and personal effects of his dead son. The occurrences 
were witnessed by two others besides Pike—his personal chaplain, 
the Rev. David Barr, and a woman secretary. 

OU SCO Remo ema Tm gC Mel Mt tome ite cm ets 
apartment were found to have stopped at the same time—8:19. 
OUR ee Com am MR CMTE men gesc cy My tmnt 
approximate time my son’s death occurred,” Pike told me. 

Then groups of safety pins suddenly appeared throughout the 
apartment, all open to the position of the hands of a clock at 8:19 
PUR curt Bie wr Golem lice e : 

' Books—usually involving some special connection with Pike’s 
CSU EU eum emi Cm ETM Mites mits (csr TTI 
had no business being. 

RCM e Um hae ee mma SC ye aT Cr G 
me,. “and when I turned back there would be a hymn book 
opened to a hymn about life after death, or a prayer book opened 

BOR SSE em cm oael mute mark mcr): 

The bishop described two especially dramatic incidents that he 
seemed to regard as the most conclusive evidence. While he and 
the other two witnesses—the Rev. Mr. Barr and the Cee ba 
CCUM Colom CMe Tm TMT EL ames as EN eit 
could be contacts from the dead, they suddenly heard a tremendous 
commotion from two closets at the far end of the room. Flinging 
open the doors, Bishop Pike found one closet in a state of total 
disarray—‘“‘clothes strewn everywhere, as if a cyclone had hit 
it” —while the other was in abnormally meticulous order, as ditt 1) 

somebody had just rearranged it. Then, during another discussion 
-among the three witnesses, one of them said, “If only we could see 
Ciutat tits actually happen while it was happening!” Suddenly the 
younger Pike’s shaving mirror propelled itself off the top of a chest 
of drawers, and slithered—not dropped—to the floor. 
After counting 60 separate incidents of this type, Bishop Pike 
_ consulted a British friend, the Rt. Rev. Mervyn Stockwood, Prd 
TeV) Bishop of Southwark, an outspoken believer in SUTe TET ata 
Bite tse e Le Stockwood advised Pike to me EM Rite li merit oes 
dium, Mrs. E | Twigg. Pike went, accompanied by the Rev. TD 
eeu ete) a canon of Southwark Cathedral. 
n I have had sittings on London visits— 
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Bishop Pike's 
Conversations 
with the Dead 
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Can we communicate beyond the grave? Yes, insists 
this noted clergyman, who says he has spoken to his 
dead son. Here is a participant’s eyewitness report 
on his experience. By ALLEN SPRAGGETT 


























General Electric invented 
the self-cleaning oven. 
Now we introduce a range 
with an oven that cleans 
itself, the oven racks, 

the reflector trays 

and the other oven. 


You still have to wipe off 
the top. Sorry. 


GE has just abolished the dirtiest job in the kitchen. 
With the new Americana® you can cook the biggest, 
messiest meal and still not have to worry about cleaning 
the range. You just pop the dirty pieces into the 
P-7® oven — the oven racks, the reflector trays and now the 
removable interior panels of the top oven. 
The Americana cleans them all electrically. 
And the Americana bakes, roasts, broils and barbecues 
as automatically as it cleans. At your fingertips 
are pushbutton controls, a rotisserie, an automatic meat 
thermometer, a timer, an easy-to-clean, non-stick, coated 
griddle and everything else you could ask for in a range. 
The Americana is the best thing to happen to the 
kitchen since electricity. 

You'll rarely need service on a GE Range. But it’s nice to 
know we're nearby. 
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BISHOP PIKE continued 


dead son. The strange occurrences in the 
apartment, he was told, were his son’s 
frantic efforts to attract attention, to 
prove he was still ‘‘alive’’—and to induce 
his father to do what he finally had 
done: seek help in communicating with 
“the Other Side.” 

The medium said the younger Pike 
was sorry he had taken his life and had 
not wanted to hurt anyone. He said he 
had been under great strain at college 
and his mind had “‘just snapped.’”’ He 
recalled that when he had parted from 
his father at the airport in New York, he 
had a premonition something dreadful 
was going to happen. 

Pike had several sittings with Mrs. 
Twigg, and, later, back in the U.S., with 
other mediums. In all these séances, he 
told me, “conversations appeared to 
emanate from my deceased son.” 

Bishop Pike’s story got me thinking: 
What. would happen if he and a medium 
were brought together on television? 

For the medium I chose the Rev. Ar- 
thur Ford, 71, the world’s greatest clair- 
voyant. Ford is an ordained minister of 







By Lawrence LeShan, Ph.D. 


More and more people have been 
made increasingly aware of E.S.P.— 
extrasensory perception—by the wide 
publicity given to Bishop James A. 
Pike’s claim that he had communi- 
cated with his dead son. 

The Pike case is very interesting. Ar- 
thur Ford, who served as Pike’s me- 
dium, has worked under laboratory 
conditions and has demonstrated para- 
normal abilities. In trance he some- 
times reveals facts that he could not have 
gained through normal channels. 

The problem of where Ford gets this 
information is very difficult. It could 
be through E.S.P. It also could have 
come from spirits, from the “souls” of 
people who have died and in some way 
“survived” death. Either is possible, 
but from a scientific viewpoint, since 
we know E.S.P. exists and we do not 
know if spirits exist, we must proceed 
on the more provable assumption that 
the source was E.S.P. 

However, the fact that a man of 
Bishop Pike's that 
Ford’s information the 
spirit world indicates that we cannot 
disregard the possibility of communica- 
tion beyond the grave. the 
strength of this idea comes from the 
“feel” you get when investigating a 
serious medium. The voice claiming to 


stature believes 


came from 


Part of 


Dr. LeShan is a psychologist now 
studying the science of parapsychol- 
ogy on a research grant. He is alsi 
Research Consultant for the Program 
in Psychiatry and Religion at the 
Union Theological Seminary in New 
York City. 


VVAKE UP. 
AMIERICAs 


THE SCIENTIFIC FACTS ABOUT E.S.B 


the Disciples of Christ—the church to 
which President Johnson belongs—and 
he has demonstrated his powers over the 
past 40 years. Parapsychologists (scien- 
tists whospecializein the study of E.S.P.) 
have studied him and pronounced his 
psychic gifts genuine; these include the 
late Dr. Russell G. MacRobert of New 
York, a neuropsychiatrist, and Dr. Ian 
Stevenson, former head of the depart- 
ment of psychiatry and neurology at the 
University of Virginia. 

Pike and Ford had met each other 
only once, very briefly, and they agreed 
to participate in an experimental séance 
for W-5, the major public-affairs program 
of the Canadian Television Network. 

The unprecedented ceremony took 
place September 3, 1967, in CTV’s 
Toronto studios. Before the actual sé- 
ance began, Ford, Pike and I discussed 
on camera the connection between psy- 
chic phenomena and religion. 

““On the basis of the evidence you have 
examined,” I asked, “‘do you believe in 
communication with the dead?” 

“Oh, very much so,” Pike replied. “On 
this empirical basis—that communica- 
tion with the dead, although not abso- 







be the surviving spirit shows so much 
information, and ‘‘feels’’ so much like 
the deceased person, that you must 
credit the belief that it somehow still 
““s” that person. This feeling is often 
extremely convincing—but hard to 
evaluate scientifically. 

To make this evaluation easier, 
science is trying to learn more about 
E.S.P. 

At Maimonides Hospital in New 
York, a sleeping man is awakened 
whenever the electrical currents of his 
eye muscles show he is dreaming. He 
speaks his dream into a tape recorder 
while it is still fresh in his mind. At 
the other end of the hospital, an ex- 
pervmenter concentrates on a picture, 
chosen at random after the subject was 
asleep. Later a panel of judges com- 
pares the transcripts of the subject’s 
dreams and the group of pictures; the 
judges try to tell from the dreams which 
picture the experimenter was concen- 
trating on. The judges are usually 
quite accurate ; they are able to demon- 
strate that there was E.S.P. communi- 
cation between the dreaming man and 
the experimenter far across the hospital. 

At The City College, New York, a 
psychology professor asks his students 
whether they believe that E.S.P. is pos- 
Then the entire class 
guess the time on hidden clock faces. 
Those who said E.S.P. is possible do 
better at this guessing than the laws of 
chance would allow. The others do not 
do nearly so well. 

At Dr. J.B. Rhine’s Foundation for 
Research on the Nature of Man, out- 
side Duke University, a woman who 


sible. tries to 


lutely entailed by the data, is the most 
plausible affirmation one can make from 
the data. The sensible affirmation is: 
First, that there is a life after death; 
and, second, that on occasion—not al- 
ways, not invariably, but on occasion— 
there can be communication between 
those beyond and those living.” 

I asked Arthur Ford what a medium 
is and how he functions. 

“I’m a kind of transmitter between 
the living and the so-called dead,”’ he 
replied. “This happens generally when 
I’m in trance. Then my spirit control, 
Fletcher, speaks through me.” Ford says 
that Fletcher was a French-Canadian 
whom he knew briefly as a boy. He has 
been acting as Ford’s telephone operator 
on the Other Side ever since Ford de- 
veloped his powers. 

As Ford prepared to go into a trance, 
1 asked him to explain the ritual. 

“T blindfold myself,’ he said, as he 
wrapped a black handkerchief around 
his eyes, ‘‘simply because it’s easier for 
me to go to sleep. After I’m asleep 
Fletcher will come, and I hope some- 
thing happens. To go into trance I sim- 
ply visualize the face of Fletcher. And 


has shown E..S.P. ability in a series of 
tests tries to guess the order of a pack of 
special cards. Her guesses are re- 
corded. The next day the pack of cards 
is thoroughly shuffled by a special 
machine. The order of the newly 
shuffled cards is recorded and com- 
pared with the woman’s guesses, made 
the day before. They prove much too 
accurate to have occurred by chance. 

At the Newark College of Engineer- 
ing, a wife sits in one building with a 
researcher. In another building is her 
husband, accompanied by another 
scientist who records even the most 
minute physiological changes. The 
two buildings have synchronized clocks. 
At a prearranged time, the wife is 
shown pictures at the rate of one a 
minute. Some pictures are extremely 
upsetting. Later a comparison of the 
order of the pictures shown to the wife 
and the records of the husband’s physio- 
logical changes demonstrates that he 
showed more physiological change 
when she was looking at the disturbing 


, pictures than he did when she was look- 


ing at the benign ones. 

These are just a few examples of the 
serious research now going on in the 
field of parapsychology—scientific en- 
deavor involving researchers in the 
United States, England, Russia, 
Czechoslovakia, India and many other 
countries. Besides the places already 
mentioned, E.S.P. studies are going on 
at the University of Virginia School of 
Medicine, Rockland State Hospital in 
New York, the Massachusetts Institute 
of Technology, and England’s Oxford 
University. Psychologists, psychia- 
trists and physicists are in the ma- 
jority, but philosophers, mathemati- 
cians, biologists and a slowly growing 
class trained in parapsychology itself 
are also represented. 

Of course, there are E.S.P. frauds 
and “nuts.” Every new field has them 
until it becomes scientific and respect- 
able. If someone tells you that he can 
“do E.S.P.” at will, or can do it regu- 
larly enough to perform on a stage, he is 
a fake. It cannot be done this way. It 
does not appear on command. But 
careful scientific research shows there 
is such a thing as E.S.P. 








































































then I use certain yoga breathing tech- 
niques and his face comes gradually 
closer until it merges into mine. At that 
point I feel a slight shock and loge 
consciousness.” 

Settling down in his chair, Ford began 
to breathe heavily. His head sank for- 
ward until it rested on his chest. Then he 
shuddered slightly. Slowly his head rose, 

“Hello,” he said. 

The voice was the same as Ford’s, ex-| 
cept for a slight difference in diction and| 
the trace of a French-Canadian accent | 

“My name is Fletcher,’ the medi 
continued in slow and deliberate tones,| 
“The only people I can talk for are} 
those who come from the Other Side 
cause of you, because you’re here tod 
They don’t walk into the room as 
do. I see a light, a great mass of light 
light can have mass—and I watch t¢ 
light. And suddenly it begins to con- 
dense and take form, and it takes the 
form of people.” | 

At this point the medium digressed| 
for a moment to describe the mechanics | 
of communication. The dead do not 
communicate with him by sounds, he 
said, since (continued on page 115) 


| 

What do we really mean by E.S.P.? — 
Basically, this: Sometimes people have — 
information that they could not have 
obtained in any manner we can conceive 
of. They could not have heard it, seen it, 
read it. They could not have figured it 
out from other information they might 
have had. In short, it is impossible that 
they knew it. But they did. 

How this can happen we just do not 
know. It simply cannot be explained 
in any ‘‘physical’” way. The idea of 
something like ‘‘radio waves” is ap- — 
pealing, but does not make sense. Radio — 
waves cannot go forward in time. But 
E.S.P. tends to disregard time, just as 
the ‘“‘gifted’”’ subject working with 
E.S.P. pioneer Dr. Rhine guesses the 
order of a pack of cards that will not be 
shuffled until the next day. For this and — 
equally sound reasons we must rule out — 
explanations relating E.S.P. to physi- — 
cal possibilities as we know them. 

Research today is not much con- 
cerned with “how” E.S.P. happens. 
Instead researchers in ‘‘psi’’—the 
common scientific name for E.S.P.— 
are concerned with “‘When does it hap- 
pen?” and ‘‘Under what conditions 
does it occur?” and “What kinds of | 
people show it the most often?’ (The 
answer to the last question seems to be, | 
“Healthy, outgoing people with a zest | 
for life. People who are not afraid of 
new things or new ideas.”’) 

What is E.S.P.’s possible benefit to 
the human race? We do not yet know. 
It might be useful in some forms of 
communication between earth and a 
spaceship, but the chances are that 
radio will always be more efficient. For 
communication on earth itself, the 
telephone will probably be better. 

We do know, however, that the study 
of E.S.P. is of the greatest possible 
significance. It indicates that there is 
more to man than we know of today; 
that he is not ‘locked up’”’ irrevocably 
in his own skull; that he is ““more”’ and 
“bigger” than just his brain and ner- 
vous system; that he has other ways of 
reaching out and being with his fellow 
human beings than the ways we ordi- 
narily use. Of what use is this new 
science of E.S.P.2 One might ask: 
“What use is a baby?” END 
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Stouffer’s delicious new Meat Pies. Rich, natural flavor... 


flaky crusts. Choose tasty chicken, turkey or beef. 


Perfect party fare. Wonderful seafood supper. 
Frozen prepared Lobster Newburg. 
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By Lois Wyse. When Carl Stokes 
f Cleveland, the great-grandson of a 
lave, defeated Seth Taft, the gran 

son of a President, and became the 

first Negro ever to be 
of amajor U.S. city 
that Black Power ma 
ence. But the whisp« 

The big differencé was woman power. 

But not the usual woman power. 
Sure, thi vas the candidate’s 
wife. Shirley Stokes is pretty, well 


cted mayo! 
Ople whispered 
all the differ- 


rs were wrong. 


groomed, and decidedly a campaign 
asset. 

3ut, in addition, Carl could count 
on a dedicated female trio, three 
women who were politically naive 
who had no practical political experi- 
ence in the ward-by-ward, get-out- 
the-vote sense. Three women with 
different backgrounds, different tal- 
ents, but one thing in common —the 
desire to elect Carl Stokes. The 
women are Mrs. Robert Hays, Mrs. 
Albert H. Dyson Jr., and Mrs. Du- 
ane G. Willis. 

Of the three, Lois Hays was asso- 
ciated with the Stokes campaign for 
the longest time. In fact, Lois was 
involved in Car! Stokes’s first attempt 
to become mayor of Cleveland in 


Shown with Carl Stokes, the new mayor of Cleveland, 


THE INSIDE STORY OF CLEVELAND’S HISTORIC ELECTION |} 


The Women Behind Carl Stokes’s Victory 


1965, when he lost to Ralph Locher 
by 2,100 votes. Lois was treasurer of 
that campaign. 

Lois first met Carl Stokes in the 
early 1960’s when both served on the 
board of a Cleveland hospital. She 
had also been an active volunteer. in 
the Council of Jewish Women and 
had started the Council on numerous 
mental-health projects. Because Carl 
was committed to Lois’s brand of poli- 
tics, she went to work for him as soon 
as she was asked. After Carl lost the 
1965 election, Lois never asked him 
if he planned to run for mayor again. 
She knew he would. 

So she went to work. She started a 
campaign in advance of the cam- 
paign. Since she is part of the Estab- 
lishment in Cleveland, she was 
uniquely qualified. Lois gave inter- 
esting small dinners at her home, 
and invited the attractive young 
Stokes couple and the people who 
would someday be helpful in Carl’s 
election. The first person she won 
over to Carl’s cause was her husband, 
Bob, an investment banker and a 
Republican who is so much a Repub- 
lican that in all his adult life he only 
once voted for a Democrat for Presi- 


from left: Mrs. 


dent, ‘‘and I still kick myself for do- 
ing it.” 

During the Hough riots of 1966 
Lois and Bob Hays asked white com- 
munity leaders to come to dinner 
with Carl Stokes at their home so 
that the white leaders could go back 
to their downtown offices and assure 
the Establishment that responsible 
Negroes were concerned and involved 
with the welfare of the Hough resi- 
dents. 

Carl still marvels at Lois’s commit- 
ment to his campaign. He says, “She 
was the first prominent white to be 
identified with the campaign, and 
she did it at great personal risk. Yet 
she has acted as if this were just an- 
other community effort. But this 
support has probably cost her more 
personal friendships than all the un- 
popular causes she ever espoused. 
And no one will ever know what it 
cost Bob.” 

In assessing her role in Stokes’s 
1965 and 1967 campaigns Lois says 
her greatest contribution has been 
her ability to serve as a communica- 
tions funnel from the white commu- 
nity to Carl Stokes. As chairman of 
the financial committee in the 1967 





campaign she collected money fra 
“people who up to this time thoug 

that if they gave $10 to a polity 

campaign, they were doing pret 

well.”’ Lois brought in hundred- g 

thousand-dollar contributions. 

As any politician can tell yq! 
there are two things needed to 
elections: money and votes. 

Margot Dyson knows this, too, 

Margot has been identified yw; 
promoting good education in Cle 
land. She is the wife of a doctor g 
the mother of two children. Like L¢ 
Hays, Margot is well educated, ¢ 
tremely personable. Unlike Lois Hay 
Margot Dyson is a Negro. 

Margot was not attracted tot 
Stokes campaign until a few wee 
before the 1967 primary. But wh 
Dr. Kenneth Clement, the Dyso 
friend and Carl Stokes’s campaij 
manager, asked her to do somethi 
to help, she did. No one had to t 
her what to do. She had it all figur 
out. “In the first place,’ reason 
Margot, “‘members of the Neg 
community had never been asked 
money in a political campaign. I f 
the obvious thing to do was to get tl} 
little man (continued on page IN) 


Albert H. Dyson Jr., Mrs. Robert Hays and Mrs. Duane G. Wi 
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Fruit Fluff 


‘envelopes (4-serving size ) D-Zerta® 
Low Calorie Strawberry Gelatin 

| Dessert (or Cherry or Raspberry ) 
“cups boiling water 

Y cups drained Dole Low Calorie 
Fruit Cocktail (1-lb. can) 
envelope D-Zerta® Low Calorie 
Whipped Topping Mix, prepared 

i as directed on package. 

\ 

Dissolve gelatin in boiling water. 

. until thickened; set aside 143 cups 
| wl. Fold fruit cocktail into 

aining gelatin; spoon into 12 

vert glasses. Chill until almost firm. 
/eserved gelatin in larger 

of ice and water; beat with 

icy beater or electric mixer until 

ly and thick. Spoon over 

-gelatin mixture. Chill until set. 
leach serving with 2 tablespoons 
pped topping. Makes 12 servings; 
falories each. 
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50¢ says our 28 calorie dessert tastes like a million. 


Mail us any Dole Low Calorie Fruit label, and either 
one D-Zerta® Gelatin box top, or one D-Zerta® 
Whipped Topping Mix box top. 

Well send you 50¢. 


Mail to: P.O. Box 3042 
Kankakee, Ill. 60901 


Name 


Street 





City eee State es ZIP 





Limited one request per family. Offer good or 
U.S.A. Void where prohibited, taxed, or restricted 
We must have your ZIP code to fill your request 
Offer expires April 30, 1968 








Fabulous Camera Offer from Dove— 
a $15.20 value lor only $5.50 plus 2 Dove wrappers! 








? Here’s your chance to get the latest 

nie Anscomatic Cadet Camera plus a 
Kodacolor-X Instamatic Film Pack! The Anscomatic 
is lightweight, instant-loading and comes complete 
with a prefocused lens. In addition, it is equipped 
for flash cubes which make indoor photography 









a snap. 

To get your camera, send your name and address 
plus $5.50 and 2 Dove wrappers to: Camera Offer, 
P.O. Box 1345, Brooklyn, N.Y. 11202. 


Free 12-exposure 
Kodacolor-X Instamatic 












Film Pack 
Because of Dove’s unique formula, 
it leaves your skin softer, smoother Choose pink or white Dove, or one 
’ —much creamier than any soap. of each. You’re bound to love both! 
% 
b> 
Dove is %4 cleansing cream. It 
creams your skin while you wash. 
The photo of the lady above was actually taken by the Anscomatic Cadet Camera. Just a sample of the way yours will look. 


Flash cube not provided; for illustrative purposes only. 


jis is the story of seven young women who discovered the 
yod-looks assets that were hidden by do-nothing makeup 
id vaguely wrong, vaguely right hairdos. It begins with our 
sauty staff—accompanied by makeup expert Mark Traynor 
qd hair wizard Monti Rock—flying to Rochester,‘N. Y., where 
jey help bring about new-image changes for some of the Xerox 
orporation’s most important representatives—the receptionists 


ONE-DAY 
BEAUTY 
MAKEOVER 
(Oh WOMEN 
WHO WORK 
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ROLE FOX: ‘‘I’d like to emphasize my eyes more,”’ she tells 
. We agree. Decide all features need definition. Not enough 
ntrast between pale complexion, pale eyes, pale hair. And 
uared-off bangs give the effect of closing in her face. Monti 
perates by combing bangs straight back, tying into a knot 
/ the crown with a big hairbow. That, plus more width at the 
‘mple, and her face now takes on a more oval shape, her neck 





Here, two sides to compare: 
the big-difference change, right, 
bangs slicked back, hair 
poufed at sides, features well defined 
with makeup and a new 
emphasis on eyes. 


Photographs by Santé Forlano; drawings by Garie Blackwell 





who meet everyone who goes there. The girls are eager for beauty 
self-knowledge, admit they aren’t doing their looks justice. Our 
troupe studies, advises, helps each girl to help herself. Mark con- 
ducts a makeup clinic (below). Monti decides whether to cut or 
not to cut. The happy ending: a new beauty outlook for all. Here 
and on the next{pages we highlight each young woman’s big 
difference. 


By SUSAN HARNEY, Beauty Editor 





seems longer. Mark’s makeup gives her features the contrast 
they need: A color-giving base, highlight and shading, A-to-Z 
eye makeup, including false eyelashes, lots of rosy Gleamer 
beamed into her cheeks. Glory of the new makeup, it doesn’t 
hide the sprinkling of freckles she and we approve of. Carole 
complains that her lips are always chapped. We suggest she 
use Blistex, and slick on natural lip gloss several times a day. 





Beauty tip: Brown brow pencil is best f 
blondes. (We used Clairol’s Just for Blondes.) 


Shining face Gleamer beams.color tc 
her cheeks. (Revion’s here.) 
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Spruce up the placé 


Lady Scott...a 
matching 2 
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ULIE TIERNEY, we notice immediately, has not been making the 
ost of her best features—her remarkable round blue eyes, 
fair complexion and a widow’s peak that deserves more atten- 
ition. Her hair—which she has been cutting herself—needs proper 
haping. Monti begins by switching part from right to left (it 
ives her face a better balance), brushing hair back from brow 
ifo show off Julie’s widow’s peak. He then trims away bunchi- 





We used cake eyeliner 
(Estee Lauder) to 
draw the line at crease 
of Julie’s eyelid— 
brushed on in one stroke 
with lots of water 


Ee 
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ONNA KRAUSE asks, ‘‘Pleasecut my hair.’’ Monti answers, ‘‘That’s 
xactly what | had in mind—you don’t need all that hair. Besides, 
does nothing for your eyes—which are great.’’ Donna’s bouf- 
nt hairstyle does lack a ‘‘look.’’ We decide on a really short cut. 
t first, Donna thinks it would be ‘‘too extreme for Rochester,’’ but 
ravely decides to try it. We were right all the time. The contem- 
orary look of a short cut is perfect for Donna’s well-shaped 





A short haircut like 
Donna’s draws immediate 
attention to the eyes. 
Faise eyelashes are the 
surest way to add emphasis. 
Donna looks great with 
the full lashes we chose. 





———— 








ness at back of her neck, finishes with a natural effect at nape. 
Never should hair have a sawed-off look in back. To bring out 
her eyes, we tried these extra effects: a paled-down line of 
brown shadowin crease of lids (a more deep-set look) and, along 
lower lids, a series of feathery ‘‘Twiggies,’’ stroked on with brown 
cake eyeliner and continued around outer corners to upper lids— 
this trick emphasizes the natural round shape of Julie’s eyes. 





Julie’s new look plays 
up round blue 
eyes and a pretty 
widow’s peak. 


head, long neck and marvelous black-brown eyes. Mark helps 
along the results by playing up her eyes, while playing down her 
other features. In addition to full eye makeup he adds long, 
thick eyelashes that extend from inner to outer corners; under 
her lower lashes, brush-strokes on a fine black line that extends 
beyond outer corner of each eye; below it, ‘‘Twiggies.’’ Donna is 
incredulous at the change. ‘‘Is that reaily me?”’ she keeps asking. 





Make sure that 
hairdresser always 
trims neck with 

a scissors. Never a 
clipper or razor. 





— SS Sisters sets sh ence ass 


RONA HOCHHAUSER tried short hair a few years ago and it made her 


“feel like a little boy.’’ So, never again, she decides. ‘‘I really 
prefer my hair long—and so does my boyfriend.’ We do, too. 
But point out that at its present length her hair is overwhelming 
ver natural pretty-girl features. We think an all-one-length blunt 





Rona’s hair was much 
too long in back—it had no 
swing, hid her neck. 





DEMARIS CARLSON needs to wear a full head of rollers to bed every 
night to keep her naturally curly hair manageable. She hopes 
we can come up with a prettier, easier-to-maintain hairdo. 
We think her hair is too heavy, layer it, urchin-style. Result: a 
hairdo that has marvelous shape, disciplines the curl, does won- 





New short-cropped 
t adds inches to 


Demaris’s neck 


or makeup details, see ‘‘Project: You’’' on page 38 











cut will do the trick, reverse her part from left to right side ih 


hair dips down in back, in a horse-shoe shape, Monti trims it | 
a length slightly shorter than that at the sides. Mark adds a 
of blusher at each temple, to narrow her face slightly. 





After reshaping, Rona’s 
features were no 
longer overpowered by 
too much hair. The slight flip 
at the ends is another 
prettying change. 





derful things for her face. And a happy good-bye to the rolle 
to-bed routine. Now all Demaris need do to keep her hair looki 
just-so is brush thoroughly in the morning—and for a bit of heig 
at the crown: three rollers at the top. We suggest she use electr 
heated rollers called Kindness, which do the job in minute 


From overnight curlers 
to ust three rollers in the 
morning—for 
height at the crown. 











If your bath oil 


floats like chicken soup, 


pull the plug and 
read this ad. 


(You can learn a lot from these tiny tubs.) 






We built these little ten-inch tubs to show what 
happens when you pour a capful of bath oil into the we 

Most bath oils just float on top of the water in 
blobs and globs. Like chicken soup. Ja 

Softique® bath oil is different. It doesn’t just, float. 
It swirls through the water like a soft lush cloud. 
g Softique makes you softer and smoother all over. 
g Now, are you going to treat yourself like woman? 
# Or are you going to treat yourself like a noodle? 
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Softigu 
K ae iy 
Softique is different. 
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Graduate to a flameless electric range 
that cleans its own oven. 






Why spend hours stoo 
scouring to cle YOl 
graduate to a modern 
an oven that cleans itse 

50 easy to use. Set the co 
The oven cleans itself 

vou do is whisk away a little 
You'll notice, too, that a flamele: 







Make a clean break Gee 


o 





keeps your kitchen clean, cool and 
comfortable. And because electric cooking is 
50 automatic, you'll cook with pleasure. So see 
your appliance dealer about a flameless 
electric range...with an ingenious oven that 
cleans itself. Make a clean break with the 

ast...and graduate to another appliance 

t adds to the joy of Total Electric Living. 


with the past. 





GRADUATE TO THE JOY 
OF TOTAL ELECTRIC LIVING. 


This Gold Medallion identifies a home 
where everything's electric, 
including the heat. 


YOU LIVE BETTER ELECTRICALLY 


Edison Electric Institute, 750 Third Ave., N.Y., N.Y. 10017 
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‘ HUSBANDESE”— 


EDITOR’S NOTE: Dr. Haim Ginott, psychologist 
and author of the best-seller Between Parent 


-and Child, has been demonstrating the art 


_ of talking “Childrenese’”’ on numerous televi- 





sion programs. So we asked him to write about 


‘“Husbandese,” his friendly new .language for 


TSCA ALT ORCL ML ARO A? 


While strolling on the beach, Linda, aged 
13, asked her mother: ““Mom, how do you 
hold a husband after you have finally gotten 
him ?”’ 

Mother thought for a moment, then bent 


' down and took two handfuls of sand. One 


hand she squeezed hard: the sand escaped 
through her fingers. The tighter she squeezed, 
the more sand disappeared. 

The other hand she kept open. The ae 


SEN iee Linda watched her mother in F000 


ment and said quietly: ‘‘I see.”’ 

Linda’s mother had dramatically demon- 
strated a fundamental truth: Force is ae oom 
posite of love. 


Another wife, Mrs. Arnold, came to en re- 
| alization just in time: “My husband became _ w 
very irate recently, because I had Yeas ote! "ie 
dinner invitation with a couple he dislikes. As | 


we were driving to their home, it occurred to 
me that I often force him to be with people he 
doesn’t enjoy. Normally I would have pouted 
or even promoted an argument. Suddenly I 


realized that he had a right to have his prefer-— 


ences, and that I should respect them. 


“So I told him, ‘You know, I really Ea 


to apologize to you. I understand how you 
feel, you just don’t care ce _be around — 
couple. I am really sorry.’ 4 i 


-Photograph by Peter Kenner 


i 


create a miserable life for themselves. 
people plan or plot domestic discord. On the 


ag eT yikes LC) February, 1968 


custo NEW LANGUAGE OF INTIMATE PERSUASION " 
BETWEEN poet 2 ae WIFE O BY DR. HAIM. GINOTT 


“He looked at me surprised, and his anger 
completely dissolved. He said, ‘Well .. . 
thanks for being so understanding.’ 

“This was a victory for both of us!” 

No husband and wife deliberately decide to 
Few 


contrary: Most couples are determined to 
have a good marriage. Yet, in spite of best in- 
tentions, bitter battles break out. Husbands 
and. wives find themselves escalating wars 
they don’t want. - 

The tragedy of such ‘‘communication”’ often 
lies not in the lack of love but in the lack of 
skill. Our everyday methods are not suitable 
for communicating in the family. For loved 


ones, we need cena Cue of relating and. 


conver sing. 


One secret is to grant in fantasy — you 
Ports give in reality. The following incident 


happened in my presence. A wife was window 
shopping. Her OES ce glued to an exquisite- 
looking evening gown. The price tag read 
$250. The woman was smiling as though she 


were imagining herself in the beautiful dress.. 


A harsh voice was heard: ‘‘You know our 
budget. We can’t make ends meet as it is.’ 
The’ atmosphere changed instantly. The 


--woman’s face fell. She gave her husband a 
deadly look, and followed him ee toa 


poten restaurant. 

I said to myself: ‘Even ‘if they order filet 
mignon, they will eat poison. The mood of the 
AZoottey mee oloemere (em eA rote Cet aes 

_ This incident deserved a happier ending. 
Even with a limited budget, the husband 
could at least afford to be sympathetic. He 


he puts you through an inquisition. He wants | 


He has a brute intellect. I Aare ied io 3 


- to bring ewe! Cree 









could have said: “I wish I had the money. to 


buy you this dress.”’ He could hae granted in 
EVOLVA Clan eC Meo CMe en'abuci lem as-IiAtA 

It must be added that this method works 
only when the response is genuine. It does not 
work when used to exploit or to manipulate. 

Another secret is that cold logic does not 
warm the heart. “I lovee understand Neha e hy 
wife is so angry with me,” said one husband of 
my acquaintance. “Iam a patient and reason- 
able man. I listen to her with attention, and I 
am trying to be helpful. I dislike emotional 


_ outbursts and loud arguments. I strongly be- 


lieve that domestic disputes, like international 
problems, can best be solved through reason.”’ 
Mrs. Barton told me: “‘“My husband prides 
himself on being an intellectual. He thinks 
and theorizes and has the correct facts and 
figures. He sees all sides of every issue, and 
tries to be impartial. Yet, I often feel furious 
with him. His cold logic drives me crazy. 
“If you make a comment or ask a question, 


to know where you found out what you told 
him and how you know it is-so. He follows | 
every turn in your train of thought, and (aot 
demonstrates that you are on the wrong eta 









like a computer and more ihe) Jolbbeot-tow oy: 
Outside the home, logic EYOCG ln aereTs 
ecole) Scene) with tS At hor 


ni ee In erat me i 


> 





aS a lovely and devoted husband and a marvelous 
“But my life with him taught me that 
1an being.”’ 


ik Epitor’s Note: Harold Adrian Philby, known to all 
Ae, ge wr, as ‘‘Kim”’, is the most remarkable spy in the history 
Aff ake of espionage. For 30 years, from his days at Cam- 
Wem = bridge University, he was a dedicated Communist. 
a Yet he became head of the Soviet section of the 
or ed British Secret Intelligence Service and its-chief 
M4 ing! My, Jiaison with the American Central Intelligence 
me ae Z x 
e/g 
iy 






, Agency. In these posts he was able to keep the 
y 7 4} Russians informed of the most vital and secret 
X% i information of both nations. He did this not for 
money but out of devotion to the Communist cause. |n 1951 he learned of 
the impending arrest of two other Russian agents, his classmates Guy 
Burgess and Donald Maclean, and was able to warn them. They escaped 
to Russia. Philby was accused of leaking this information, and even 
though the British could find no conclusive evidence, he was removed 
from his post. By 1955 he had been cleared and returned to intelligence 
work. For the next seven years he again served his Soviet spymaster and 
British Intelligence. In 1963 new evidence was found that Philby was a 
traitor, but before he could be arrested, he had fled to Russia, and his 
American wife joined him there. Now, for the first time, she tells her story. 
a eS ee Se 
We had flown over miles and miles of trees. For the last hour | had 
not seen a single light in the blackness below. It was September 26, 
1963, and below lay Moscow, where | was to join my husband, Kim 
Philby—a confessed spy for the Soviet Union. 

Now we were landing, and | was exceedingly frightened. The air- 
port bus met us. In the poor light | could see three men in hats and 
unusually long, heavy dark coats standing in the middle of the field. 
Suddenly | heard Kim’s dear and familiar voice say, ‘‘Eleanor, is 
that you?”’ 

He gave me a big hug, and together we walked to a car. As we 
settled in the back seat, all my fears, the piled-up tensions of months 
of uncertainty, the horror of discovering that my husband was not 
the man | thought he was—all this was blotted out in the sheer plea- 
sure of seeing him again. | burst into tears. 

My agony had begun eight months earlier in Beirut, Lebanon. | 
had been married four years to Kim, a distinguished English journal- 
ist. On January 23, two of our best friends, Glen Balfour-Paul, first 
secretary of the British Embassy, and his wife, Marny, invited us to 
dinner. That afternoon, however, Kim left our flat. saying he would 
be back around six. He rang up an hour later. Harry, Kim’s youngest 
boy, who was then 13, took the call. | remember him calling out, 
“Daddy's going to be late. He says he'll meet you at the Balfour- 
Pauls’ at eight.”’ 

But he did not appear at eight, nor 8:30, nor 9:30. | telephoned 
home to ask the kids if Kim had rung. He had not. Worried. | decided 
to go home. When Kim had not turned up by midnight, | rang a man 
| shall call X, the new Intelligence chief at the British Embassy. | had 
always known that Kim was connected with MI6, British Intelligence, 
and when | thought he was in trouble, my first instinct was to go for 
help to his secret ‘‘friends.”’ 

X told me to do nothing until morning, but since he seemed very 
interested in knowing if anything of Kim’s was missing, | went through 
the whole flat. | found nothing—except a brand-new unused British 


Passport in Kim’s name. | spent the rest (continued on Page 116) 
From the book Spy | ved Copyright © Eleanor Philby/Patrick Seale, 1967, 1968 
British spy Donald Maclean and his wife Melinda 
sfriended the Philbys in Moscow. But eventually Kim 


(right) preferred Melinda to his wife Eleanor. 
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BY ELEANOR PHILBY 
Vw Nias) 
Mi oe Cm 
top Soviet agent 
Ciel y 











YOUR OWN 
AMERICAN DESIGNER 
FASHIONS 











BILL BLASS 
In a schoolgirl mood 
(breton hat and all), 
stripes—action-pleated 
from the hips. Of 
satin-finished wool 
by Anglo. Vogue 1906. 
Hat, Archie Eason. 





That fabulous American-designer dress you’ve admired—make it yours 
ius the whopping-big price tag). All it takes is a little sewing know-how and 
the designer patterns here. Then splurge on the most luxurious fabrics 
can find: poufy brocades, bright silk linen, satin-striped wool. 
And gei in step with the best-dressed women in America—in a Bill Blass, 
anos, an Oscar de La Renta. By Nora O’Leary, Patterns Editor 





GALANOS 

Disarmingly 
feminine, belted 
lightly above the 
waist. Of Onondaga 


silk linen. Vogue 1945. 


la Mode brass buttons. 


GALANOS 
Softiy, the 
shirtdress Zips 
into view, with 
the casual twist 
of patent leather 
sashed right at 
the waist. Of 
giant-printed 
cotton piqué by 
Chardon Marché. Vogue 
1946. Archie Eason hat. 
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OSCAR DE LA RENTA 
The late-day dress: 
pure and simple; precisely 
seamed. We've stopped 
short of the knees; you 
& can make the evening length. 
: Of Whelfab’s poufy yellow 
cotton brocade. Vogue 1909. 
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he Lucifer 
Cell 











They were 

an underground army, 
men and women, 
sworn to destroy 

the traitors 

who had surrendered 
England to Chinese 
invaders. A thrilling 
novel, to stand beside 
Orwell’s //1984.’" 

BY WILLIAM FENNERTON 


Mrs. Lin’s 
pblem: she loved 
two men 








who killed the 
wrong men 





SCRIPTS PP POOLE RDS 






who posed as a 
prostitute 











Brett climbed the fog-smeared steps of the Freedom Square tube 
station and handed his Inner London pass to the soldier at the top 
of the steps, barely glancing at the man’s face. It was never wise to 
stare at them; they believed it took something away from them. 
Kwangtung, thought Brett, watching the slanted eyes flicker across 
the tattered pass. Certainly from South China—too squat for the 
north, face too pale. London was unpopular with the southern Chi- 
nese. They preferred duty in the remoter counties, where they 
could raise chickens and grow their own vegetables. In London 
there was always a hang-dog look about them; you’d have 
thought they were being punished. 

Brett took back the pass, carefully, not grabbing, 
and lengthened his stride. It was important to 
arrive on time for the twice-weekly indoctrina- 
tion classes at Bragitprop. Less than 48 hours 
to go, he thought with exhilaration. J wonder 
uf a traitor like Servison has premonitions. 

e crossed the road to the Gallery of Eco- 
nomic Achievement, one more shabby 
figure among a world of shabby figures. 

And yet he was different, and he knew rt; in 

his hand he held a. fragment of history. As the 
gallery doors swung to behind him he felt the 
thrill in the backbone that always, with him, 
preceded a killing. 

In the London office of the British Agitation and 
Propaganda Bureau, a hundred chairs stood before a 
low platform. A blackboard and maps hung on the wall. 
Brett saw Scamp Carver reading a textbook in a back row, and 
took the nearest vacant seat. Scamp and his Sing-La truck were 
part of the fleet that delivered the propaganda material which Brett 
helped to edit at The People’s Times. The twomen had natural cover. 
If you didn’t have natural cover with a man you could not be seen 
talking to him very often. 

It had often surprised Brett that Scamp was five years younger 
than himself, had in fact only just turned 30. He might have been 
10 years older, with his seamed face, his broken nose, and his stocky 
body. It was manual labor that had built that body, thought Brett — 
manual labor and the fighting in France with the Expeditionary 
Force; and one could throw in Carver’s retraining for really dirty 
work in the underground Lucifer cell —— 

Those idiotic code names! In 48.hours he would be Lucifer, sig- 
naling to Nimrod the results of an assassination plot. Tonight he 
was Brett, loyal collaborationist of the Servison government, and 
beside him was sitting not a member of the Lucifer cell but Scamp 
Carver, government truck driver, past obscure, future impenetrable. 

Presently Carver turned around and held under Brett’s nose his 
dog-eared copy of Our New Britain. He put his thick finger on a 
paragraph. “The New Britain represents a revolutionary dynamic 
force of a new type in Western Europe, a force which, shaking off 
hereditary opposition to the Communist ideal, is forging ahead. . 

Scamp Carver’s voice was pitched low. ‘“‘Prue’s been ’it ie a 
truck. They took ’er to the ’orspital.”’ 

rett felt sudden pressure in his throat. Prue Carver, key to the 
BE whole operation, knocked out less than 48 hours before they 
were set to attack. He saw the lecturer fumbling with papers at 
the entrance to the room. There were vital questions he had to ask. 

“They ran her down deliberately ?” 

“Not so as I ’ear. There was another girl with ‘er. A Sing-La 
truck—yer know ’ow them Chinks drive. Knocked Prue into the 
gutter, this other girl says. There was an ambulance there within the 
minute, and they took Prue away.” 

“If the ambulance was there that fast, what makes the girl 
think it wasn’t deliberate?” 

“The truck driver was doped to the eyebrows, she says.” 

Brett looked into Carver’s face. It was haggard, and there was 
anguish round the eyes. “Is Prue likely to die?” he asked flatly. 

“Yer a bit too sharp sometimes,’”’ Carver said. “Yer forgetting 
Prue’s my wife. Yer too tough sometimes, Adam.” 

“Don’t call me Adam. Not here. Answer my question.” 

“The other girl says Prue was alive when they took her away.” 

The lecturer had mounted the wooden platform. In dozens of 


Copyright © 1968 by William Fennerton. From the novel to be published shortly by Atheneum. 
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flood of the people’s advance into the capitalist Soviet Union and | 


A 


Sey 


hands red-covered copies of Our New Britain were opened to 
assigned page. The lecturer’s reedy voice broke into the S 
silence with its ritual message. 

“You have been studying,” he said, “some of the Revolutio on 
effects on the class struggle. Since we’ll soon be helping to celebrat e 
the Chinese New Year, it would seem a suitable moment to review 
the history of our beloved country during the past ten years.” : 






















Our beloved country, echoed Brett to himself. And what exa 
does our beloved country mean to you, you miserable pygmy) 
Where were you when the Expeditionary Force in 
was cut off from its supply lines and left to hide in 
hills, and live like beasts for years on end? And what 
will you do now, you running dog, when you 
that resistance groups in Europe are refo: 
that the Chinese are already pulling out of 
many and Italy and the western parts o 

Russia, and that right here under your f 
the Home Army is burrowing its way into 
open? Is that why your voice trembles? _ 
I’m running ahead of things, Brett thought. 
Less than 48 hours to go—and no Prue Car- 
ver! Bouncing, capable Prue, veteran of the 
Basingstoke troop-train derailment, and the liq- 
uidation of Stoddard-Crawle! Unless he found 
a substitute for her the operation would fail. 

. and so we see that never in the history of armed. 
conflict has an advance been so swift, so overpowering, and. 
on so gigantic a front, as that carried out by the Chinese 
Armed Forces ten years ago. x 

The lecturer’s voice faltered. Well, it might, thought Brett. And 
never, he thought, has a@ retreat been so disastrous as the one the Chi- 
nese Armed Forces are going io begin when the big counterattacks 
come in from Australia, Africa and the Americas. 

. the efforts of the bourgeois powers to stem the might¥ 


Western Europe, into misgoverned India, and into the corrupt 
Middle East, were confined to cowardly nuclear attacks on the 
cities of the Chinese People’s Republic—attacks which, under pres- 
sure of world opinion, were almost immediately halted . ..” 

w just a minute, Mister Lecturer. Correction, please. Most of 
NW: in this room remember why the nuclear bombing stopped. 

Cowardly attacks on cities? There was one warning bomb in 
the Gobi Desert, and another in the sea off Wenchow. The answer 
was three million dead—but not in China, Mister Lecturer. Irkutsk 
and Smolensk were razed, the Chinese published the photos. They 
did the same with Bologna and Lyons, well-known places, bound to- 
impress simple minds. Oh, yes, pressure of world opinion is right. 
You couldn’t expect us to go on “warning’’ the Chinese after that, - 
could you? Just for the record, Mister Lecturer. 

The lecturer stepped away from his map, flicked a nervous smile ‘| 
at the half-filled hall, and hurried out a side door. It was the interval. 
Bragitprop supplied free glasses of Britlem, a fizzy, lemony liquid. 
When Scamp Carver had taken his glass from the trestle table, Brett — 
joined him under a wall chart showing the ever-increasing enroll- 
ment in the Party. 

“Very interesting material today,” Brett said breezily. He 
dropped his voice. ‘‘We’re going on with the job, but I need a girl.” 

“I got yer one. The girl what was with Prue.” 

Brett said sharply, ‘“‘You’ve spoken to her?” 

“She’s one of us. Belongs to Vulcan.” 

A plump, red-faced woman in an ancient fur coat strolled past 
with extreme slowness. Scamp said, ‘“This is what I call a real 
refreshing drink.” 

‘Very healthy, very healthy indeed,” said Brett fatuously. He 
watched the woman move out of earshot. “Where do we meet?” 

“Frith Street, outside number thirty-one, six o’clock tomorrow 
evening. She’ll be wearing a gray raincoat and one of them pullovers 
that go right up round the neck,” 

“All right,” said Brett. ‘What about yourself—and the truck?” 

“It'll be a Sing-La, like I told yer. I know where to pinch one 
without it being noticed for a couple of hours.” 

Out of the corner of his eye Brett saw the woman in the fur 
coat approaching again. He had learned to distrust members of they 
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7 pind Servison parted the red velvet curtains that covered the 
» large window of his office and looked out at the sparse lights of 
' London. This view from the 15th floor made the Prime Min- 
feel all-seeing. It had been a master stroke to move from the 
mped house on Downing Street into a modern building. Here he 
surrounded by solid walls, protected by guards on every floor. 
self he said softly, “For thou art my rock and my fortress; 
fore for thy names’ sake lead me and guide me; pull me out of 
et they have laid privily for me.’ 

gazed at the lights in Red Park, and beyond at the gray mass 
he Chinese Military Governor’s Residence. He had not had an 
ce with the Governor for weeks. No matter; within 48 hours 
would be seeing him at the Festival reception. 

e took a cigar from a silver box. For a few minutes he stood 
in thought, smoke curling around his soft cheeks and the tufts 
ay hair that emphasized the balding dome of his head. He 
ed a button on his desk. Soon there was a knock at the door, 


“This reception day after tomorrow at the C.M.G.’s. It was you 
handled this office’s list of suggested invitations, I take it.” 
_ “Naturally, sir. As usual. You’ll recall ——” 

“Yes.” Having cut his assistant short, Servison said nothing 
for the moment. The P.P.S. knew that Servison believed in 
efficacy of silent confrontation. It no longer rattled him. The 
S. was a skeptical man in middle age who in his youth had 
regarded as promising. But the sap had long since gone out of 
together with the spring in his step. 

“Then I can assume,’’ Servison went on, in his well-rounded 
ce, “that the list was forwarded in the form we agreed.” 

The P.P.S. was too tired for evasions. “The invitation to Mrs. 
Mei-yao was deleted from the list, sir.” He knew at once that 














S emisrbnble gift for coming to what you believe is the point.” 
de was staring at the P.P.S., wondering how far he could trust 
. He did not feel at ease with senior members of the established 
Service. They’d deserted in the thousands when the occupa- 
1 began, and many had gone underground. Impossible to read 
se scaly faces. 

The wintry sun shed pallid morning beams across the rickety 
stove as Brett dropped a bag of tea in the boiling water. Through 


uts, children of junior Chinese officials—the clerks, the technicians, 
minor police informers. 


; Ficlen had tbed to make Lucifer. Thank Heavens she had never 
| % made a child. He removed the teabag from the water, poured the 
_ results into a tin mug, and let his eye rove over the room—narrow 
bed, plain wooden table, a case holding the latest edition of the 
‘C.M.G.’s speeches, and the unfinished manuscript of his own Intro- 
VGuction to Mandarin Syntax for the New Briton. 
_ His eye moved to the photographs above the bookcase. The 
peeenity building at Hong Kong University, where he had worked 
- (in ignorance of the impending catastrophe) to justify his research 
fellowship in Chinese language and literature. And Helen—after all, 
he no longer hated her for her stupid infidelities. No harm now in 
_ keeping her photograph, with its girlishly earnest face. And finally 
iy house, a compact and practical house, an adequate garden, a 
| ain porch . . . and, of course, a front door. 
i “The door in the photograph was a very ordinary door, with a 
knocker. The visitors on that particular night, the night that 
recalied whenever he looked at the picture, had not used the 



















knocker. A Chinese sergeant had simply shot out the lock. The 
blow with the gun butt across his skull, even after 10 years, still 
gave Brett headaches from time to time. And he could still hear 
Helen’s scream from upstairs as the soldiers burst into her room. 

He turned away from the photograph and reached behind the 
door for his worn navy-blue coat. At The People’s Times he had to 
punch a clock. Unless he hurried he would be late. 


“Morning, Brett.” 

“Morning, D.E.” 

“Nice little job for you this morning. Right up your street. Full 
of clever words, I don’t doubt.” The Duty Editor deposited in 
Brett’s hands three sheets of paper covered in Chinese characters. 

“It’s about rubbish,” said the D.E. He looked at Brett out of 
the side of his eyes. It was the nearest he would ever get to hinting 
that he had a low opinion of the work he did, and didn’t Brett 
sometimes feel the same? 

He closed the door of the Duty Editor’s glassed-in cubicle and 
crossed the main newsroom, where typewriters yammered like guns, 
to the Translation Department. Nodding to the former phonetics 
lecturer who shared his desk, he sat down and studied the pages of 
Chinese characters given him by the D.E. Presently, hesitating 
over a word here and there, he began to write with his stub of pencil, 
matching cliché with cliché, platitude with platitude. 

“Keynote of the Spring Festival celebrations this year,’”’ he wroie, 
“has been the unbounded confidence in the fulfillment of the second 
Five Year Plan. At the same time, the Chinese Military Govern- 
ment wishes to warn the loyal population of the New Britain to 
practice economy. There are many wastrels who belittle discarded 
copper and iron, old rags, bones, old bottles, worn-out shoes, chicken 
feathers and human hair. During the summer the Prime Minister 
of the People’s Government, Mr. Roland Servison, will personally 


' set an example...” 


Brett looked at the words he had written. There was only one 
thing for which Servison would serve as an example, and it would 
not be as a collector of worn-out shoes. Provided there were no mis- 
takes, no betrayals. Provided the new girl turned out all right. 
Provided Servison didn’t alter his plans tomorrow night. 


lurning his collar up against the thin rain, Brett shouldered his 
way through the men loitering around the stalls in Frith 
Street. Most of the stalls dealt in drugs—opium in square 
white packets, a fair amount of hashish. There were the usual 
souped-up cigarettes, and a new thing called Hang-Fu, which the 
Military Government was thinking of withdrawing; a steep rise in 
murders had followed its introduction three months previously. 

Near the door of No. 31, Brett saw not one girl but two, leaning 
against the iron railings. Both wore gray raincoats and silk scarves, 
both swung handbags in the half-bored, half-nervous gesture that 
went with the job anywhere from Tokyo to Torquay. The nearer 
girl was a blonde with heavy spots of rouge on her cheekbones. She 
stared at Brett owlishly. ‘Hello, ducks.”’ 

“Hello.” 

“Tt’ll be 600 yuans for an hour.” 

He said vaguely, “I’m not so much interested in just an hour. I 
was thinking more of ——’”’ 

Out of the corner of his eye he saw the other girl take off her scarf. 
The blonde made a face and tap-tapped away on her high heels. 
Brett looked at the other girl. Eyes clear, young and round in a 
tanned face, cheekbones high, chin determined. He had not bar- 
gained for such loveliness. 

‘‘Where can we talk?’’ he asked. 

‘‘Here on the street for a few minutes—to make it look right. 
Then upstairs.’’ She nodded at the house behind her. 

“That other girt—who is she?” 

“‘She’s a pro. I pay her a bit every month, and she and her boss 
let me stand out here. They think I’m an amateur.” 

Brett stared. ““You mean you don’t—you’re not ——’” 

She laughed. “I don’t and I’m not. Ask the men in my cell. This 
is the way I meet them, though.” 

“‘Whose cell?” His voice changed. Now he was addressing a 
subordinate, a suspect recruit. 

“Vulcan’s.”’ 


T 
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“T expect you often come across my old friend Mike Forester— 
he’s been with Vulcan ever since the start.” 

She laughed tolerantly. ‘“There’s no such person in Vulcan’s cell. 
That’s a trick Vulcan’s fond of himself.’ 

Still he did not smile. ‘““Who am I?” 

“You're Lucifer.” 

“Who do you know in my cell?” 

“Only Prue—Prue Carver and her husband.” Her hand fell 
softly on his arm. ““And my name is Teddy Lane. Let’s go upstairs— 
make it look right, put your arm round my waist.” 


he hall and stairway smelled of ancient meals and wet over- 


coats. Turning left at the top of the stairs, she guided him 

to a door at the end of the passage. He walked inside the 
tiny room. Thin frayed curtains covered the window. The bed was 
tidily made up, one end of it softened by a couple of cushions. 
Propped against the wall behind it was a Teddy bear with a blue 
bow round its neck. On the wall over the bed was a print of the 
Mother and Child. 

Teddy went to a spirit stove and clattered teacups. As the stove 
lighted she slid off her mackintosh and tossed it onto the bed. 
‘“‘Won’t you take off your coat, too?” 

His coat joined hers on the bed. He sat back again, in his old 
brown jacket. ‘‘This is where you bring Vulcan’s people?” 

“Tt’s the only place we have left. You know, I haven’t cleared 
this with Vulcan. Haven’t had time.” 

“Leave that to me. I’m only borrowing you for a few hours.” 
He stared at the line of her neck as she bent over the stove, at the 
narrow waist and suddenly widening hips. ‘I don’t suppose you 
realize what you’ve volunteered for. What experience have you had ?” 

“The same as the rest of Vulcan's cell—getting resistance fighters 
out of France. I’ve been over there six times.’’ She poured out boil- 
ing water, brought him a cup. 

“This,” he said, ‘‘will be different. How much did Prue—or 
Scamp—tell you?” 

“They just said it was a job that mattered.”’ 

“Tt does. We’re going to kill Servison.” 

She came away from the stove with another cup and two pieces 
of bread. She handed him a slice and sat down cross-legged on the 
bed next to the coats. He was very aware of her. 

“Anything Prue can do, I can do,” she said. 

“Prue Carver has helped kill a lot of people.”’ 

“T know. She works for Lucifer.” 

They smiled quickly at each other. He realized that he had 
stretched out his hand and laid it on hers. He drew back and glanced 
at the print of Mother and Child. 

“You don’t go along with Servison’s religion ?”’ 

“The religion he invented is a fake—stolen churches! Where I 
go, we have a lookout on the door. The priest works all day as a 
milkman. We have to steal the communion wine. Whenever I see 
one of Servison’s fat ‘peace vicars,’ I cross the street.” 

Brett finished the tea and the bread, and looked at her for a 
long minute in silence. ““My name’s Brett,” he said. ‘““You can call 
me Adam. But not in the street.” 

Her smile lit up her eyes, in a way that made his hand falter as he 
set the empty teacup on the floor. 

“T’ll take you on,” he said. He brought a sheet of paper from his 
pocket, and a pencil stub. “Come and sit next to me,” he said. 

She came at once, and he could feel her thighs through the thin 
serge skirt. Her arm in the sleeveless blouse lay against his shoulder. 
Black straight hair brushed against his cheek as he penciled cryptic 
notes describing her role. It was only an iron self-control that took 
him from the room at last with nothing more than a handshake. He 
was already on the stairs before he realized that he had forgotten his 
overcoat. He went back, knocked on her door and walked in. She 
was sitting on the bed, crying, a handkerchief pressed to her eyes. 

“Why ——’ he began. 

“Because you'd gone.” She stood up slim and straight, and 
walked toward him. He held her close, and the tears stopped. 


Walking briskly along Lenin Avenue, he was halted twice at 
improvised military check points and asked for his Inner London 
pass. Evidently the C.M.G. was feeling more jumpy than usual. At 
the Circus he turned right. The church was crammed with the even- 
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worship is reflected in the Old Testament . 


- telligent member of his cell. The serene, rather bovine face, ex- 


song congregation. Most of the worshipers were elderly. 
Liturgy had not caught on among the young. Perhaps spiritt 
vation had become meaningless to them along with other conc 
such as ‘“‘freedom,”’ “democracy,’’ and the perennial rumors of in 
minent liberation by Americans. q| 

Brett forced his way through the crowd and edged to his rig nt 
toward a man in a dark-gray overcoat. With the rest of the con- 
gregation he began to mouth aloud the prayer that the ruddy. y. 
cheeked “‘peace vicar’’ was leading. 

‘““, . and preserve us from the machinations of imperialists, 
warmongers, from all those to whom peace is an abomination . . .” 
Without changing the drone of his voice, Brett said, “Prue’s been 
knocked over by a truck. I’ve had to get another girl.” 

The Honorable Oliver Tableforth, second son of the Earl and 
Countess of Trimm, the rapt expression on his bland, bespectacled | 
face unchanged—“‘I trust, dear friend, that the new girl knows hel 
stuff. Who is she?” ; 

“‘She’s with V. I’m borrowing her. We’ll do a dry run in the park 
tomorrow. You have a meeting place for afterwards?” : 

“You'll come to my mother’s,” Oliver said. “The usual cellar 
Uh, Servison has’ started suspecting his staff again; I must watch 
my step. I have a feeling, dear friend; that the reprisals will be no 
fun at all. Servison will turn mean, you’ll see.’”’ 

No one knew how many innocent people had been shot out of 
hand, or left to molder in Rectification Camps. Most people were 
prepared to pay the ghastly bill for Home Army successes—the 
Basingstoke troop train derailment, for example—but became hos- 
tile and apathetic in the face of viciously punished failures. The 
Servison operation was the biggest thing yet. Upon its success de- 
pended the timing of the final push from across the Atlantic, and 
the fighting will of the population when that push came. 

“Let us turn for a moment,” thundered the voice from the pulpit, 
“to the bonds which mystically link the teaching of Confucius an 
Christian faith, recalling how the whole Chinese ethos of ancesto: 






































How he wished, thought Brett, that he could arrange better o 
portunities to talk to Oliver Tableforth. He was by far the, most i in- 


pressing fatuous bonhomie, masked an ice-cold appreciation of stra- 
tegic issues. Oliver’s post as a clerk in the protocol department ” 
Servison’s office made him a vital source of information. 

The peace vicar was running down, and now there was a hymn, | 
‘“'neath Albion’s blue and peaceful skies.” As the voices around 
them rose, Brett said, ‘I must know at once of any last-minute 
changes of plan. I’m counting on S. leaving for that reception at the 
C.M:G.’s between six-thirty and seven. I can’t keep my people. 
hanging around indefinitely—especially not Scamp, with the truck.” >| 

‘How many do you propose to use, dear boy?” 

“Only five—me, Scamp, the girl, Vickers and Moore. It’s as 
many as I dare risk. We may have casualties.” ; 

Oliver caroled in a high baritone, ‘“‘Ne’er stood our land where 
she stands now, in bosom soft enfurled.” 

“And I’ll need a report on the first reactions in the P.M.’s office. 
Pick up some information before you come to the meeting after-_ 
wards. It may affect our next move.” 


script of the address that Servison was to deliver over Radio 
Albion. Flicking over the pages, the Prime Minister read the 
phrase, ‘“The struggle has not been won without compromise and 
occasional suffering.’’ He crossed out the word “‘compromise.’ 
Probably not one in a million of his fellow countrymen, thought 
Servison, could imagine the scruples he had had to stifle before 
becoming Prime Minister. It had taken true British guts, he re- 
flected, to see that a Chinese occupation of Great Britain would 
offer in the long run greater security for his people. No longer 
could the Americans use the British Isles as a springboard for 
war in Europe. 7 
“For thou art my rock and my fortress,” the Prime Minister 
murmured. _ Pull me out of the net that they have laid privili@ 
for me. 
He ses up the receiver of his private phone, and dialed a 
number. 


F lamp on the desk bathed in a pool of yellow light the type- 











es My dear! I thought for a moment it might be the maid.” 

“How lovely to hear you, Roly!’ The voice was warm, shimmer- 

ing with contented surprise. 

_ Servison said, “You know, May, it seems an age since I last 

‘saw you. But recently there have been so many ——” 

_ “A whole week, you wretched thing!’’ 

_ “TY know, my dear, and-I’ve been feeling miserable about it. 
| Also’’—he dropped his voice— “I want you terribly, May. I thought 

' | that perhaps tomorrow —— 

“After the reception at the C.M.G.’s?”’ 

“Tt would be—convenient,”’ he said. 

“Roly, it’s the oddest thing.’”’ The excitement in the voice had 
gone flat. ““There’s been some sort of muddle, I don’t seem to have 
received a card for the reception.” 

__ “But that’s ridiculous,” he said. “You were certainly on my list, 
as usual. I’ll get my staff to look into it.” 

, “And let me know it’s all right ?”’ 

___ “There'll. be a card on the way to you tonight,” he said confi- 

, dently. “‘But in any case, we meet at your flat immediately after the 

ia _reception—right ?” 

There was a pause. “Of course, Roly darling.” 

“May, something’s happened to your voice.” 

| The laugh again. “It was that ‘in any case’ which worried 

me for a second,” she said. “Yes, Roly, I’ll be here after 

' the reception—in any case.”’ 

After she had put down the receiver, Mrs. Lin 
walked to the window and drew back the silk 
curtains. Below her, the street lamps in Sol- £ 
_idarity Square cast blurred shadows onto the /” 
_ facade of what had once been the United 
_ States Embassy opposite. There were ghosts . 
| there, beckoning her to join them. J, foo, am |= 
a ghost, thought Mrs. Lin, because I do not 
belong anywhere anymore. 

___ She turned to look at the photograph on 

_ the wall opposite. It had been taken a year and 
_ ahalf ago, at the garden party given by the gen- 
- eral commanding the Inner London Garrison. In 
the reception group she stood next to her husband 
| the General, parasol in hand. The photo showed him to 

_ bea handsome man. Lin Hsiochuan, conqueror of Calcutta 
and New Delhi, sometime Governor of Greece, military overlord of 
_ London and the southern counties—an imposing career. She had 
_ loved him the day she met him, a fortnight after she had flown 

with her family from California to Peking, in the belief that, Com- 
1; _ munist or not, China was where she belonged now that its great 
| hour of armed missionary endeavor had struck. Of course, it was 
| easy to say she should never have married the General, that their 
__ backgrounds were impossibly different. 

: Then Roly; it began as a flirtation, the California kind, but the 
General did not understand. He only understood fighting. That is 
» why he had the courage to insult Roly in his own office, to tell the 
| Chinese Military Governor that he was divorcing me whatever the 
consequences. I wonder what the consequences have been for him, 
back in China? They say things are going badly there now—that 
the sense of mission has died out, that the generals have been sav- 
agely punished for the defeats, that great fleets are assembling in 
Australia to land on the Kwangtung coast. 
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Introduction to Mandarin Syntax. Now, as he wandered about 
Red Park looking among the crowds of workers for Teddy 
Lane, his head was beginning to ache. Then he saw her sitting on a 
decayed green bench, rocking the baby carriage. 
He sat down beside her. ‘‘Well done, finding this bench.” 
“T’ve already had three men trying to pick me up.” 
& “Including the baby?’’ He glanced into the carriage. The ears 
_ Of the Teddy bear protruded above a coverlet. 


B:: had spent most of the morning in his room, working at the 

















“Did you have any trouble getting the carriage from Carver’s?” 

“Tt was in the cellar, as you said. Scamp helped me get it past 
the janitor. Said I was borrowing it for the day.” 

“You’li have to take it back to be filled with guns—you realize 
that.”’ He slid his hand down, over her shoulder, until it was around 
her waist. She moved a little closer to him. 

‘“‘Why did I have to bring the carriage just for a rehearsal ?”’ 

“T want anyone who’s watching to get used to seeing you with 
it. After I’ve left, walk about with it. Make yourself a familiar sight. 
Then take it back to Scamp and disappear for a bit. At a quarter to 
six collect the carriage—it will be full of guns. Come in through 
the park gate between twenty past six and twenty-five past. Walk 
down the path over there’’—Brett pointed. “You'll see a parked 
truck, a Sing-La. That will be Scamp. A few yards past the truck, 
sit down on a bench. As you see Scamp swing the truck across the 
road, leave the carriage and walk away in a lady-like fashion. At 
eight o’clock we’ll all meet for debriefing.” 

“Where do we meet ?”’ 

‘““You come to 18 Sackville Street, go down the basement steps 
and in the right-hand door. If you go in the left-hand door you'll 
find yourself in a Chinese Officers Club.” He paused. “Did Vulcan 
issue you all with Prompt capsules?” 

“Oh, yes.’ Her voice was matter-of-fact. ““The whole cell got 
them. I thought it was standard.” 

“So you know what to do if you’re caught or wounded.” He 
tightened his grip on her waist. 

“You're terribly intense,’ she said. “‘Do you have to be Lucifer 
all the time? And so bitter about the Chinese?”’ 

“I’m only bitter about Servison.”’ He was aware that 
his voice sounded tired. ‘‘He deserves killing. He’s the 
greatest traitor this country has ever produced. 
He has sent hundreds of thousands to death or 
imprisonment, and sold this country to the 
» =’ Chinese, lock, stock and barrel. Besides, his 
© 4 death will give the people something to be 
# triumphant about, for once.” 
a She touched the handle of the carriage, 
* rocking it. ““When the Americans come, will 
= they bring the King back?” 
“He'll be here in the first wave, you’ll see.” 
He drew her close, and kissed her. 


The weather was a stroke of luck. Walking in 
the darkness toward the Piccadilly gate of Red Park, 
Brett was swathed in gusts of fog. At the sixth bench on 
the right there was just room to sit alongside a supine figure. 

He said, ‘‘Five past six, right ?”’ 

An arm moved, a wrist. “Six past, I make it. Been lying here 
since ten to. Damn near frozen.” 

“Be glad for the fog. Seen the others yet?” 

“Vickers is four benches down, like you wanted him. I don’t 
know about the girl or Scamp.” 

“Scamp will be along with the truck any time. He’s coming in 
from the Independence Corner end.” 

The prostrate figure sat up. A lock of dark hair fell across a nar- 
row forehead. “‘Why do it that way, conspicuous? Why not have 
him come into the park from the Residence end?” 

Moore had always been slow, reflected Brett. Slow but sure and 
loyal. ‘“‘The Residence end is sealed off because of the C.M.G.’s re- 
ception. That’s why Scamp has to come in from the top end.” 

He had explained this before. Moore had forgotten it. That was 
typical of Moore, too. There were worse faults. He went on: “I’ve 
heard nothing more from Oliver, so we can count on Servison coming 
through shortly after half past six. In a few minutes you can begin 
walking toward the road.” 

Moore was silent for a moment. ‘‘What do you reckon our chances 
are—honest, like?’ 

“We'll win in a walk,” Brett said. ‘““And we won’t lose anyone.”’ 
He stood up. “I’m going to talk to Vickers.” He strode onward past 
the line of benches—one, two, three. On the fourth, wearing what 
had once been a modish fawn-colored duffle coat, was a lean man 
with thinning hair and a conspicuous Adam’s apple. 

“Evening.”’ 
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“Any question, Vickers?” The park lay empty around them. The 
fog and the chill had driven casual strollers toward the gates. 

“No questions.” 

“There’s only one change. The girl won’t be Prue Carver. Don’ t 
let it put you off.” 

“It takes more than that to put me off.” 

Brett had never felt at ease with Vickers. He had taken him from 
the survivors of the Apollo cell, which had been shattered by an in- 
former’s work some eight months previously. But Vickers was an 
outstanding sniper, and, besides, he had guts. 

Brett said, ‘‘How’s your marksmanship tonight?” 

“It’s not a question of marksmanship, this sort of thing. Just 
short-range work with automatics.’”’ He might have been comment- 
ing on an unfair practice in the hunting field—the voice prim, the 
inflection slightly rising. 

I'll talk to Nimrod about him, Brett thought, gazing into the 
wisps of fog that drifted through the trees. No sense in working with 
a subordinate I don’t understand or sympathize with. 

is mind went back to the first meeting with Nimrod, seeing it 
17 all again in seconds. A whiteboard cottage on a low hill, and to 

his right a faded sign: CREAM TEAS. To the buxom woman 
who opened the door, Brett had said, “I have been sent by Mrs. 
Pettifer at Laurel Cottage for a dozen eggs.” 

The woman said in a mechanical tone of voice, “‘Did Mrs. Pettifer 
say what she wished to do with the eggs?” 

“Six are to be used for a cake and six for boiling for breakfast.”’ 

“The handyman will see to your wants,” she said dourly. ““Round 
in the shed at the back.’’ The Home Army had been full of 
that sort of rigmarole in the early days. 

Behind the little house there was a vegetable 
garden and a weathered lean-to with a door and a 
single window. A face looked out the window— 4 
a fiftyish face, the eyelids heavy, the white- 
streaked hair brushed straight back. The door 
opened. Brett stepped inside. The man sat & 
on a kitchen chair at a wooden table. 

“T’m glad you were punctual.” He flicked 
open a notebook. “I think I’ve got all I need 
here. Twenty-five, Chinese expert, good ath- 
letic record, no dependents.”’ He looked up. © 
“That’s right, isn’t it—no dependents?” 

“T had a wife.’’ 

“Yes, I know about that, too. Forgive me— 
there isn’t time for tact anymore—there isn’t time for 
anything except building an organization.”’ 

“Yes, I’d heard ——’”’ 

“We always had help before, but this time even the Russians are 
no good to us, with their cities smashed. They went soft some years 
ago, probably from the time they all went around carrying furled 
umbrellas.” He looked at Brett sharply. ‘‘A sure sign of ideological 
crack-up. You’d noticed?” 

“T’d never thought about it.”’ 

“Such details are pointers to bigger things. And as to the Amer- 
icans—they’ve run true to form as well. When a million Europeans 
were butchered every time the Yanks dropped a warning bomb any- 
where near China, the President started getting sentimental about 
Western culture and quit. One day, with luck, we'll get a real 
savage in the White House who doesn’t care two straws if every 
university and art gallery in Christendom is burnt to the ground.” 
The voice altered suddenly. ‘““You know my name?” 

eNO." 

“Much better that you never know. I’m going to introduce code 
names. Call me Nimrod. You will be’’—he studied the notebook— 
“you will be Lucifer. See you live up to it.” 

“What exactly does Lucifer do?” 

“Ah,” said Nimrod, with an amused smile. “I was wondering 
when you were going to ask me that.” He leaned back on the rickety 
chair, hitched his thumbs in the waistband of his trousers, and told 
Brett what Lucifer did. 

Now, 10 years later, Lucifer stood in the fog in Red Park, looking 
without sympathy at the tense figure of Vickers. 

“And you’re sure you have no questions?” Brett repeated. 

“None,” said Vickers. “I don’t have to be told things twice.” 
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“Good hunting, then. I’m going down to the road now. Y 
follow in a minute.” Mi 
The path that ran by the side of the road, when he reache 
was slimy with mist. From somewhere to the left he could hear he 
ring of marching feet— Residence sentries positioning themselves for 


the reception. What was it Nimrod had said three weeks ago, at the 
annual meeting of cell leaders? Most of the hour had been devoted © 


to discussing the Servison operation. Afterward, while the others 


were drinking tea brewed by their bodyguards on a spirit lamp, | 


Nimrod had taken Brett aside. 


“This Servison job,” Nimrod had said, ‘‘is a decisive step in in- — 


vasion and liberation. I don’t know if you’ve heard, but they’ve at 


last kicked out that cultural character in the White House and got — | 


and carrying a cudgel by the sound of it, who’s had enough of the 


love-making, cares nothing about reprisals, and is coming in with 
everything he’s got. So Servison’s assassination is a political move — 


on an historic scale. You’ve grasped that ?” 


Now, out of the writhing fog to his right, a truck growled down us 





toward him, a Sing-La from the note of the engine. As the heavy _ 
vehicle came level he made out the silhouette of Scamp hunched over | 


the wheel. The truck moved on, its red taillight receding into the 


mist. Brett began to follow. From somewhere in the distance he — | 
could hear drunken singing. Otherwise the night was abnormally 


still. He might have been in the countryside. 


Then again he saw vehicle lights, faded yellow ones this time, — 
coming toward him. A hundred yards away the vehicle stopped. 
That would be the Sing-La again—Scamp had turned — 
it round as planned. A few yards beyond Scamp ~ 
the girl and the baby carriage should be sta- 
tioned. Moore and Vickers would be idling to- 
ward her. There would be no grouping until — 


the very last seconds. 
nence of action. One uncertainty remained, 


on only two armed motorcycle outriders. 


when he attended social affairs after dark. 
There was a roar of motorcycle engines. 


Single headlights on either side of the road, a pair 
of lights in the middle—Servison was coming. 


as the truck pulled across the road, broadside to the approaching 
car. Brett sprinted the last few yards to the baby carriage, grabbed 
under the blanket with his gloved hand and took his gun. 

One gun had already gone. That would be Moore. He glimpsed 
Scamp doubling round the back of the Sing-La, making for the baby 
carriage. He couldn’t see Vickers. The girl would have run for the 
trees already. 

ervison and his escort must have been doing 50 miles an hour. 
S The screams of brakes slashed through the fog like knives. 

Tires slithered across the surface of the road 15 yards from the 
Sing-La. The motorcyclist on the far side of Servison’s car lost his 
balance and went over on his flank. Brett saw Moore’s distorted 
shadow on the residence wall. The motorcyclist, who had begun 
rising to his feet as the first of Moore’s shots rang out, slumped over 
the bellowing engine of his machine. _ 

The safety catch on Brett’s submachine gun was already re- 
leased. One hand on the magazine, he fired while the second motor- 

cyclist still had his hand on his holster. For an instant the man stood 
completely immobile, his mouth open; and then, as if a trap door had 
been opened beneath him, he went down. 

Suddenly Brett staggered. It felt as if he had been hit on the head 
with an iron bar, but he knew it was a bullet and that it had grazed 
his skull. He stumbled to the Prime Minister’s car. Already Scamp 
was there on the far side. The driver, revolver still clenched in one 


hand, was visible through the reputedly bulletproof glass that — 
Scamp had demolished at close range. There was blood all over the — 
driver; he was dead. He must have had time to fire just that one ~ 


He walked on, exhilarated at the immi- a 
the size of Servison’s escort. Brett had counted — 
Three months of observation had established ' 4 
that Servison took only twooutriderswithhim _ 


Brett quickened his pace toward Scamp’s truck. — 3 


He heard the deeper roar from the Sing-La asScamp put a , 
his foot on the accelerator. The dim headlights veered away 
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igh Brett, as his head exploded with pain. It had been a 


loore and Vickers were nowhere in sight. Brett moved round to 
p's side of the car and wrenched at the rear door. It was locked 
the inside. Brett placed the muzzle of his gun against the window. 
‘Scamp did the same. Suddenly there was a third gun there, too. 
Brett glanced sideways, and Vickers nodded at him. The detonation 
rocked the big black car. Glass dissolved into a jagged hole. On the 
back seat, cowering into a far corner, a dim white face screamed 
into the darkness. 
Brett heard sirens. He pointed his gun at the face. 
“Good night, sweet Servison.” 
ong before the smoke had cleared he had pulled his gun from 
the window. Scamp and Vickers were already running into the 
trees. Tossing away the submachine gun, Brett heard it strike 
| something soft. He checked his run, turned back, and stared into 
| protuberant eyes that peered glassily back at him. It was Moore, 
| quite dead. The sirens were rising to a crescendo. Brilliant head- 
_ lights swamped the road. Brett ran and did not turn back. 

', Strange, he thought, as he gained the shelter of the trees, that 
young driver must have fired twice, not just once. Strange he had 
found enough time to fire twice. But the strangest thing of all, he 
| reflected, as he slowed his run to a casual walk, was that Moore had 
| been shot in the back of the head. 


**... and so the house was a good investment, though I remember 
Doggy made a tremendous fuss about buying it,” observed the 
| Countess of Trimm, puffing smoke from the Happy World cigarette 

_ she had rolled for herself. She looked at Brett’s cup. “More tea?” 

“Not yet, thanks.’ 

“There’s plenty left in the tub, dear boy.’’ She looked at the 

‘steaming caldron at her side. ‘‘I’m supposed to be taking it to the 
_ Chinese drivers, but they’re all drunk as newts. They do drink a lot, 
don’t they?” 

“Yes, Madge, they do.” 

The Countess tucked wisps of white hair up beneath the white 
table napkin she had tied over her head. “‘Of course,”’ she continued, 
“Doggy never really liked town. He kept slipping off to the country 

whenever he thought I wasn’t looking. The children were all growing 
up and making a good deal of noise. Oliver was by far the noisiest, 
oddly enough. He’s turned rather quiet, since. I don’t know why. Is 

he coming tonight, by the way?” 
“Yes,” said Brett. He sipped his tea. ‘‘What time is it ?” 
_ “About eight I should think. My God, Adam—you’ve got blood 
on your head!’’ She came swiftly round the table and bent his head 
back under the overhead light. 

“It’s nothing,” he said, pushing away her hand. 

“It’s taken away a bit of skin and some hair. A bad graze, my 
_ lad. Who was it this time?”’ 

_ “Servison, the Prime Minister.” 

“Squalid little man. Did you kill him?” 

any es.’’ 

“T never could trust a man who wore brown shoes with blue 
_ Suits.” She fished into the pocket of her pinafore. “Fortunately I 
have some gauze and adhesive tape.’ 

She cut a length of tape, brought water from the tap, and dabbed 
_ about for a while. ‘‘It doesn’t show much,”’ she said. “‘And I’ve got 
rid of the blood. It looks like a clean cut. Like a bullet.” 

“It was a bullet. And it hurts.” 

She regarded him with a curious expression. “I suppose you know 
you're a bit concussed. You're not really in a state to hold a meet- 
‘Ing. You ought to be in bed.’ 

“There’s nothing wrong with me at all.” 

“That’s your opinion, and I won’t try to change it. Was my son 
with you when you killed Servison?”’ 

“Oliver doesn’t come on active jobs. He’s our link man with the 
P.M.’s office.” Then, realizing she would have preferred her son to 
have been there, he added, ‘‘His job is the most important of all.’ 

There was the sound of a door opening and being banged to 
again, then footsteps in the long stone passage. It was Scamp Carver. 
_ The broken nose cast an undulating shadow over the seamed cheek. 
a He walked over to the tea caldron. ‘‘Evening, Madge dear.” 

___ The countess said, “1’ll pour out—how many will there be?” 
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“Five altogether,’’ said Brett. 

“T’ll leave enough, and be back in half an hour with more. Give 
my love to Oliver.” 

She picked up the caldron and made for the inner door. As she 
opened it, the sound of Chinese voices singing and shouting wafted 
down from somewhere above. Scamp Carver looked at Brett. 

“Me, you, Oliver, Moore, Vickers, the girl—that makes six. Yer 
asked for only five cups.’’ 

“Moore’s dead. I found his body just as I was leaving.” 

Scamp’s cup banged down hard on the table. ‘“Yer joking! Moore 
got one motorbike escort, you got another ——”’ 

“There was the driver.” . 

“The driver never fired a shot.” 

“He must have fired twice—once at me and once at Moore.” But 
Brett no longer believed it. He wondered why he ever had. Every- 
thing was crystal clear to him now. 

“T ‘it the driver with my first burst,”’ said Scamp doggedly. “’E 
never even got his gun pointed.” 

There was the sound of the outer door opening again, a confusion 
of footsteps. Framed in the rough arch that led to the passage stood 
Vickers and Teddy Lane. 

Vickers stepped forward, pulling off his coat. “Sorry we're late,” 
he said cheerfully. “Ah, there’s tea!” 

The girl walked in, her large, round eyes glancing diffidently from 
one man to another. “J nearly went to the wrong door,” she said. 
“He stopped me just in time.”’ She pointed at her companion. 

“His name’s Vickers,’’ said Brett. He smiled at her, and absently 
put his hand to the adhesive tape on his head. 

“What is it?’’ the girl asked anxiously. 

“Nothing. A scratch.” 

The door at the end of the passage opened. Oliver Tableforth 
came in, his necktie askew. He picked up a cup of tea. “It wasn’t 
Servison you killed,” he said. 

Vickers leaped to his feet with an exclamation. Scamp said, 
“What do yer mean, we didn’t get him? I ——” 

“You killed the Principal Private Secretary,” said Tableforth. 
He set his cup down with a bang. “I stayed in the P.M.’s office as 
long as I could to check up. That’s why I’m late.” 

“But how could such a thing have happened?” Vickers’ voice 
was petulant. ‘‘After all the planning we ——” 

“Sit down, Vickers,” said Brett harshly. He turned to Oliver. 
“*You’re sure Servison intended to go to the reception—up until the 
last minute?” 

The big man nodded. “‘I’d been in touch with his own secretary 
on a routine matter only ten minutes before. Something made him 
send the P.P.S. at the last second.” 

rett felt a wave of depression sweep over him. Things had gone 
wrong for him. They had gone even more profoundly wrong 
for one of his companions in the room. He said softly, “How 

long have you been with us, Vickers?’ 

Vickers was visibly surprised. Fingering his tie, he said, Wer 
uh—ever since the Apollo group was broken up.” 

“Do you remember how the Apollo group was smashed?” - 

“T understand they were informed on.” 

“Did they ever learn who the informer was?” 

“‘What’s all this in aid of?’”’ Vickers’ voice was soft but steely. 
“I don’t like your tone.” 

“Vickers, let’s try to reconstruct what happened in Red Park 
tonight. The plan was for Moore and myself to take care of the 
motorcycle escorts, and for you and Scamp to go straight for the car 
and get Servison. Moore got one escort, I got the other—but you 
were nowhere to be seen.” 

“I was right there at the car window with you!” 

“You appeared out of the night at the very last second. Why 
was that?” 

Vickers coughed. “I had a little difficulty getting the gun out of 
the baby carriage. I was slow, and I’m sorry.” 

Brett touched the plaster on his head. ‘You tried to kill me and 
you did kill Moore.” 

Olrver Tableforth was on his feet. ‘““Look here, Adam, dear boy, 
Vickers helped you shoot the man you thought was Servison. You’ve 
just said yourself he was there!”’ 

““At the very last second. He’d been hanging back, expecting 
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Servison to have a large armed escort. When he saw that we were 
winning, he joined in like a good little playmate.” Brett jerked his 
head and said fiercely, ‘““Right, Vickers?” 

“Tf this is the way you treat a loyal . . .” the words petered out in 
a wordless splutter. 

rett leaned back in his chair and looked at Tableforth. “Vick- 
eS ers would never have tried it if he hadn’t known Servison was 
expecting an attempt on his life, and had taken precautions.” 

“That’s a lie!’’ Vickers’ face was contorted. 

Glancing at Teddy Lane, Brett saw her eyes fixed per- 
-plexedly on his. Scamp broke the stillness. 

“What ’ave yer got to say for yerself, Vickers?” 

Vickers was breathing fast. ‘“This is a most de- 
spicable accusation,” he said furiously. ““You’ve 
never liked me, Brett, and now you’re trying to 
cover up an operational failure with ——” 

Brett interrupted curtly. ‘‘No one else 
could have fired those shots at Moore and me. 
Now I want to know what else you told 
Servison. Did you give him our names?” 

“TI told him nothing. And I didn’t fire at 
you and Moore.” He glanced desperately 
around. “My aim was bad tonight.” 

“You're rated as a marksman.” 

“All right, it’s true I shot Moore, but it was 
an accident! That motorcyclist Moore hit —he 
looked dead, but he wasn’t. I saw him reach for his gun. 
I took a chance on a long shot, and just then Moore moved 
into the line of fire. It was an accident ! Then I took another shot at 
the motorcyclist —the bullet must have grazed you. Everyone was so 
far away, there was a lot of movement, and ——”’ He looked wildly 
from one to the other. 

“Two bad-luck shots,”’ said Brett icily. ‘“You’re a liar, Vickers, 
and a traitor.’”” He stood up and came round the table. At the same 
instant Scamp Carver seized Vickers by the arm, bending it behind 
his back. Vickers tried to scream, but Scamp’s other hand was 
already over his mouth. 

Oliver Tableforth intervened. ‘“‘Adam, aren’t you perhaps taking 
this too far? Isn’t it possible ——” 

“T’ve got the organization to think of. Stop arguing and follow 
me. I need your help.’”’ Brett turned to the girl. ‘“‘You stay here. 
And don’t let Madge back in until we're finished.”’ 

“Finished ?”’ 

A warren of corridors and small vaults opened off the main 
cellar. Once used for the storing of wine, they were now full of empty 
bottles, and packing cases. They. frog-marched Vickers down to the 
farthest vault from the street. 

When they came back, Teddy Lane was still sitting at the table. 
She said, “‘Are you so sure he deserved that ? Perhaps he didn’t give 
us away. How—how did you do it?” 

“A Prompt capsule,” Brett said. He turned to the other two. 
They were white and panting. “Sit down, we have to work things 
out. Oliver—what was it you started to tell me about Servison?” 

“TI think he went to Mrs. Lin, although the rumor in the office is 
that he’s tiring of her.” 

“Could he have taken an escort ?” 

“His driver would be armed. Usually, the car stays parked near 
Mrs. Lin’s place until morning.” 

““What’s her address?” 

“Number twenty-four, Solidarity Square. A lonely flat.”’ 

“Ever been there?” 

“Yes, I was sent round with an invitation to the May Day 
parade last year. There’s an armed porter in the hall downstairs. 
You couldn’t get through that way. But a fire escape runs past the 
window of a small study at the back. We could try that.” 

“Yes.” Brett thought for a moment. ‘“You’d better come with 
us, Oliver. If you climbed the fire escape, would you know which 
was her flat ?”’ 

“Of course. There’s a Queen Anne escritoire just inside, a silver 
candlestick with a green silk lampshade and a lot of rather poor 
ecclesiastical prints on the walls.”’ 

“Then you'll come.” Brett turned to Teddy. “I don’t need you 
on this. You can go home.”’ 
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‘He paused. ‘“They tried to kill me.” 


” 


“I'd like to come, I could keep watchor——” 
“__or attract the attention of every militiaman in the neight< bo 
hood. No.’’ He looked around at the intent faces. “It’s our job 1 me 
make sure that Servison is really killed. Go back to your rooms now 
and sleep. Six forty-five at the fire escape.” " 
Teddy walked over to Brett. ‘“‘You’ve been hurt, and you’re 
tired,” she said. ‘Come to my place. You could sleep on the floor. 
But later tonight—I have some work to do first. ¥ 
‘Thanks, I will.’’ He bent down and kissed her forehead. 4 
“There,” said a voice at his elbow, “you really do make a 
cozy pair.” Brett straightened up. The Countess was” 
holding out what looked like a gaudy scrap of orangy-— 
brown tweed. a 
“A hat to hide your bandage,” she said, ia 
“Doggy used it for shooting on the estate.” 
“It looks sort of conspicuous.” 
“Not as conspicuous as the bandage.” 
































When Mrs. Lin answered the doorbell, 
Servison stood there in his black overcoat. 
She stumbled into his arms, thinking, J ac- 
tually love him, it’s true, and it keeps hurting. 
She helped him into the sitting room. aa 

“I didn’t expect you for ages.” i, 
“TI know, May. I thought I’d skip the C.M.G.’s _ 
party. Anyway”’—he laid his hand on her neck—“I 
had a more congenial appointment.” aa 
She sat on an upholstered couch, gently removed hiss | 
hand from her neck, and stroked it. “It was sweet of you, Roly. a 
Especially as I didn’t get an invitation to the C.M.G.’s after all.” | 
She looked at him questioningly. * | 

“You didn’t? I specifically gave orders —— a 

“The important thing is that you’re here—I’ll fix you a drink.” i 

She rose and went to the sideboard. As she busied herself with — a 
bottle and glasses, a thought struck her so heavily that she felt 
staggered. She turned and said, ‘“‘But you must have been sure a | 
didn’t get an invitation. Otherwise you wouldn’t have known I was — 
still here at home.”’ al 

“I came on the off chance,” he said, and his eyes slid away. _ 
Silence stretched out like a twilight. & 

The telephone shrilled in the hall. It was for Servison. He was — | 
away for fully 10 minutes. When he came back, he picked up his | 
glass and said, “‘A terrible thing has happened, May, my dearest. I~ 
hardly know how to tell you.” a 

She stared at him and paled. I know what he’s going to say, she a 
thought. Don’t let him say it yet—I’ve got to remember what it’s like to a | 
be happy just for a few hours. a 

“Then why tell me?” she said at last. “Don’t you see I just want — 
you to sit down and talk, and love me a little?” I 

“There is a time for all things, my dear one’’—his hand touched _~ 
the tight-fitting dress where it curved over her breast—‘‘and there — 
will be a time for that. But for the moment I am deeply shaken.” cg 


She put her hand to her mouth. 4 
“That phone call was from my office.’’ He looked into his glass, — 
took a sip, and swallowed the rest in a gulp. “‘My car wasambushed | 
in Red Park. Obviously they thought I was in it, on my way tothe ~ 
C.M.G. They shot the two motorcycle escorts, the driver, and my 
Principal Private Secretary, whom I’d sent to represent me.” He 
crossed to the bar and refilled his glass. “I’ve ordered a very com- 
plete program of disciplinary measures.” 
“You mean reprisals ?’’ 4 
“Disciplinary measures.”’ He passed thick fingers through the 
tufts of hair that stood out at the sides of the bald dome. 


his head turned toward the window. The earl’s preposterous 
shooting cap lay furled on his knees. He had been wearing the 

cap when he stepped into the train, but it had brought stares. 
After the first stop at People’s Court Road, the man sitting next 

to Brett stood up. Another took his place. He was about Brett’sown 
age, the chest unnaturally heavy under layers of thick jerseys, the _ 
face loose, the head growing directly out of (continued on page 105) ~~ 


FR iste northward in the tube, Brett kept the patched side of 






























ONCE UPON A TIME, like two years ago, brunette-turned-blonde Faye 
Dunaway was earning $85 a week acting in an off-Broadway play. Then, 
in an incredible 18 months, she completed five movies, including the 
box-office blockbuster, ‘‘Bonnie and Clyde,’’ and two yet to be released: 
“Thomas Crown and Company” (co-starring Steve MicQueen) and ‘“‘The 
Extraordinary Seaman” (opposite David Niven). Now she is besieged by 
offers of $250,000 a film, and the ceiling is not yet in sight. (1) What 


A NEW FASHION STAR IS BORN 


She’s new—she’s news—she’s Faye Dunaway—off to a fast getaway ” 
ever since she stole the picture as Bonnie in “‘Bonnie and Clyde.” 
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PC ae cM me a ee 
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once did. Here and on the next five pages, we show her (with the men — 

me a eee NE ee eer eee e 
has inspired—a contemporary mixture of ’thirties, ’forties CTT] today, 
plus those appealing man-tailored touches that ES mee Te 

make femininity more feminine. By TRUDY QWETT, Fashion Editor. 
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Introducing Faye Dunaway ¢ 

PC em ir aril 
look she inspires: long-jacketed — 
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flax “linen.”” By Luba for Elite, 
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makes Hollywood’s Sammys run after Faye? ‘‘She is a cons 
actress rather than film star inthe old sense,” says her ‘‘Thomas 
director, Norman Jewison. ‘‘She’s beautiful, interesting and 

Julie Christie, with whom she is being compared, is no\ 
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versatile. Faye is a much more mature leading lady. 
she’s a woman.’’ | | At 27, Faye has risen to the top through a: 
istry of good looks, enormous talent—and fierce drive. ‘‘If yo 
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_ /sleeves, flowing neck-bow, of brown and black striped 
silk surah. The vested interest, black rayon/acetate 
crepe. By Gayle Kirkpatrick, 4-12, $125. Earrings, 
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Faye on the road to fame paved by “Bonnie and Clyde,” 
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going to make it and I need the clothes.”’ On a movie set she will tire- 

ambition lessly repeat scenes, giving each a different nuance, simply seeking 

the ambi- the characterization that works best. Her instinctive drive spills over 

shasasure and into her personal life. After watching her play a game of Monopoly, 

r career was begin- friends quickly dubbed her ‘‘The Barracuda.”’ Even while relaxing 

, Offering post-dated in slacks and a shirt, sipping champagne, with hillbilly ballads, Ray 
because ‘(I know I’m Charles or The Mamas and The Papas blaring in the background, she 
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transmits all the nervous intensity of a Thoroughbred poised in the 
paddock. For a photographic sitting, she spends four or five hours 
making up her face, concentrating on her eyes. ‘‘That’s nothing,’’ 
says a former date. ‘‘Wait till you’re picking her up to make an 8:30 
curtain, with the taxi meter running downstairs, and she yells, ‘I'll 
be ready ina minute!’”’ {| Faye once wanted to bea teacher, but play- 
ing the title role in a University of Florida production of ‘‘Medea’’ 


Bang, bang, it’s back—the gangster look, 
wide lapels, wide tie, wide-brimmed hat, 
CCM iritel oe CR LM Cocca 
half-belt in back and matching front-pleated 
eM eC Cm Oe Ce CB 
By P. R. L., with silk shirt, 4-16, $110. ' 
Em MPC Pm ree Cle 
shoes, Charles Jourdan. Faye co-stars 
with David Niven in ‘‘The Extraordinary Seaman.”’ 


convinced her that she would rather be an actress. She transfer 

the Boston University Schoo! of Fine and Applied Arts and later j 

New York’s Lincoln Center Repertory Company. One night, i 
emergency, she went on in a lead role and attracted t! 

casting director Alian Shayne. When Shayne subsequently nec 
actress for the off-Broadway production of ‘‘Hogan’s Goat,”’ he cl 
Faye. The movies discovered her shortly thereafter. She played a 
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‘dress with its own long, shirt-style jacket, topped 
off with a pert beret. Dress and jacket of 
ut lei eC ee Se ae Clg 
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film, ““Thomas Crown & Co.” 


thrill-hungry p \nthony Quinnin “The Happening,” (‘Faye is going to be one of the greatest stars of all time,”’ says Penn.) 
thena Souther: Preminger’s Sundown.” When It has not been so easy for Faye Dunaway, the person. There have 
actor-producer W tis director, Arthur Penn, began been many tensions in her life: a broken home (her parents were 
looking for a girl to al he Texas gun moll of the divorced when she was still an adolescent), the suicide of an actor boy- 
1930’s, they reviewed a : ‘aye had made for Preminger. Beatty friend, all the loneliness and insecurities of a demanding career. As 


was hesitant. He had i: tand plump, but Penn a child, Faye was an ‘‘Army brat”? who never really had a permanent 


convinced him that 5-fooi d Fa would be ideal. She was. home. Perhaps because of this, one of the first things she did with her 
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movie money was to rent an apartment overlooking Central Park. But 
she has been too busy to furnish it; there is a bed, a record player, and 
little more. Faye refuses to hire a decorator, though. ‘‘Il want to doit my- 
self,’’ she says. ‘‘I want it to be mine.’’ [| She has had little time to 
develop deep relationships with men. ‘‘It sounds naive,” she says, “but 
I thought if | became known, everything would automatically fall into 
place. | had put up with all the hangups because one day I was sure it 


ene as that—the cardigan ‘sult cor oe 
long as a sweater and sashed above re ae 
skirt, short-short and pleated. ei hg mak 
gabardine with its own gray silk crepe shirt. By 
Victor Joris for Cuddlecoat, 5-13, oe 
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fechoanaivie, plus the steady company of New York fashlér 
tographer Jerry Schatzberg, have helped. ‘‘I swing,’’ Faye says, ‘“‘! 
want to swing on a solid guy’s arm.”’ Now her only defin i 
make a low-budget film with Schatzbersg. ‘‘If | go broke agai 
movie for $300,000,’’ she says, “‘but | don’t have to think 2 
now. I can concentrate on myself.’’— Peter Maas 





How America Lives 


ica, a “‘moonlighter’’ was a night raider, 

roaming around in search of plunder. As a 
modern-day moonlighter, I have been called 
worse than that—mainly by people who are 
too lazy to engage in the practice themselves. 
What I do to arouse their ire is to hold down 
a full-time job and pick up a little additional 
loot by performing extra work on the side— 
after hours. The U.S. Department of Labor, 
which issues an annual report on the activi- 
ties of people like me, calls us by a more po- 
lite name—‘‘multiple jobholders.”’ I like that 
better. 

My own multiple jobholding starts with 
my primary work as a magazine writer and 
editor, but I also write and deliver a news 
commentary on the NBC Radio Network 
twice a week and write books (currently I’m 
at work on my fourth). My wife, Muriel, is a 
moonlighter, too. She writes magazine arti- 
cles as her main source of income and also 
appears on TV panel shows. In her spare time 
she is writing a novel. 

Like most moonlighters, neither Muriel nor 
I enjoy working so hard. But with mounting 
economic pressures, it’s the only way we can 
afford the few luxuries we care for and still 
pay our taxes and monthly bills. We have a 
charming restored Colonial farmhouse in the 
country, two cars, a small aluminum fishing 
boat and an old English sheepdog named 
Henry who eats four pounds of food a day. 
Six years ago, even with our combined in- 
comes, we had none of these things. Like 
most Americans, we found that outlay 
was just barely ahead of income. That’s 
when we decided that we had to become 
moonlighters. Today America has 3.9 
million moonlighters. The typical 
multiple jobholder is a family man 

between 25 and 44, working part 
time on his second job in an 
industry or occupation differ- 
ent from that of his first job. 

A third of the multiple job- 
holders are self-employed on 
their extra job. Moonlighting is 

most prevalent among teachers, 

postal workers, policemen, firemen, 
farmers, in that order. The most pop- 
ular moonlighting jobs are in the ser- 
vice industries, retail stores and con- 

struction work. Those who are self- 
employed in their extra jobs most 
frequently go in for television 

or watch repair. The average 
amount of time spent moon- 
lighting per multiple job- 
holder is 13 hours a week. 
A national Ladies’ Home 

Journal survey indicates 

that most moonlight- 

ers are similar in out- 
look as well as motiva- 


[' 18th-century Britain and Colonial Amer- 


Sherwyn Bloome (below) 1s a Chicago 
policeman who lives two lives. 

He catches crooks by day and runs 
his own lucrative wedding 
photography business in his spare 
time. He’s one of 3,900,000 
Americans who keep busy—and keep 
their budgets balanced—by 
moonlighting on second jobs. 


The 
Moonlighters 


By Bill Davidson 






























tion. Walter Olzewski, for example, tea 
bookkeeping at Glenville High Schoo 
Cleveland, for which he is paid $9,200 a 
but he gets another $1,200 for serving as 
school’s athletic director in the afternoon 
addition, Walter and his wife, Virginia, 
in their early 30’s, operate a fried-chi( 
franchise in their neighborhood. The 
their own cooking. Virginia runs the p 
during the day and Walter takes over at 
and on weekends. The business gives the 
extra $6,000 a year. They’re working 
but they don’t mind. It thrills them that t 
three small children ‘‘don’t have to gro 
in the Polish ghetto, as we did.” 
Corporal Sam Kincaid of the Kansas 
Police Department is happy, too. In add 
to his regular job, Kincaid and his wife 
age a trailer court, in exchange for which 
live there rent-free. When he’s not on dut 
a cop, Sam also works as a special investig) 
for the Jackson County Welfare Depart 
looking into complaints and suspected fra 
lent claims. Between his two jobs, Sam 
grosses $200 a week. All the Kincaids’ it 
gences—a downtown movie, a meal at a 
taurant, an occasional vacation trip- 
made possible by the moonlighting mo, 
But some of the most imaginative mi 
lighting of all is done in Chicago. | 
On a recent Saturday, Sherwyn K. Bloc 
one of Chicago’s five leading wedding pho 
raphers, was hard at work with his camé 
recording a marriage ceremony at a 
Side Chicago church. Sweating profu 
Bloome, a powerfully built 42-year-old | 
! 
| 





who many think looks somewhat like 
Brando, expertly and unobtrusively ma 
lated lenses, lights, meters and the o 
accouterments of the professional phote 
pher. But then he leaped upon the stag 
capture on film the bride throwing her 
quet. His jacket flew open, and a gasp a 
from several guests. For Bloome was wea 
at his belt a .38-caliber Smith and We 
police-special revolver. 

Sherwyn Bloome is, in fact, a sergea 
the Chicago Police Department, and 7 
tions require that police officers ca 
weapon with them at all times. Althq 
authorized “moonlighting” is legal in 
Chicago Police Department (in lieu of 
raises the Superintendent was unable to 
tain for policemen), it is frowned on int 
other American cities. Moonlighting is| 
bidden by the Los Angeles Police, for exam 

But Sherwyn Bloome is an exception 
fine photographer, and a good cop, too: 
has been awarded three citations for bra) 
in action. He not only is proud of his. 
moonlighting (‘I’m able to give my fai 
things I never would be able to on just 
police salary,”) but also points out that 
brunette wife, Blanche, 36, and their 
children moonlight, too. 





















“Each of us holds at least two jobs,’’ Bloome 
Iblains. ““Blanche runs the house and she 
tans my photography business. My daughter, 
dy, who is 14, goes to school, but she works 
nings and weekends as a baby-sitter and a 
bther’s helper. In addition, she also picks up 
ra money and earns free horseback riding, 
ich she loves, by cleaning out stalls at the 
ble she goes to. Steven is only 10 but he 
ps me in the photography business—and 
works part-time in a drugstore.” 

“On the whole, says Blanche Bloome, 
’s usually chaos around our apartment. I 
ess you'd have to call us a family on the 
.” All this hard work has become a way of 
for the Bloomes, and as Blanche says, 
e wouldn’t know what toc do with our- 
ves any more if we had a nice, quiet eve- 
ag at home.” 

Home for the Bloomes is their sprawling, 
J-fashioned 715-room apartment near Lake 
ichigan on Chicago’s North Side. On one 
ipical evening, Sherwyn was in his office- 
udy in his pajamas, watching television 
th one eye. The other eye was on a set of 
ore than 100 color photos on his lap. He was 
potting” the prints with opaque water col- 
s, removing unwanted details. 

Blanche was also watching TV in the 
dy—and at the same time tediously 
tching up the numbers of a set of prints 
th the negatives. The phone kept inter- 
pting constantly as she took calls arrang- 
for Sherwyn to see prospective wedding 
ents or to deliver finished jobs. 

Judy was in her bedroom, doing homework, 
king on the phone to boy friends, and from 
e to time making calls to set up baby- 
ting and stable-cleaning jobs. She kept 
eaking into the study, munching peanut- 
tter sandwiches, to help out with a $300 
achine that stamps ‘‘Photography by 
loome”’ in gold in the lower right-hand cor- 
ar of every finished photograph. Steven, 
dustrious and well behaved for a nine-year- 
d, finished is homework and came in, eat- 
g, also to help with the stamping machine. 
At 9 p.M., Sherwyn trudged down to the 
asement, where he maintains a shop for his 
1otography business. Still in his pajamas, he 
ent to work at his dry-mounting press, 
hich adheres wedding photographs to the 
ages of an album without glue. Upstairs, 
lanche spread dozens of photos around the 
90r while she brushed off sandwich crumbs 
ad checked them to eliminate partial bodies 
id the like 

She was now out of communication with 
herwyn, but Judy and Steven kept scurrying 
ack and forth between the living room and 
le basement to get her husband’s decisions 
n how to crop the photos. Great quantities 
f food were consumed during the fulfillment 
f their missions, since it was impossible for 
ther youngster (continued on page 101) 

















lotographs by Archie Lieberman 





Bloome’s children all moonlight—and so does his wife Blanche (righi 
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Hail to the homely, inexpensive, nourishing bean! And hail to The Complete 
Bean Cookbook ($5.95, Prentice-Hall) by Victor Bennett of San Francisco's 
Mark Hopkins Nob Hill Restaurant. This authoritative book includes a 
witty “Homage to the Bean” by Senator Everett M. Dirksen, as well as 





Red Bean: Related to the kidney 
bean, red in color and a favorite 
for Mexican dishes and chili. 


String Bean: (Often called green bean.) 
Any of certain varieties (like 

the Snap Bean shown here) grown 
for the pods, edible when young. 


Garbanzo Bean (Chick-Pea): 
Nut-like flavor, keeps shape well 
when cooked. Commonly pickled 
in vinegar and oil, with chives, 
and served as an appetizer or tossed 
with a green salad. Excellent 

as a main or side dish. 





} (Os 19 

. Le -~ Black-eyed Bean: Pleasant, 

| sweet, pea-like flavor 
J and eatth texture. Singular appearance: 

a black dot on a yellow background. 


Often cooked with ham hocks or pork jowls 
in the South. 










Cranberry Bean: Sweet, strong 
flavor; has a plump shape almost 
like the cranberry fruit. Combined 
with cabbage in Italian cookery; £. 
a favorite bean for succotash. . 
Also known as the Roman bean. 


Kidney Bean: Kidney-shaped 
and red in color. Closely 
related to the small white, 
Great Northern, black, pink, 
red, cranberry and pinto. 

A favorite for Mexican dishes. 





Lima Bean: The name embraces several 
flat-shaped beans that are actually 
different varieties. There is the 
Fordhook, a type preferred for freezing, 
and several other large green varieties 
usually served fresh. In the dry 
form, two varieties are most 
popular—the standard or large 
dry lima and the baby lima. 
Actually they are different beans. — a 
Only the standard lima has the distinctive 7 
nut-like flavor that sets it apart from 

all others. 










Italian Green Bean: Broad green bean. Popular 
in frozen-food departments, also purchased fresh in season. 





Photograph by Elbert Budin; Illustrations by Gyo Et uj 
Cc opyrigh 1t © 1967 by Victor Bennett. Reprinted by perm »n of Prentice-Hall, Inc 





















, Englewood Cliffs, N.J., from 


BEAN COOKBOOK 


450 recipes for delicious dishes like those at right. Top to bottom: Lentils 
Creole; Soy beans and Salmon; Friday Stew; Shrimp, Chicken and Bean 


Sprouts; Butter Beans and Pork Chops. Below, our bean primer, based on ~ 


the book’s glossary. Senator Dirksen’s essay and selected recipes, on page 96. 






Cow-Pea Bean: A sprawling herb 
related more to the bean than the 
pea family. The seed is used 
for food. Popular in the South. 


Pink Bean: Related to the kidney bean. 
Pink in color and popular for Mexican dishes. 





flour and milk. Grown in Japan, China and the United States. 
Crisp, nut-like flavor. Also used as a base for soy sauce. 


Pinto Bean: Variety of mottled 
field beans of the same species 
as the kidney bean. 





Great Northern White Bean: 
A white bean grown largely in Idaho. 





Fava Bean: Vicia faba, when 

green and tender, has a sweet, strong flavor. When mature 
and dried, has a tough skin and is large and rippled in 
appearance. When they are split and shelled, they are popular 
with the Portuguese, Italians and other Mediterranean 
people who puree the cooked fava for soup, or mash and 
use it in the main course of dinner or side dishes. 





Navy Bean: Known as the ~~ 
small white bean. Bulk of the crop is 
used for Boston baked beans. 


Bean Sprout: Sprouts of green beans, 
called tou ya ts’ai in Chinese, moyashi 
‘>, in Japanese. Heads and tails should 
be removed before sprouts are used. 

Canned bean sprouts should be 
drained before using. 





Black Bean: Often used in a 
rich, thick soup—especially 

in the South. Also known as the 
turtle bean. Used in Oriental 
and Mediterranean cooking. 


The Complete Bean Cookbook" by Victor Bennett. 
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Pumpernickel Mu ffin-Buns, Add 
dark molasses, yeast, caraway seeds, liqu 
gravy browner to rye-muffin mix. 


Sesame-and-Onion Muffin-Buns made 
Cider Muffin-Buns. Or you could from a rye-muffin mix. Just a hint 


use apple juice. A pinch of spice, chopped of onion—and garlic, maybe. 
nuts, then a brown sugar glaze. e 


Marmalade-and- 
in Muffin-“Buns start with an 
orange-muffin mix. 


Cinnamon- Apple Mu ffin-’ 
(second from left), made from a neu 
muffin mix of the same name. 


Old-Fashioned (heese Mu ffin--Buns 
from a corn-bread muffin mix with 
A LL eM ee 


by Elbert Budin 





Anadama Muffin-Buns from a corn- 
bread mix with yeast and molasses. 
Diced ham 1s optional. 













Glazed (Cranberry Muffin-‘Buns. 
There’s cream cheese and cranberry 
sauce inside and out. 


Hidden Kiss Muffin-‘Buns... from 
white dinner-muffin mix with a secret 
cache of strawberry jam. 





















Blueberry. Mu ffin-Buns (second from 
right). A blueberry-muffin mix with 


an orange-flavored corn-syrup glaze. 


c /Viuffins? Buns? 
207/Viinute/Viagic! 


Whoever heard of making buns—or even 
individual loaves of bread—in 20 minutes 
flat? With real, grandmotherly, light-bread 
fragrance ... the delicate, bouncy texture 
that only yeast can give! No waiting! No 
rising! No shaping! Use a mix (there a 

wondrous new ones on the market). Dis- 
: Solve a packet of yeast in the liquid 
- The simplest, most basic CMLL ; . - = warmed. Proceed as always. Here, a fe 

one of the best—a piping hot muffin-bun ee of the miracles. Recipes on page 98. 


Dee RL added | aad 
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RIGHT FROM 


How many times has it happened to you? You've forgot- 
ten to take the meat out of the freezer and it’s hard as a rock! 
Or a dinner party materializes and all the meat in the house 
is frozen solid. And you’ve heard all those stories that say if 
you cook frozen meat it gets over-done outside, stays raw on 
the inside, ends up dry and stringy. 

Dry your tears ... . there 7s a worry-free way to cook 
frozen meat so that it turns out tender, juicy and evenly 
cooked. We’ve developed a Master Plan, illustrated below 

If your meat is frozen, of course it’s going to take longer 
to cook than if you had thawed it—generally 11% times the 
normal cooking time. So if you get home at 6, pull out of the 
freezer smaller cuts of meat, like steaks. Compare the cook- 
ing time on our chart to the time you would have to wait for 
meat to thaw. You'll bless this new technique. 

Read over these basic steps in our Master Plan, shown 
here with a lamb roast. Then turn to the chart on page 94 to 
bone up on all the details for every kind and cut of meat. On 
page 92 begin party-special recipes using meat cooked right 
from the freezer. O By POPPY CANNON, Food Editor 











coo the 
from the freezer. Check the 
unfrozen weight cf the meat—marked on package before 
freezing. When frozen, meats weigh 114 to twice as much. 
Place frozen meat in a large roasting pan that has been lined 
with heavy-duty aluminum foil. Leave a generous overlap of 


foil at each side so that meat can be enclosed in a tent of foil. 
(Here we add that the best way to freeze meats is to remove 
the supermarket wrappings and cover with heavy aluminum 
foil, carefully removing as much air from the package as pos- 
sible. Always mar} yackage with the kind and weight 
of meat. For furt and ease in handling, place 
foil-wrapped packets in freezer bags. If meat is not covered 
properly, it often gets a zer burn.” Then no cooking 
method can save it from be r dry and stringy. 


86 





wrapped meat 


amd 


Fold foil across the top, bu 

do not fold the sides. Thi 
way meat will stay juicy but steam can escape so meat is no} 
“steamed.” Place in preheated 375° oven. Calculate cookin! 
time from chart on page 94. 


After one-third of the cook 

ing time has elapsed, brush 
meat with a little of the seasoned oil (see our recipes). Re 
fold foil as above for second third of cooking time. 


When second third of cook} 
ing time is over, make suré 
the meat is completely thawed by inserting a cake tester t¢ 
the bone. If completely thawed, turn back foil so meat i 
completely exposed. Brush frequently with remaining sea! 
soned oil. The meat will brown during this period. 









5 The cooking time is over and your once-frozen meat is triumphantly tender, juicy and 
evenly cooked! Finish it up as described in our recipes. Here the leg of lamb, which has been basted with a mustard and 
garlic-seasoned oil, is garnished with artichoke hearts (also from the freezer) mixed with sautéed pine nuts if you wish. 
For our master cooking chart and a host of recipes that star rock-frozen meats, please turn to page 92. 
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1. Birthday of Bridget, sweet Irish 
saint who searched long for her 
mother, a slave from whom she was 
taken at birth. Found her in the 
mountains making butter. So we 
must all have sweet whipped butter 
tonight, with homemade bread. 


2. Blessed are candles on Candlemas, 
especially when scented with clove or 
cinnamon. To match the food? 


3. Sausage and garlic, apples and 
oysters were favorite foods of good 
St. Blaise. Find them all in our Quick 
Pinto Bean Casserole (page 97). 


4. Discovered in Helen Corbitt’s 
Cooks for Looks (a treasury of deli- 
cious slimming thoughts) . . . Cinna- 
mon Grapefruit: sprinkle spice on 
sweet pink grapefruit halves, bake at 
300° for 10 minutes or until edges 
brown and fruit sections puff. 


5. Turkey Supper without a bird? 
Buy new slices with giblet gravy, 
frozen. Make crusty stuffing from a 
mix, adding 1 beaten egg; bake 
in well-greased custard cups at 325° 
for 20 minutes, turn out, brown 
side up. 


6. Latest cocktail-party craze—On- 
ion Fondue: Heat 1 cup dry white 
wine or vermouth with 11% cups 
water. Add 1 (134-0z.) envelope on- 
ion-soup mix, | large clove garlic, 
crushed. Cook 10 minutes, add 6 Tb. 
flour mixed with 144 cup water. Cook 
till thickened. Sprinkle with % 
cup Parmesan cheese. Use asa hot 
dip for cubed cooked meats, shrimp, 
toast. 


7. Broccoli Time. Have you tried low 
calorie mayonnaise cr Russian dress- 
ing instead of Hollandaise or lemon 
butter ? 


8. For the Boy Scouts of Amer- 
ica (they’re 58 years old 
today) a highly energetic 
munching treat—pitted 
California dates. 

9. If you love a little 
butter on your po- 
tato, without calor- 
ies or cholesterol- 
new imitation-but 
ter-flavored salt. 


10. Hail to Charles 
Lamb, whose 
name is associated 
With... -°no, not 
lamb, but his story 
of the accidental dis- 
covery of the glor 
of Roast Pork. 









11. Electrifying for Ex 
son’s Birthday .. . Sar 


Peasants, 


gritas before brunch: Shake with ice 
3 cups orange juice, 34 cup lemon 
juice, 14 cup red wine, 14 cup gren- 
adine syrup, 2 tsp. salt. Quaff with 
or without a tequila chaser, to the 
clatter of a mariachi band. 


12. For his birthday the ladies of 
Salem, Illinois, sent fruit pies to 
President Lincoln in Washington. 
Like cherry and apple. . . how about 
boysenberry ? (There’s a new canned 
filling. ) 


13. Grant Wood, whose name has be- 
come synonymous with Middle West- 
ern American Gothic, would have 
loved our Cheese Muffin-Buns (see 
page 100). 


14. Sophisticated hearts for Valen- 
tine’s Day are French Coeurs a la 
Créme, made by blending 1 cup 
heavy cream, whipped, into 2 (8-oz.) 
pkgs. softened cream cheese. Press 
into cheesecloth-lined heart-shaped 
molds—wicker, china or metal—with 
holes in the bottom. Let stand refrig- 
erated at least 6 hours. 


15. Most elegant of salads, Belgian 
endive. 


16. Friday Stew made from beans... . 
dried Navy beans in the original 
recipe (see page 96). By substituting 
2 (1-Ib., 4-0z.) cans cooked white can- 
nellini beans, stew’s on in half an hour. 


17. Steak on the spur of the moment, 
even though it’s solid frozen! Steak 
will taste just as good—some say 
better. Read the whole wild story on 
page 94. 


18. How to achieve a Creamed Onion 
Casserole in’. a mad hurry—use 2 
(15!4-0z.) cans New England Style 





Onions with Cream Sauce. Follow 
directions, then add 2 Tb. sherry, 4% 
cup. toasted, slivered almonds, 1 
Tb. grated lemon. Sprinkle with pars- 
ley before serving. 


19. Rosy rhubarb, a lyric of spring. 
Always perfect, never mushy cooked 
this way: Boil 1 cup sugar with 1 cup 
water till clear. Add 1 lb. (2 cups) 
fresh rhubarb cut in inch-long pieces. 
Boil. Cook uncovered till pieces just 
look transparent. Cover, let stand 
5 minutes. 


20. Fifty-one years ago today we 
bought from Denmark our Virgins— 
Islands, that is. There we learned of 
this Danish Asparagus Pudding. Heat 
1 can condensed cream of asparagus 
soup (undiluted) with 2 Tb. tapioca, 
until tapioca bursts. Off heat, beat 
in, one by one, 4 egg yolks. Fold in 
4 stiffly beaten egg whites. Bake at 
375° for 40 minutes. Serve instantly. 


21. Brotherhood Week. Fine time for 
Hidden Kiss Muffin-Buns (see page 
98). 


22. Thursday before Lent. Known as 
“Drunkard’s Thursday,” which re- 
minds us, there are all sorts of new 
morsels to serve with drinks—or 
soups or salads. Try Buttons and 
Bows, Onion Waffles, Cheese Pokes. 


23. In Ponti, Italy, they celebrate 
Polentone with polenta, weighing 
1,000 pounds! We make a tiny one by 
adding 3 cups water to 1 (1%-oz.) 
pkg. dried mushroom soup, cook 5 
minutes, add | cup yellow corn meal 
mixed with 1 cup cold water. Cook 
and stir till thick. Off heat, add 4 
tablespoons grated Parmesan. Sprin- 
kle with buttered bread crumbs. 


’ juicy quarter-cup serving. 


Romantic dessert for 
St. Valentine’s Day ...classic Fren 
Coeur a la Creme, a creamy . 
cheese concoction shown here wii\ 
candied cherry and mint 
garnish and cherry preserves. 
For recipe see No. 14. 













































24. California avocados coming 
big and beautiful. Give them | 
garnish role. Glorious are crescent) 
avocado atop New York’s § 
Pavilion Salad of Lobster (2 ey 
combined with 144 cup each fy 
diced raw pears, apples, bana 
(yes!). Toss with a bay leaf, 2 ta 
spoons vinegar. Serve with Ros 
Dressing—add a speck of tarre 
and Worcestershire sauce, 1 ta 
spoon each sherry, ketchup and he 
cream to 2 tablespoons mayo 


25. For Caruso’s Birthday—mi 
bean salad Italiano. Comes ready 
chill in a can. 


26. For Collop Monday .. . coll 
(How about cutlets of breaded ve 
Now they’re frozen. 


27. Great news for dieters on F 
cake Tuesday . . . a new skinny 
sion of maple syrup with calo 
cut from 200 to a slim 85 for a 


28. Fritter Wednesday . . . and} 
most ethereal corn cakes! Like t 
puffy omelets. To 4 slightly bea 
egg yolks add 2 cups kernel corn) 
tsp. salt, 1 ¢sp. flour. Fold in 4s 

beaten egg whites. Fry by tablesp u 
fuls. Serve hot and puffy out of) 
frying pan onto the plate. ; 


29. On this day of Leap Year Pri 
lege, it was once required in Scotl 
that a girl about to propose 7) 
wear a red-flannel petticoat 
shows. For supper—Red Flar 

. 


Hash, what else? Make it by ade 
fi : 





16 cup drained canned beets, 
chopped, 1 small onion, 
chopped, to 1 can corned beef 
hash. Form into patties 
and broil on both sides. 
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Two Sooper Noo Noodle Soups! 

Every bowl has oodles and boodles of 
circular noodles. Spoonable, unspillable, 
non-skid noodles —so there’s never 

aslip’twixt the bowl and the lip! {\ 


Noo Chicken Noodle-O’s Soup! 
Tender chicken ina bright, full-flavored 
broth with lots of little noodles-in-the-round. 


Noo Tomato-Beef Noodle-O’s Soup! | 


A whole noo noodle treat with good 
ground beef in a sassy tomato soup. 
And a whole mob of Noodle-O’s. 


Mm! Mm! Good! 
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Raw Vegetable Relish CANDLELIGHT ST. BLAISE 
ri Fillet of Sole in Hot Tomato Juice 
(Ganned ice Wine Sauce (frozen) Cocktail 
+Homemade Bread Rosy New Potatoes rene nie Bean 
Whippedlsutter +Corn and Peas with aSSCrole 
Ch Tomatoes (frozen) Tossed Green Salad 
eese and Apples Cucumber Salad Bowl 
Peach Pie (f Lemon Turnovers 
eac ie (frozen) (packaged) 















“ 
BROCCOLI RHUBARB 





ENDIVE GRAPEFRUIT 

















4. SUNDAY BRUNCH 5. IMPROMPTU 6. COCKTAIL CRAZE 8. |NDOOR COOKOUT 10. LAMB’S DAY 












































7. SUPPER FOR THE 9. DIET-CONSCIOUS 
TH DINNER 
















































*Cinnamon Broiled PARTY Celery, Radishes, SEVEN Grilled Frankfurters Vegetable Juice Frappé 

Grapefruit *Sangritas Raw Cauliflower *Cornish Hens with Brown 'n’ Serve +Popcorn with with Yogurt Topping 
Scrambled Eggs Cheeseburgers *Onion Soup Fondue Mushrooms and Club Rolls Butter-Flavored Salt *Loin of Pork with 

Country Sausage Coleslaw “Assorted Grapes Chilled Sauerkraut, Mugs of Tomato Soup Apples and Apricots 

Cakes Waffled Potato Chips Muffin-Buns Broccoli Pickles, Relish Hickory-Smoked Pork Candied Sweet 
Toasted Lime Sherbet Deep-Dish {Turkey-flavored Dates, Figs, Chops (packaged) Potatoes (frozen) 
English Muffins *Mexican Cherry Pie Rice (pkg.) Fresh Pears Dietetic Apple Sauce Mustard Greens 
Blueberry or Almond Cookies (frozen) Romaine Salad Hot Chocolate Leaf Spinach (frozen) (frozen) 










Black Raspberry Hard Sauce (jar) Ice Cream Roll Raisin Pound Cake 


Low-Calorie Chocolate 


Preserves (frozen) Pudding (ake) 
Coffee or Tea ‘ : : 
with Milk tLow-Calorie Whipped 





Topping (pkg.) 




































































14. VALENTINE 
BUFFET 


Assorted Relishes 
and Pickles 


*Orange Glazed Duck 


11. BIRD-LESS 
TURKEY DINNER 


+Turkey in Giblet 
Gravy (frozen) 


{Corn-Bread Stuffing 


12. LINCOLN’S 
BIRTHDAY 


*Oyster Chowder 
tCorn Sticks (frozen) 
Fried Chicken 


15. ENDIVE IS IN 


Endive and Julienne 
Beet Salad 


*Broiled Lamb Chops 
Rissole Potatoes 


17. STEAK FOR 
SUPPER 


*Steak with Corn 
and Cherry Tomatoes 


Thin-Cut French Fries | 


16. STEW ON FRIDAY 


Sardine and 
Pimiento Platter 


*Friday Stew 
*Dill Muffin-Buns 





























13. MIDDLE-WESTERN 
JOY 



















Carrot and Celery 
Sticks 


Green Bean and 











(pkg.) Ham Casserole Wat d Oni f ; (frozen) 
Id atercress an nion (frozen) 
Cranberry and Orange BO ere Tomato Aspic Salad Ring Salad ima Beans Ray Se po Red and Green 
Boiled Potatoes Baby L Ss Lemon Chiffon P 
Relish (jar) intheinuackere (canned) +Creamed Peas and (canned or frozen) hea Cabbage Slaw 


Thousand Island (packaged) 


Dressing (bottled) 


*Old-Fashioned 
Cheese Muffin-Buns 


Hot Fudge Sundae 


Potatoes (frozen) 


Coeur a la Creme 
with Cherry Preserves 


Crisp Crackers 


Whipped Potatoes 
Baby Brussels Sprouts 
Fresh Fruit Salad 


Sliced Oranges in Pineapple Sherbet 


Bread and Butter Caampaene Ny ginger 
ale 


Pickles 
Boysenberry Pie 

















18. FOR SUNDAY 19. HAIL TO PIEPLANT 

















20. VIRGIN ISLAND 24. SATURDAY 















21. BROT ER OeD 22. DRUNKARD'S 23. POLENTONE 







































NIGHT Vegetable Soup SUPPER THURSDAY FESTIVAL LUNCHEON 
Consommé Madrilene (canned) Cold Meat Platter Chinese Egg Drop Soup Cocktails—Alcoholic Antipasto Platter Hot Gazpacho 

(canned) +Chicken Baronet *Danish Asparagus (packaged or frozen) and Otherwise (Salami, Tuna, Olives, (canned or 

“Veal Chops Green Salad Pudding Hungarian Stuffed +Buttons and Bows Shrimp, etc.) homemade) 






with Rosemary 




















: «Black B R Cabbage (frozen) : *Ponti Polenta with *Spanish Pavilion 
*Creamed Onions Rec pOt Saas’ ae French Cut G Tee oe Cheese and Lobster Salad 
Celery Sticks CSD +Cheese Pokes Mushrooms ; 
French Cut Green and Sliced Onions Beans Beef Terivaki ; Avocado Garnish 
Beans with Lemon Flake Cake Belgian Baby Carrots (Gackauedye Garlic Bread +Cheese Dinner 


Mushrooms (frozen) 
Fresh Fruit Bowl 


Muffins (mix) 


Drained Canned Pears 
with Hot Butterscotch 
Sauce 


(mix) 


tCoconut Almond 
Frosting (mix) 


i Mixed Vegetable Salad 
iRallanneUnple Plums Bean Sprout Salad Fa IDESee ne 

‘Hidden Kiss Preserved Kumquats Biscuit Tortoni (fr ) 
Muffin-Buns on Vanilla Ice Cream LSC URC RCO mI GIG Zen 


Ginger Wafers ; 































25. CARUSO’S 26. COLLOP MONDAY 27. PANCAKE 
BIRTHDAY Sliced Radish Salad TUESDAY 


28. FRITTER 
WEDNESDAY 


29. LEAP YEAR 
SUPPER 






















} 

[Chickarina Soup French Dressing Beet Aspic (canned) Shrimp Cocktail Cream of Chicken 
with Tiny Meatballs with Mint on Chicory Leaves *Delicate Corn Fritters Soup with Garnish of 
Manicotti (frozen) Breaded Veal Cutlet Buttermilk Pancakes with Syrup Sliced Water Chestnuts 

Sautéed Chicken (frozen) (mix) Scalloped Apples *Red Flannel Hash 
Livers with Onions Sliced Potatoes tLow-Cal Syrup (frozen) with Heavy Bottled Barbecue 

Spumoni n Sour Cream Shoulder Ham Steaks Cream Sauce 
Almond Macaroons A yke Heart Fruit Cup Collard Greens 
roz ) (frozen) 


Frozen Eclairs 


| 


FRITTER WEDNESDAY 








PANCAKE TUESDAY 





ao 


e Recipe Index on page 126. tNew product, see Sho f ter age 106 Illustrations by Gyo Fujikay 


| ~~ and add this 
“ee and this 






Begin with this 


Fe 


and this 





and you’ve got a sandwich 
that’s a sandwich. | 


if you add this. 










The realcheese. 
No-kidding, natural 
Swiss with taste—so you 

won't forget it’s there. 
Did you notice its name tis Kraft? 


See Kraft Music Hall, Wednesday Nights, NBC-TV 


HEESE Is 
KRAFT 
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OZEN MEATS 
HOW TO COOK FROZEN MEAT 


Our Master Plan on page 86 tells the 


basic steps for roasting large cuts of 
meat right from the freezer. Smaller 
cuts, like steaks, chops, and quartered 


chickens and ducks, can be cooked even 


easor n ( 6 D 
live or sala 1 th sifted 
flour, cup dry mustard, 2 teaspoons 
garlic powde! 1 1 tea ult, as 
directed in Master Plan. Cooking time 
will be 3 hours 20 minutes. 

Prepare garnish just before serving by 


cooking 2 (10-0z.) pkgs. frozen artichoke 


hearts according to label directions. In a 
skillet in 14 cup butter or margarine, 
sauté 14 cup pine nuts. Add 2 table- 
spoons lemot! ] ice and 14 teaspoon salt. 


1 tsp. powdered 
sage 
1% tsp. pepper 


14 cup butter or 
margarine 
1 tsp. salt 


Roast 1 (5-lb.) frozen loin of pork ac- 


cording to Master Plan on p. 86. Brush 
with seasoned oil made by combining 4 
cup olive or salad oil with 2 tablespoons 
soy sauce, 2 teaspoons Worcestershire 
sauce, 2 teaspoons powdered sage, 2 tea- 
spoons onion salt and 14 teaspoon pep- 
per, as directed in Master Plan. 
Cooking time will be 4 hours. Prepare 





faster, under the broiler. Our Modified 

Master Plan for Broiling is given below. 
First, check our chart 

on p. 94 for correct 

cooking method for the 

cut of meat you plan to 

use. Then look over the 

recipe (below) that ap- 


plies to that cut of meat. 


DO-AHEADS 
BEFORE FREEZING 


1. Always mark the 
weight of meat on the 
Our 


based on 


package. cooking 


times are 
weight before it is frozen. 
2. Always wrap chops, 


individual steaks and 
quartered poultry sepa- 
rately before freezing so 
they don’t stick together. 
3. Wash and dry all 


poultry before freezing. 


MODIFIED MASTER 
PLAN FOR BROiLING 
SMALLER CUTS OF 
FROZEN MEATS 


1. Check the thickness 
(and, for large steaks, 
the weight before freez- 
ing) of the frozen meat. 
Calculate the 
time from our chart. 

2. Preheat broiler, plac- 


cooking 


ing pan at least six 
inches from flame. 

3. Place unseasoned fro- 
zen meat under broiler. 
Broil 2 minutes on each 
side to seal in juices. 

4. Turn meat back to 
first Brush with 
half seasoned oil 
(given in the proper rec- 
ipe for kind of 
meat). Broil the required 
amount of time giventipn 
chart. Turn to 
side. Brush with remain- 
Broil for re- 
mainder of cooking time. 

5. As a double check for 


side. 
the 


each 


second 


ing oil. 


doneness— cut into meat | 
near the bone and check 
] 


ior. 


tenderness and co 


6. If the meat becomes 


too dark near end of 
cooking time, cover 
lightly with foil. Con 





broiling for the - — 


prescribed time 


tinue 


LEG OF LAMB WITH ARTICHOKES 
This seas g is te for all 


roasted and 


1 (534-|b.) frozen rnish 
leg of lam 1C 

Seasoned oil en 

1/, cup olive or 1earts 
salad oil i4 cup 

> cup unsifted 1 j ’ 
flour ne nuts 

cup dry mustard a1) 

2 tsp. garlic Th I 
powder er 

1 tsp. salt 1, tsp 


Roast 1 5 4-lb. 
according to Master Pla 
Chart. After 


1 diamond pattern. Br 


, COOKINg time, 


Eat an orange and you get more than just good taste. You 





Vitamin C is the plus in oranges. Polyunsaturates are the plus in Mazola. 


get the “plus” of Vitamin C. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “plus” of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 


whose major ingredient is liquid Mazola Corn Oil, 


does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. 


Mazola makes good eating good sense! 


Heat 2 minutes longer. Gently stir in 

drained artichokes. Cook 2 minutes. 
To serve: place lamb on serving plat- 

ter. Surround with arti ces. Serves 


6-8 generous 


LOIN OF PORK WITH APPLES AND 

APRICOTS 

1 (5-1b.) loin of 14 tsp. pepper 

pork get e€ garn 

lf, cup olive or 
salad oil 


1 (8-oz.) pkg. dried 
apricots 
1 (8-0z.) pkg. dried 


2 Tb. soy sauce apple rings 

2 tsp. Worcester- 4 cups boiling 
shire sauce water 

2 tsp. powdered 2 cups sliced 
Sage onions 


Sp. Onion salt 


garnish 30 minutes before serving. Cover 
dried apricots and 1 
pkg. dried apple rings with 4 


1 (8-oz. 


pkg. 
8-0Z. 
cups boiling water. Let stand covered 
for 30 minutes. Drain well. 


Meanwhile sauté 2 cups sliced onions 
] 


in 14 cup butter or margarine. Cook 5-7 
until just tender. Stir in 


drained apricots and apples, 1 teaspoon 


minutes or 


salt, 1 teaspoon powdered sage and 14 
teaspoon pepper. Cook gently 3-4 min- 
utes longer or until apricots and apples 


hot. 
To serve: place pork on serving plat- 


are very 


ter, surround with apricots and apples. 


Serves 6-8 generously. 


CORNISH GAME HENS WITH 
MUSHROOMS AND GRAPES 


The seasoning is appropriate for 
frozen chickens whether you roast 
broil. 


6 (12-0z.) frozen 
Cornish game 
hens 

Seasoned oil: 

4 cup olive or 
salad oil 

1 tsp. sait 

1 tsp. nutmeg 

17 tsp. pepper 

Garnish: 


14 cup butter or 
margarine 
2 cups medium-s 
fresh mushrog 
(Cy Ib.) 
2 cups green 
seedless grape 
CZ Ib.) 
1, tsp. salt 
1% cup brandy 
toast 6 (12-0z.) 
zen Cornish game 
according to our Mas 
Plan on p. 86. B 
with seasoned oil m 
by combining 14 cup 
ive or salad oil with 
teaspoon salt, 1 teaspd 
nutmeg and 1 teaspa 
pepper, as directed 
our Master Plan. 
Cooking time will 
1 hour. (Check after 





minutes. If there 
gizzards inside, rem¢ 
them. ) 





Prepare garnish j 
before serving by gs 
téeing in 14 cup but 
or margarine 2 cups 
dium mushrooms ( 
lb.). Cook 5-7 min 
or until just tender. 4 
2 cups green seedl 
grapes. Sprinkle with 
teaspoon salt. Sauté 
minutes longer un 
heated through. Geni 
heat 14 cup brane 
Ignite and pour 6 
mushrooms and grap 





To serve: Place he 
on platter. Surrou 
with mushrooms aj 
grapes. Serves 6. 


ORANGE-GLAZED DUG 


2 (5-Ib.) ducks 

Orange glaze: 

1 cup orange 
marmalade 

1 cup orange juice 
(fresh or 
reconstituted 

- frozen) 

2 tsp. salt 

14 tsp. pepper 

Watercress 





Roast 2 (5-lb.) due 
according to Master Plan on p. 86. 
Brush with orange glaze made | 
heating together 1 cup orange marm 
lade, 1 cup orange juice, 2 teaspoo 
salt and 14 teaspoon pepper, as direct 
in Master Plan. Cooking time will | 
3 hours. 
To serve: drain ducks very well. Ga 


nish with watercress. Serves 6-8. 


ROAST TURKEY 
1 (10-12-lb.) turkey 
Seasoned butter: 


1 cup butter or 
margarine 


14 cup finely 
grated onion or 
2 tsp. onion 
powder 

2 tsp. salt 

2 tsp. pepper 

continues 
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BE ORIGINAL"“VEGETABLES 


and Lea & Perrins...the original Worcestershire 


FREE: New 48-page Cookbook. 100 ways to be original with Lea & 


sw ‘Perrins—the original Worcestershire. The one that allows you 


taste of vegetables. Write: 
Lea & Perrins, Box L, 
Fair Lawn, N.J. 07410 





why 
professional 
models prefer 


DUO 


for false lashes 






Duo Eyelash Adhesive, the surgical formula 
originally created for hospital use, has long 
been preferred by models and other smart 
women who wear false eyelashes. 

Duo has “extra” holding power yet it stays 
flexible... doesn’t cake, flake or become brittle. 
Duo contains no irritants, won’t cause tears. 

Your druggist, cosmetician or beautician will 
tell you that Duo Waterproof Eyelash Adhesive 
has no equal. It not only is the easiest and most | 
effective way to put on lashes... DUO is safer! 
You owe it to your eyes to get Duo today. Now 
at all drug and cosmetic counters . . . complete 
with handy applicator. 





FREE BOOKLET: 
“Professional Tips on 
Wearing False Lashes.” 
Send your name and 
address to DUO, 

P.O. Box 41, Dept. JB, 
Jamaica, N.Y. 11434. 


DUO surgical formula y 
| 


EYELASH ADHESIVE 
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Worcestershire Butter: Melt 3 parts butter. Add 1 part Lea & Perrins 
Worcestershire. What a delightful way to bring out the unsuspected 
side of vegetables. Cook with it... or spoon it on after cooking. 


to enjoy authentic Worcestershire flavor that lasts through the 
cooking and enhances, rather than overwhelms the delicate 


eo! 
LEA & PERRINS SS== 







after. 
tieeettsatae 


WIVES. 


So your youngest bird has 
flown the coop into high school? 
And you feel kind of useless 
knocking about an empty house 
by day, while your husband is 
knocking himself out at the office? 
And you could use a little 
extra cash, to say nothing of 
your unused career girl skills? 
Call on Victor and get out 
of the doldrums, and into the 
temporary office help business. 
Nice usable money, good hours, 
prestigious office work. 
And satisfaction. 


“VIC T OC Rtemporaries 


Victor Comptometer Corporation 

3900 N. Rackwell St., Chicago, Ill. 60618 
Please send me your “‘Happiness” book- 
et about temporary help opportunities. 











FROZEN MEATS continued 


Roast 1 (10—12-lb.) turkey according 
to Master Plan on p. 86 and Chart. Pre- 
pare seasoned butter by melting 1 cup 
butter or margarine and adding 14 cup 
finely grated onion or 2 teaspoons onion 
powder, 2 teaspoons salt and !% tea- 
spoon pepper. 

Remove giblets after 1-1 hours 
cooking time. Baste turkey with some of 
butter mixture. Re-cover but continue 
to baste frequently. 

After two-thirds cooking time, turn 
back foil to expose turkey. Continue to 
baste frequently using remaining butter 
mixture and drippings in bottom of pan. 

Cooking time will be 6 hours. Serves 
12 generously. 





BROILED LAMB OR VEAL CHOPS 


6 double lamb % tsp. crushed 
chops (1 inch rosemary 
thick) or 6 (114- 1 tsp. pepper 
inch thick) veal Seasoned oil for 


chops veal: 
Seasoned oil for % cup olive oil 
lamb: 2 tsp. marjoram 
4 cup olive or 2 tsp. oregano 
salad oil 1 tsp. salt 
lisp. salt ¥Z tsp. pepper 
1 tsp. powdered 
thyme 


Broil lamb chops 6 inches from heat 
as in Modified Master Plan on p. 92. 

After first 2 minutes brush with 
seasoned oil made by combining 14 cup 
olive or salad oil with 1 teaspoon salt, 1 
teaspoon powdered thyme, !4 teaspoon 


CHART FOR COOKING FROZEN MEAT 


METHOD OF COOKING 


TYPE OF MEAT 


BEEF ribs, thick 
sirloin, round, 
rump 


roasting at 375° 


STEAKS chuck, 
Sirloin, 1-inch thick 


broiling 6 inches 
from heat 


LAMB ribs, 
leg, shoulder 


roasting at 375° 


chops (double) broiling 6 inches 


from heat 


PORK roasting at 375° 


chops (% inch single) _ broiling 6 inches 


from heat 


——— eee 


VEAL roasting at 375° 


chops (1 inch) broiling 6 inches 


from heat 


_—— ee a 


CHICKEN 
whole (broiler-fryers) roasting at 375° 
quartered broil 6 inches 


from heat 
Cornish Hen roasting at 400° 


(12-0z.-1 Ib.) 


ee 


DUCKS roasting at 400° 


broil 6 inches 
from heat 


quartered 





TURKEY roasting at 375° 








crushed rosemary and 14 teaspoon: 
per as directed in Modified Master } 
Cooking time will be 10 minutes 
side for rare lamb. Serves 6. 

For veal: proceed as for lamb ace 
ing to Modified Master Plan and ¢ 

After first 2 minutes brush with 
soned oil made by combining : 
olive oil with 2 teaspoons marijora 
teaspoons oregano, 1 teaspoon salt 
14 teaspoon pepper. Cooking time wi 
15-17 minutes each side. Serves 6, 


L! 


































SIRLOIN STEAK WITH CORN AND 
TOMATOES 


1(3¥2-lb.) frozen Vegeta le garnig 
sirloin steak 2 (10-02.) pkg. 
(114 inches thick) frozen kernel 
Seasoned oil: corn (slightly 
14 cup olive or thawed) 7 


salad oil 1 tsp. salt | 
144 Tb. dry mustard % tsp. powdere 
1 Tb. drained sage | 


horseradish 
Y tsp. celery salt 
14 tsp. pepper 


1% tsp. pepper | 
1 basket cherry 
tomatoes | 


Broil 1 (314-lb.) frozen sirloin H 
(1% inches thick) according to M. 
fied Master Plan on p. 92. Brus | 
seasoned oil made by combining 4) 
olive or salad oil with 11% tablesps 
dry mustard, 1 tablespoon dra 
horseradish, 14 teaspoon celery sa 
14 teaspoon pepper, as in our Mo 
Master Plan on p. 92. Cooking time 
be 12 minutes each side for rare Ms 

Prepare garnish just before servin 
cooking 2 (10-0z.) pkg. frozen ke 
corn, slightly thawed, in 14 cup wi 
Cook over very low heat in a tight-fit 
saucepan. Add 1 teaspoon salt, * 
spoon powdered sage and 14 teas 
pepper. Shake occasionally while ¢ 
ing. When corn is just tender add ¢h 
tomatoes. Cook gently 5 minutes le 
Add a little water if necessary to pr 
sticking. : 

To serve: place steak on serving 
ter and surround with corn a 
matoes. Serves 6. 


2 a ad ee em ETS te} — el 


COOKING TIME INTERNAL 


i 
pas 


20 minutes per Ib. 
plus additional 20 
minutes for rare 


140° 


10-12 minutes on 
each side for rare 


30 minutes per !b. 150° fe 
plus additional 30 pink 

minutes for rare 
9 minutes per Ib. =: 
on each side for rare 


40 minutes per Ib. plus 170° 
additional 40 minutes 
12 minutes on 


each side 


40 minutes per Ib. plus 170° 
additional 40 minutes 
15-17 minutes on 


each side 


45 migutes per Ib. 
17-20 minutes on 
each side 

1-144 hours 


30 minutes per Ib. plus 
additional 30 minutes 
20 to 30 minutes 


30 minutes per Ib. plus 185-190) 


additional 30 minutes 





Dow. What an oven cleaner! It mind cleaning the oven again. And, if 
Sin a warmed-up oven with so you get some on your pretty little hands, 
Nn power and punch, thatin just5 just wash it off with water. So, to the 

tes (yes, 5 minutes!) you wipe store with the money-saver coupon. 

gS up so nice and easy, you'll never And get Dow. What an oven cleaner! 





COMPLETE BEAN COOKBOOK 


or Soak soybeans in water to cover over- 


night. Drain. 


IS¢ n an 1 cake 

A aa can nov sed hat it Heat oil in large skillet and fry salmon 

Homa o the Bean makes d s and getry to light brown on both sides. 
: 5 Some S S onepicker Add leek, ginger, wine or brandy, soy 
B or Evicrebi vi, Dinksen seeking a rj is 1 vill sauce, sugar and soybeans. Cover tightly 
- ee live as long as Shakespeare will hit upon and simmer gently over medium heat for 

as many years ago that avery dig- thelonely b . What a welter of knowl- 25 minutes. 
ified and slightly belligerent Senator edge he will develop in his research! I Serve either hot or cold. Serves 4. 

took himself to the Senators’ Dining am sure he will come to the conclusion Ep. NOTE: The texture of soybeans 
Room to order bean soup, only to dis- that without the bean the earth would should always be a little crispy—it 
cover that there was no bean soup on have long since slipped into orbit and doesn’t mean they need more cooking. 


the menu. This derelic- 





tion called for an im- 
mediate declaration of 
war, and the Senator 


promptly introduced a 
resolution to the effect 
that henceforth not a ee 
day should pass when 
the Senate was in session 
and the restaurant open es 
that there would not be 
bean soup on the calen- 
dar. It 
become 


therefore, 
inviolate 


has, 
an 
practice and a glorious 
tradition. 

There is much to be 
said for the succulent 
little bean. In fact, there 
is much to be said for 
any kind of a bean, be 
it kidney, navy, green, 
wax, Kentucky, chili, 
baked, pinto, Mexican 
or any other kind. Not 
only is it high in nutri- 
ment, but in that par- 
ticular kind of nutritious 
value referred to as pro- 
tein—the stuff that im- 
parts energy and drive 
to the bean eater and 
particularly the Sena- 
tors who need this sus- 





he 





professional 


models prefer 
DUO 


for false lashes 












Duo Eyelash Adhesive, the surgical formula 
originally created for hospital use, has long 
been preferred by models and other smart 


women who wear false eyelashes. 


Duo has “extra” holding power yet it stays 
flexible... doesn’t cake, flake or become brittle. 
Duo contains no irritants, won’t cause tears. 


Your druggist, cosmetician or beautician will 
tell you that Duo Waterproof Eyelash Adhesive 


has no equal. It not only is the easiest and most 
n lashes... DUO is safer! 


effective way to put « 
You owe it to your eyes 
at all drug and cosmetic c 
with handy applicator. 


nters 






FREE BOOKLET: 
“Professional Tip 
Wearing False L 
Send your name and 
address to DUO, 

P.O. Box 41, Dept. JB ie 
Jamaica, N.Y. 11434. SRASH 


on 


hes. 


t Duo today. Now | 
. complete | 


[DUO surgical formula y 


EYELASH ADHESIVE 
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inter Warmer: 


at’s Dr Pepper or Diet Dr Pepper hot! Just 
at until it steams, pour over a slice of lemon 
d serve. Distinctively different Dr Pepper is 
a cola...not a root beer... but a blend of deep 
_4it flavors. Join the Proud Crowd. Enjoy the 
Jr Pepper Difference— Hot! 


... Hot Dr Pepper 


Dallas. Texas, 1968 


Special offer. “A Slice of 
Lemon!” Exciting LP of your 


favorite top ten artists. Only 
$1.00. Send name, address 
with check or money order to 
“Slice of Lemon,” 
Clinton, Indiana 46012 


Box 6671, 


Dr Pepper is a regis 
Jr Pepper Company 


registered 


a galaxy inhabited 
to ! 


disappeared among 


FRIDAY STEW (pictured) 


by bean-eaters. Hail the bean! 1 pound dried navy 2 cups tomatoes, 


BEAN RECIPES beans finely chopped 
hb F. 1 cup potatoes, 1% cup oil 
ED. NOTE: Many packaged dried beans diced 2 cloves garlic, 


lcup carrots, diced finely chopped 


have already been partially cooked before ! ‘ 
lcup onions, finely Salt and freshly 


packaging, so the cooking times may be chopped ground black 
shorter than those given in the recipes. ’%2cupfreshparsiley, pepper 

Be sure to read label directions on dried- finely chopped 

ean packages carefully. Soak beans overnight. Next day, using 


SOYBEANSANDSALMON (pictured, p.83) SOaking water and enough extra, if nec- 


1 cup dry soybeans 4 slices fresh ginger 

5 tablespoons oil 2 tablespoons rice 

4 slices fresh wine or brandy 
salmon, about 1144 3 tablespoons soy 


essary, to cover, place beans over me- 
dium heat and cook for 1 hour. Add all 
other ingredients and cook for 1 hour 


pounds sauce more or until everything is cooked tender. 
1 stalk leek, cut 1 tablespoon sugar . : : ; : 

- y Ser > t as ¢ ain . ls. 

into small _ Serve hot as a main dish in bowls 

sections Serves 4 to 6 





SHRIMP, CHICKEN AND BEAN SPR 
(pictured) 


4 tablespoons 
peanut oil 


1 cup cooked 
chicken, thin 


2 cloves garlic, sliced 
finely chopped 4 cups chicken 
2 pounds raw broth 


shrimp, shelled 
and deveined 

1 pound fresh 
mushrooms, 
sliced 

1 cup bamboo 
shoots, sliced 


1 teaspoon salt 

14 teaspoon mo 
sodium gluta 

2 cups fresh b 
sprouts 

1 teaspoon sugée 

2 tablespoons 
cornstarch 


Heat oil in a hd 
skillet and sauté g 
shrimp, mushro 
bamboo shoots 
chicken for 5 min 
stirring constantly, 
high flame. Place j 
large kettle. Add 
cups broth, salt 
monosodium gluta 
Cover and cook 5 
utes over high ff 
Add bean sprouts 
cook 2 minutes mori 
Mix together 
sugar, cornstarch | 
remaining broth. 
into kettle and ¢ 
gently until the s@ 
thickens. Serves 6 ti 













LENTILS CREOLE 
(pictured) 


1 cup dried lentils 

2 teaspoons salt 

2 tablespoons butter 
or margarine 

2 sweet peppers, 
minced 

1 onion, chopped 

2 cups canned toma 

l4 teaspoon freshly 
ground black pepp 

1 teaspoon sugar 

Cooked rice or noodle 


Cover the lentils ¥ 
boiling water and s| 
for 50 minutes. T) 
boil in salted water ab 
11% hours, and drain 

Melt the butter ij 
saucepan; add grt 
peppers and onions ¢ 
cook slowly until 
butter browns. 

Add the tomate 
pepper and sugar, th 
the lentils and simr 
30 to 40 minutes. 

Serve over rice 
noodles. Serves 4. 


BUTTER BEANS ANCE 
PORK CHOPS (pictur 


4 pork chops 

Salt and freshly groun 
black pepper 

1 tablespoon oil 

3 cups cooked large 
dried lima beans 

1 large onion, thinly 
sliced 

1 large, green sweet 
pepper, thinly slicet 

14 cup hot water 

¥, cup ketchup 





Sprinkle pork chops with salt and pepj 
to taste and brown in hot oil on be 
sides. Put lima beans, onions and gré 
pepper in layers in a casserole. Sprin 
each layer with salt and pepper to tas 
Top bean mixture in casserole with t 
browned pork chops. 

Add hot water to frying pan, stir 
ketchup and pour over pork chops. Ba 
in moderate 350° oven for 1 to 1 
hours, uncovered. 

Serve from casserole. Serves 4. 

Ep. Note: If the casserole appears to 
getting dry, cover for the last 30 minut 
of cooking time to keep liquid fray 
cooking away. 








swouldyou,_ 
Snare Abroad 


en 
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Look— But Cascade 
Parana Criemnntiad in your dishwasher get 
Sec pece ogy Gu cmrnesre up mcierole ts 
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Only Cascade has Chlorosheen. 
Cascade eliminates drops that spot. 


the best dishwasher detergent you can buy sheets so drops that spot don’t form. Dishes shine; 
1es so spotless, it’s a pleasure to set th -s glisten; your whole table looks so beautiful, 
They dry wonderfully free from embarrassing get nothing but praise! With results like these 
treaks! That’s because Cascade—with excl no wonder Cascade is America’s leading dishwas 
makes water flow off dishes in clear detergent. Try Cascade—and see for yourself. 


MUFFIN-BUNS continued 


brown sug: i butter or margarine, 
melted; easpoon cinnamon. Spoon 
opping muffins and bake 5 to 8 

i nger or until muffins are 
TOW 1. Serve piping hot. Makes 12. 


DILL MUFFIN-BUNS 


1 envelope active 1 cup cooked, 
dry yeast crumbled bacon 
1 oF milk, warmed 2 Tb. butter or 
leg margarine, melted 
1 dried dill- 1 tsp. more dried 
weed dillweed 


1 (13.75-0z.) pkg. 
cheese dinner- 
muffin mix 


Add 1 envelope active dry yeast to 1 cup 
warmed milk. Stir until yeast is com- 
pletely dissolved. Stir in 1 egg, slightly 
beaten, and 1 teaspoon dried dillweed. 
Add yeast mixture to 1 (13.75-o0z.) 
pkg. cheese dinner-muffin mix. Beat 
according to package directions. Fold 
in 1 cup cooked, crumbled bacon. Fill 
well-greased muffin tins half full. Bake 
in a preheated 400° oven 15 minutes. 
Brush top of rolls with melted butter or 
margarine that has been mixed with 
1 teaspoon dried dillweed. Bake 5 min- 
utes longer or until muffins are golden 
brown. Serve piping hot. Makes 12. 


GLAZED CRANBERRY MUFFIN-BUNS 
1 envelope active 1% cup chilled, 


dry yeast cubed cream 
l cup milk, warmed cheese 
legg 14 cup sugar 


4 tsp. grated lemon 1 cup whole-berry 
peel cranberry sauce 
1 (13.75-0z.) pkg. 


white dinner- 

muffin mix 
Add 1 envelope active dry yeast to 1 cup 
warmed milk. Stir until yeast is com- 
pletely dissolved. Stir in 1 egg, slightly 





oven ear to 12 


muffins with 
rry cranberry sauce that 


has been well stirred. 





SHINY BLUEBERRY MUFFIN-BUNS 


1 envelope aciive 1 (13-0z.) pkg. 
blueberry-muffin 

14 cup milk, warmed i 

Pulp of orange, 
coarsely chopped 

2 Tb. corn syrup 

14 tsp. cardamom 


gg 
1 tsp. grated 
Y tsp. allspice 


Add 1 envelope active dry yeast to % 
cup warmed milk. Stir until yeast is 


slightly beaten, 1 teaspoon grated orange 
rind, and 1% teaspoon allspice. 

Prepare canned blueberries from 1 
(13-0z.) pkg. blueberry-muffin mix ac- 


cording to directions. Add yeast mix- 


ture to muffin mix and stir only until 
dampened. Gently fold in prepared 
blueberries. Fill well-greased muffin 
cups half full. Bake in a preheated 400 
oven 15 minutes. Brush top of muffins 
with a glaze made by mixing pulp of 
one orange, coarsely chopped, 2 table- 
spoons corn syrup and 14 teaspoon 
cardamom. Bake muffins 5 minutes 
longer or until golden brown. Serve hot. 
Makes 10 to 12. 


MARMALADE-AND-RAISIN 
MUFFIN-BUNS 

Note our new, quick way to make 
raisins get plumper faster. Cover with 
cold water, bring to a boil and let stand 
about 5 minutes. Drain well. Blot dry. 


4 cup milk, warmed 1 (14-0z.) pkg. 


1 envelope active orange-muffin 
dry yeast mix 

legg 2 Tb. each orange 

1 cup water marmalade and 

4 cup seedless white corn syrup 
raisins 


In % cup warmed milk (about 105°) 
dissolve 1 envelope active dry yeast, 
stirring until yeast is completely dis- 
solved. Add 1 egg. 

Add 1 cup water to % cup seedless 
raisins. Bring to boil. Cover. Let stand 
5 minutes. Then drain and blot dry on 
paper towels. To 1 (14-o0z.) pkg. orange- 
muffin mix, add yeast mixture and 
plumped, drained raisins. Stir until just 
dampened. 

Fill well-greased muffin cups _ half 
full. Bake in preheated 400° oven 15 
minutes. Brush muffins all over with 
2 tablespoons orange marmalade that 
has been mixed with 2 tablespoons 
white corn syrup. Bake 5 minutes longer 
or until muffins are golden brown. 
Serve hot. Makes 10 to 12. 


Collection of Edgar William and Bernice Chrysler Garbisch. 


It took Agnes Frazee 
one long hot hour to make delicious, 
nourishing egg custard for her little girl. 


You can make it for your children 
in just 6 minutes. 


Custard has to bea pretty special dessert. 200 years of Americar 


kids have loved it. 


And mothers have always been glad to make it for them, ir 
spite of the time it took. That’s the way mothers are. 

Now there’s Jell-O® Golden™ Egg Custard. 

It takes just 6 minutes to prepare. No baking. Make it righif 
on top of the stove. And you get the same 
warm, golden look, the same silky a 
goodness that made custard so | 


special to begin with. 






Doodle mama. 


G Serve your kids Jell-O ff 
Gr Golden Egg Custard of- 3 
ten. And bea real Yankee 









































CINNAMON APPLE MUFFIN-BUNS 


cup milk,warmed 1 (14-0z.) pkg. 
1 envelope active apple-cinnamo 

dry yeast muffin mix 
legg 1 Tbh. confectione 
14 tsp. nutmeg sugar 
¥e tsp. cloves 


To '% cup warmed milk (about 105 
add 1 envelope active dry yeast, st 
ring until yeast is completely dissolve’ 
Add 1 egg, slightly beaten, 14 teaspo 
nutmeg, and 4 teaspoon cloves. 

Combine yeast mixture with 1 (14-0 
pkg. apple-cinnamon muffin mix, st 
ring only until batter is well dampene 

Fill well-greased muffin cups h 
full. Bake in a preheated 400° oven 
to 20 minutes or until muffins are gold 
brown. Remove from cups and sprin 
all lightly with 1 tablespoon conf 
tioners’ sugar. Serve hot. Makes 
muffins. 


OLD-FASHIONED CHEESE MUFFIN-BU 
7/,cup milk, warmed 1% cup chopped 


1 envelope active onion 

dry yeast 1 cup cubed 
legg Cheddar cheese 
1 (12-0z.) pkg. 1 egg white 


corn-muffin mix 


To 24 cup warmed milk (about 1054 
add 1 envelope active dry yeast, stirri 
until completely dissolved? Add 1 ea 
slightly beaten. 

Combine yeast-egg mixture with | 
(12-0z.) pkg. corn-muffin mix and } 
cup chopped onion. Stir only until co 
meal is well dampened. 

Fill well-greased muffin tins half ful 
Top with 1 cup cubed Cheddar chees 
dividing evenly among muffins. Bake i 
preheated 400° oven 15 minutes or un 
golden brown. Brush once or twice duri 
baking with 1 egg white, unbeate 
Serve piping hot. Makes 10 or12. EN 
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/ MOONLIGHTERS 
ued from page 81 


iss the refrigerator without reaching 
-> for a snack. 
7 11 p.m., Blanche and the children 
Jin bed. Sherwyn continued to work 
2 a.m. The following morning he 
ht 5:30. By 8:30, dapper in his plain 
Jes, he was at his desk in Police Head- 
‘ters (he currently is an expert as- 
jd to administration in the Pa- 
, ie 
' Bloomes’ combi- 
cn of wedding pho- 
japhy and police 
) came about in an 
‘itous way. Until he 
‘well into his twen- 
‘Sherwyn had never 
a camera, other 
‘the family Brownie. 
_ on Chicago’s teem- 
West Side, his orig- 
ambition was to 
. the slum and be- 
> an artist. This 
did not gratify his 
‘ats. Like most Jew- 
‘immigrants, they 
ed their children to 
yme professional 
le. Their younger 
Michael, is a doctor 
‘interning at Iowa 
| University Hospi- 
out their first-born, 
wyn, went directly 
n Manley High 
‘ol into the Marine 
9s in World War II. 
jerwyn landed with 
sth and 3rd Amphib- 
Corps on Saipan, 
an and Okinawa. 
ough he was under 
in several battles, 
nly injury was mul- 
fractures of the 
suffered in boxing 
ches with anti- 
itic tormentors. In 
) he resumed his ca- 
as an art student, 
he Art Institute of 
ago and the Amer- 
Academy of Art, 
cing as a taxi driver 
is free time. That 
mer he was admitted 
the University of 
zonsin. Though he 
ced at three jobs— 
ing a taxi and a 
k and loading bread 
bakery—he found 
vas able to save only 
a week. It was then 
someone told him 
@€ were openings in 
Chicago Park Dis- 
Police Department (later consoli- 
'd into the regular Chicago police 
2), and that if he passed the tests, 
‘Ould make $251 a month. Bloome 
the exams, expecting to be a 
just long enough to make sufficient 
ley to go to college, but he liked 
ce work so much that, by the end 
he first year, college was forgotten. 
nerwyn met Blanche in 1948. She 
only 18, and working as the secre- 
to the director of the Anti-Defama- 
League when her organization de- 
d to open a booth at a big veterans’ 
vention. Being the prettiest girl in 
office, Blanche was put into the 


booth for decorative purposes. She was 
spotted there by Bloome, who was a del- 
egate from his AMVETS post. The 
courtship lasted four years, mostly be- 
cause Blanche had nagging doubts about 
a cop’s ability to make a satisfactory 
living. That’s when Sherwyn first began 
his moonlighting, working after hours as 
a clothing salesman in department stores. 
“T finally couldn’t resist anymore,” says 
Blanche, “‘and we were married on Octo- 
ber 25, 1952. We didn’t 


even have 


We challenged 
every oven cleaner 
made to match 
CB ey le 
ease and cleaning — 

TC ee 


the handling of his district’s new camera. 

The decision almost immediately paid 
off. A Bloome photograph of a mugging 
victim was so graphic that a judge took 
one look at the picture of the man’s 
battered face and sentenced the perpe- 
trator of the crime to one to three years 
in the penitentiary. Bloome soon became 
recognized as one of the top amateur 
photographers in the city. 

He turned pro in 1955. It was his 
habit, while working his beat, to drop in 


GLOVES NEEDED 


MUSED AS GIRECTED 


earn eet EV Tea 


enough money for a honeymoon trip.” 

When Judy was born in 1953, Sher- 
wyn’s police take-home pay was only 
about $4,000 a year. By the time Steven 
arrived in 1957, the Bloomes’ total in- 
come had jumped to nearly $7,000 be- 
cause Sherwyn had backed into moon- 
lighting as a photographer. In 1953, the 
Park District decided that 
should be a camera in each of the four 


had there 
district stations to get photographic evi- 
dence for prosecuting criminals. Bloome, 
still a 
bered his art 


patrolman, 
ambitions, and decided 


uniformed remem- 


that photography was an-extension of 
art. He volunteered to take training in 


And Jifoam’s exclusive formulation and method of application 
are protected under United States Patent #3,335,092. 


©Shelco, Inc.| 1968 





at the Belden Stratford Hotel for coffee, 
and one day the hotel’s caterer, Ann 
Strauss, said, ““‘Why don’t you try to 
make some money out of this hobby of 
yours? There’s a fortune in wedding 
photography.’ Mrs. told him 
about the city’s leading practitioner of 
wedding photography, Phil Mlodinoff. 
Bloome went to see him. ‘‘I’ll work for 
you for nothing if you just teach me the 
business,’ he told Mlodinoff. 

Mlodinoff hired him—for nothing. In 
his off-duty hours Sherwyn 
Mlodinoff for months. After a while, the 
maestro paid Bloome $10 a job, and 
finally, when Mlodinoff felt Sherwyn 


Strauss 


assisted 


was ready to solo, he raised him to $25. 

“By 1959, I was eighth-string catcher 
on Mlodinoff’s 
“but I was making an extra 50 or 75 
dollars a week. When I was on police 
duty at night, I handled afternoon wed- 
dings. When I worked from 8 a.m. to 4 
or midnight to 8, I did the evening 
weddings.” 

By 1965, Bloome was Mlodinoff’s No. 
1 assistant, but he was still making only 
$25 for shooting an entire wedding. ‘‘Up 
to this point I had been 
nagging Sherwyn to 
leave Mlodinoff and go 
into the wedding pho- 
tography business on his 
own,” Blanche recalls. 
“T knew he could do it, 
because 


team,’ Bloome says, 


people kept 
calling the house asking 
for Sherwyn to do their 
weddings, but Sherwyn 
kept telling me, ‘I’ll do 
it when I’m ready.’ I 
thought he never would, 
but when he came back 
from teaching a course 
at the Winona School 
of Professional Photog- 
raphy in Indiana, he 
walked in and said, ‘I’m 
ready.’ Then TI flew into 
a panic, but three days 
later I we were 
going to be all right. 
Sherwyn got his first job 
as an independent wed- 
ding photographer. I'll 
never forget the date. 
It was October 23, 1965. 
I’ll never forget the 
check, either. It was 
for 425 sweet dollars.” 


Beck didn’t know 


it at the time, but that 
first check marked the 
beginning of her moon- 
lighting career, too. 
Sherwyn set up his busi- 
ness in their apartment, 
but he acquired all the 
equipment and supplies 
of a big-time studio. 
Such an operation re- 
quired a full-time staff — 
and Blanche became it. 

Today she puts in up 
to 16 hours a day on the 
job. In the morning, 
after Sherwyn and the 
children have gone, she 


knew 





does her housework from 

8:30 to 10. Then she 
| begins making her 
| telephone calls to pros- 
pective clients, which 
average about 10 a day. 
She works on proofs and 
albums, rushes out to 





take orders and make 
deliveries, and keeps the financial records 
and supplies in order. She has developed 
her own delightfully chaotic method of 
including one of the most 
She 


piles her partially completed orders on 


doing things 
unique filing systems on record. 


the mantelpiece in the living room. Or- 
ders that are ready to be delivered are 
lined up neatly on the coffee table. 


In odd hours she works at her primary 
job of wife and mother. Monday is 
heavy-cleaning and marketing day. Din- 
ners are prepared as soon as the after- 


noon phone calls are out of the way 
Laundry is done at night when She 


continue 


is out on calls. 
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THE MOONLIGHTERS contin ued 


Sherwyn’s schedule is hardly less hec- 


tic. Barring a police emergency, he 


leaves headquarters at 5 in the after- 
noon, has dinner with Blanche and the 
children, naps for an hour and then sets 
on his rounds, delivering photos and 
ittempting to drum up new business. 
Most of Sherwyn’s weddings are on 
Saturday and Sunday, and his busiest 
August, September 
and December, although 
The wedding 
business fluctuates with 


months are June, 


he says, “ 


the moon, the state of 
the and the 
demands of the military 
draft.’’ Frequently, he 
has more wedding as- 
signments than he can 
handle himself and, to 
fill in, he hires as assist- 


economy 


ants four other profes- 
sional photographers. 


Seen normally 
spends about eight hours 
at a wedding. His min- 
imum guarantee is $135, 
but averages $350 
per job. His take has 
been as high as $800 for 
a single wedding. His 
final fee depends, of 
course, many 
prints and albums are 
ordered after the proofs 
are seen by the bride 
and groom and _ their 
families. 

Once, he had to take 
off immediately after 
the bridal dance to com- 
mand a police task force 
rushed to O’Hare Air- 
port to keep crowds 
away from the scene of 
an airplane crash. On 
another occasion he ar- 
rived to do a wedding 
and was startled when 
he recognized two un- 
dercover men from the 
Intelligence Division of 
the Police Department 
among the celebrants. 
One of them cornered 
him in the men’s room 


he 


on how 


and said, ‘“‘We know | 

what you’re doing here, ] 

and it’s OK. Just act as 

if you don’t know us.”’ 1 can (4) 


Puzzled, Bloome be- 
gan working. He had no 
idea what was going on 
until after the ceremony, 
when the bride said to 





him, “I want you to 
take a picture of me 
with Uncle Tony.’’ She he a ee 


pkg. (4-serving size) Betty Crocker 
Noodles Romanoff 
oz.) shrimp, rinsed 
and drained 
1 cup shredded Swiss cheese 
1 tbsp. chopped chives 


Heat oven to 350° Prepare Noodles 
Romanoff as directed on package 
except—increase milk to 


lieutenant). In its first year, his photog- 
raphy business grossed $22,200. Little of 
this was profit. In addition to paying for 
supplies, processing and the fees of his 
four assistants, he also bought $8,000 
worth of equipment to enable him to 
keep pace with his big competitors. In 
1967, however, he photographed more 
than 100 weddings, and with smaller 
outlays for supplies and equipment fig- 


ured to make a net profit of nearly as 
his $10,000 police salary. 


much as 


Y Cup. 


Doing anything tomorrow night? Sure. Eating out—in. 


At Brennan’s, in the heart of New Orleans’ historic French Quarter, a dinner favorite 
is Shrimp Romanoff. Here’s how to make it with Betty Crocker Noodles Romanoff. 


In 1%-quart casserole, layer half the 
noodles, the shrimp and cheese; 

top with remaining noodles. Sprinkle 
with chives. Cover and bake 75 to 
20 minutes. 4 servings. Dinner rolls 
and a garden-fresh salad round 

out the meal. 


Note: 1 can ( 
can be substituted for the shrimp. 


ranch where she could ride horses all 
summer, and I would like for all of us to 
take vacations in Europe. But most of 
all I want to see my kids grown and on 
their own, with nothing to worry about.” 

Such aspirations were the principal 
subject of conversation at the Bloomes’ 
one evening. I had returned home with 
Sherwyn in his air-conditioned Ford con- 
vertible after a day and a half of police 
and photographic rounds. As he drove 
to his garage behind the apartment 
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Y2 OZ.) tuna. drained, 


noodles 
Rene 





















































might become a medical photographe 

Judy said, “I’m going to college to 
a teacher. I want to teach the fey 
grade. When J was in the fourth gra 
had a blast.’’ Asked whether her pare 
backbreaking work schedule made 
feel deprived in terms of not being 
them enough, she said, “Not at 
They’re always there when I need th 
Dad makes sure to have dinner with 
every night during the week, and w 
he’s been working too many weeke 
he takes one off ey, 
once in a while to 
horseback riding 
me. Besides, what’s 
unusual about mo 
lighting? All my frie 
parents do it, too.” 

“T never thou 
about that,’’ mu 
Blanche, “but most 
the people I know 
hold down two job 
guess it’s becomin 
new way of life. Ther 
Steve, who’s an engi 
with an electronics fi 
but he works in an 
pliance store as a sa 
man two nights a w 
and Saturday. Sidn 
a TV director in 
daytime and an actor 
the stage at night. Fr 
die and his wife o 
and manage a rest 
rant, but he’s a m 
cian on weekends.” 


asa said, 

don’t know how 7 
guys in the Police 

partment are moonli 
ing, but I think t 

are hundreds, mayb 
thousand or more. T 
have to get written 7 
mission, but as long 
the extra work does 
interfere with their d 
they usually get it. 1 
only things they’re 
allowed to do is dn 
taxis, tend bars or 
private investigating 
| guard work in unifoi 
I know one man ¥ 
works as a magicia 

club benefits, roti 
a licensed embalmer, | 
most of them are sa 
men or run repair sho 
Most interesting is t] 
we’ ve got dozens of ni 
who work as cops 
day and_ teachers 
night—or vice vel 
Sometimes it’s hard 
tell whether they 








ei 


ly 








rushed into the crowd to 
get Uncle Tony, and when she returned 


she had in tow a man whom Bloome 


knew immediately 


the Chicago 


as Tony Accardo, 
Mafia chieftain. “I gulped 
and looked for the Intelligence Division 


men,’ Bloome says. “‘I caught the eye 


of one of them, and he winked and 
nodded. I took the picture of Uncle 
Tony, and my po end took a pic- 
ture of me taking t) ire Uncle 
Tony. I underst hat shot, 
cropped down, is the t Accardo photo 
they have in their In 

Today, Sherwyn Blooms kes $10, 


020 a year as a police serg: 


ranks high on the list f promotio ) 


Blanche says, ‘‘When I was younger I 
had dreams of Cadillacs and big houses. 
Now the dreams have been replaced by 
reality. What I like now is that we have 
enough money to pay the kids’ medical 
bills and that we were able to take our 
first vacation in 17 years last December. 
It was like the honeymoon we never 
were able to afford when we got married. 

“Sherwyn always made sure I had 
pretty clothes to wear, and I have a 
closetful, so being able to buy clothes 
doesn’t thrill me. I would like to buy a 
house where we could have a boutique- 
type photographic studio on the first 
floor, and I would like to send Judy to a 


house, he sounded his regular signal, a 
joyful beep-beep-be-beep-beep, on his 
car horn, and Blanche and the two chil- 
dren ran down to help him unload the 
camera equipment from the automobile. 

We sat down to a sumptuous dinner, 
which Blanche had somehow managed 
to cook in the midst of her telephone 
calls and photo sorting. Between huge 
mouthfuls of food, Steven discussed his 
future. “Right now,” he said, “I help 
Dad for nothing because he’s so good to 
me. But later, when I’m old enough, I’m 
going to be his assistant and make 
enough money to work my way through 
medical school. After I’m a doctor, I 


moonlighting cops 
moonlighting teachet 

After dinner, the nightly confusion 
gan. Photographs and camera equipm| 
were dragged out. The two telepho 
went into incessant use. The Bloom 
a seven-job family, were at work. 

That’s the way with us moonlight 
As a Government Report said: “4 
moonlighter is not a scamp but a scalp 
goat, not greedy but in need of acy 
tional income.” 

That’s exactly what I try to tell 
neighbors when they hear two ty} 
writers clacking away in my house in 
middle of the night. E 
Turn the page for David Brinkley’s et 
ments on this How America Lives. 
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New improved, fresh-frozen 
concentrated orange juice from 
Florida brings sunshine to even the 
bleakest day. 

Loaded with natural vitamin C. 
And for quick energy that gets you 


going and keeps you going, nothing 
beats 100% pure orange juice 
from Florida. 


What's more, a little 6-ounce can 
contains the juice of 7 fresh oranges, 
makes a big pitcherful. 





Breakfast without Orange Juice 





™, is like a day without sunshine. 
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Get your favorite brand— 
it costs only pennies a glass. 


a 
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HAND LOTION 


25% GLYCERIN! 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 





# CHAMBERLAIN DISTRS., DES MOINES, IOWA 


ha osion 
; oe | eae 
before you broil ¢ <—-_ y 


STEAKS 


and 


ROASTS 
ed. 
Lau AON OL eg 
LEMON-PEPPER ‘RADE, 
MARINADE 3 


» JOHN LECROY & SON, INC 


“phlavor 
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¥. J.08101. 
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33¢, 59¢, $1.19 at stores everywhere. 
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NEW 


Makes AIl Other 


Silver Polishes R ee 
OBSOLETE! mn 2 





OPPORTUNITY 


F YOU want extra money, and have 
spare time to put to use, this is for you! 
You can spend your spare time taking 
orders for magazine subscriptions—and 
earning generous commissions. 

Just send us your name and address on a 
postal card. In return, we will send you our 
offer with starting supplies. From then on, 
YOU are the boss. Subscription work of 
this type can be carried on right from your 
own home. As an independent representa- 
tive, you may work whenever it is most 
convenient for you. 

Write-that postal card today. Information 
and supplies are sent at no obligation to you. 


MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 


Dept. 494, North Cohocton, New York 14868 
































DAVID BRINKLEY’S JOURNAL: |) ) 


WHAT A LITTLE 
MOONLIGHT CA 
DO FOR YOU 





People do not hold down second jobs just to make extra 
money, says David Brinkley, in his monthly commentary on 
How America Lives. They do so mostly to satisfy social, 


emotional or aesthetic needs not fulfilled on their regular jobs. 


a and policemen and others who are wo 
more than they are paid are the most active moonlighters, a 
it is always explained that their regular jobs simply do not p 
enough. Undoubtedly, they are not paid enough—and / 
families can use the extra money. But, as one who also doe 
little moonlighting, I think there is more to it than that. 

Voltaire instructed us that “‘work keeps at bay three gre 
evils: vice, boredom and need.”’ It is interesting to note t 
he listed need as the lJasi of the evils. So, I suspect, woule 
lot of moonlighters. 

To work 40 hours or less in a week that lasts 168 hoy 
leaves 128 hours open to vice and boredom. Even among the 
pure souls never tempted to vice, the specter of boredo: n| 
always there. And even eight hours asleep every night S| 
leaves 72 hours every week to be occupied with somethi 
That is enough time for an awful lot of vice and boredo| 
whether or not there is any need. 

I think it is mainly that energetic and ambitious peo 
simply do not find full satisfaction in a job that takes up | 
than a fourth of their time, so they devote their other hours 
other work and call it moonlighting, telling themselves t 
need the money. Maybe they do, but I think that often, if 
always, they also need some physical, social, emotional 
aesthetic satisfaction not found in their regular jobs. 

I know a public-school teacher who works at night playi 
a guitar and singing folk songs in a nightclub. He needs t 
money, but after a day in a room full of children he also nee 
the adult conviviality he finds at night, and he needs to € 
press a side of his personality that 1s submerged all day. 

Look at Sergeant Bloome in this month’s How AMERI 
LIvEs. Isn’t it clear that his moonlighting brings him satis 
tions he does not find in police work? Oh, he says he a 
money, of course, and no doubt he does. But he is an energe 
and ambitious man with a taste for the creative and artist 
Around the police station there is not enough of that 
satisfy him—and so he finds it in moonlighting. 

A second job can be chosen with greater selectivity th 
the first job, since it often is not an absolute economic nect 
sity, and so the moonlighter can choose one to satisfy sony 
need not satisfied elsewhere, and he can make a little mon 
by usefully absorbing the hours, energies and drives tj 
40-hour week leaves unused. 

Even before Voltaire, the standard vices included slothil ) 
sitting around in a lazy, suety heap, idling away every week i 
perfectly good hours that will never appear again. If that 
a vice, it is alsoa bore—perhaps the greatest evil of all. 

It is totally unsurprising that we have 3.9 million moo 
lighters. Among a people as energetic as we, it is a liti 
surprising that we don’t have even more. 
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1en dogs 


ed a new trick 


vetty Crocker Scalloped Potatoes 
ig Kabobs. And succulent slices 
toes in a velvety sauce. Care- 
sasoned with herbs, mellow 

‘ar. Good show. Good eating. 
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mued from page 74 


shoulders. As the train gathered 
d again, the man took a tatter- 
ed volume out of his pocket. He 
_ turning in Brett’s direction. At 
. Brett knew they had met before. 
turned his face to the window, but 






meetin 


potatoes 


already the other man’s voice was in his 
ear, inaudible to other passengers. 

“We've met before, I believe.’ The 
tone was deferential. ““A very long time 
ago. Oxford perhaps?” 

“T was at Cambridge.” 

“Then further back still—Marlbor- 
ough? No. But we must be getting 
warm.” The man slapped his knee with 


C 


‘Just looking, thanks’’ 
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the book. “I have it. You played with 
me as a boy at the Whitestone Pond. It 
must be—why, it must be a quarter of a 


| century.” 


“T’m afraid I don’t remember,” Brett 
said stiffly. But he had remembered. He 
remembered a fat little bully, a head 
screwed straight onto the hunched 
shoulders. 

“Give me a moment,” said the man, 


| “and IT’ll even get your name.” He 


flicked his fingers. “It began with B, 
something like - 

““My name’s Bloxton,” said Brett. 

“Bloxton. Of course!’ He laughed 
shortly. ‘““You once pushed me into the 
pond. You wouldn’t remember.” 

“No. Anyway, it’s very shallow.” 

“Tt wasn’t so much the wetness...” 
There was a pause. 

Brett said, ‘‘That book of yours.” He 
wanted to get away from the man’s 
memory of the boy at the pond. 

“The book? Oh, yes.” The man 
flicked the pages. “‘Po Lu-yen. Read any 
of him?” 

““A little. He’s a best seller, isn’t he?” 
He knew perfectly well Po was a best 
seller. The government saw to that. 

“A magnificent poet, in my opinion,” 
said the man, his eyes flickering. ‘‘Only 
wish I could read him in the original 
Mandarin. As it is, I’m stuck with bone- 
setting.” 

“Bonesetting?”’ 

*“And massage, of course. Little bit of 
acupuncture on the side.’ He looked 
aslant at Brett. ‘“Ever tried moxibus- 
tion?” 

“T’m afraid I’ve never heard of it.” 

“‘Cauterization with moxa leaf pow- 
der. I was just thinking—well, old man, 
that thing on your head .. .”’ His voice 


was drowned for a moment as the train 
accelerated out of the station called Col- 
lective Farm. “‘An adhesive tape is never 
adequate, especially since you haven’t 
cut away the hair.” 

Brett wondered for a moment if the 
man had X-ray eyes. “How did you 
know I i 

“Reflection in the car window, dear 
fellow.” 

In the long, drawn-out silence that 
fell between them, Contentment Park 
came and went. The train began slowing 
for Harbin. The man roused himself. 
“Getting off here? So am I.” 

Brett expected the next question. It 
came after they had laboriously climbed 
the interminable flight of steps at the 
side of the long-disused elevators. 

“Took here, old man,” the bonesetter 
said. ‘Come along to my place and I'll 
cut away some of the hair and take a 
look. Rusty nails can make a lot of 
trouble - 

“Tt was a clean nail.” 

““Come along with me, there’s a sensi- 
ble fellow. Just one little thing’’—he 
looked around, as if he were actually 
searching —“‘I ought to ring my wife and 
tell her we’re on our way. She isn’t 
used to visitors. Now where can I 

“The telephone booths are over 
there,” said Brett, pointing. 

He waited 15 seconds, loitering by an 
empty newsstand. Then he moved 
swiftly up to the telephone booth, keep- 
ing behind the occupant’s back. He 
saw the thick finger inserted into the dial 
three times at the same point. Brett 
walked quickly to thefog-drenched street, 
pulling Doggy’s cap over his head. An- 
other name for the militia black list, he 
thought. Bloxton, (continued) 





when a sole 
needs a mate 


Try Betty Crocker Au Gratin Potatoes 
Once you try em, you're hooked. 
Tender potatoes in a delicately seasoned 
sauce, with blue cheese and Cheddar. 
What sole could find a better mate. 
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LUCIFER CELI nidd sed woman. I[hen, qule mel | 
ly O 1 t mess 
| ( a ) eal 
¢ LD ) d S he alket vehind the counter to a 
Y ( i T 1 beckoned. He fo 
5 I n t ed her throug e ¢ It was Over 
! efor e had time to ery out. He sat 
¢ ( 1 as] I £ gn is nir 
W ows. A eating coop- “Good said. “‘And only a 
erative fi ictory hands; there would eenv-weeny bit of ’air came away with 
be a W and rear, d soap é ye, How'd yu get that eut?”’ 
The fe s took no notice of cS l—a nice, clean nail.” 
him, but hi ynfronted by a large, “Rubbish! Is this stuff ‘stinging, 
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So much flavor! Because we use 
so many berries! Ripe, sweet berries. 
Kraft Pure Blackberry Jelly. — 
So pleasing on i 
you please. 
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she was pouring from a bottle of 
intiseptic. ‘“‘“Give over,’ she said, im- 
ploringly. ‘I’m on your side, see?”’ 

She produced a comb, moved hairs 
about. “I’m parting it on the other side. 
[hat ’ides the cut nicely.” 

‘Thanks,”’ 

“Took after yerself, love. Got a wife?” 

“T’ve got a girl.”’ He glanced at a wall 
clock, and followed the woman to a back 
door. As he passed through he kissed her 
quickly on the cheek. 

Fog wrapped around him possessively. 


ar: fresh-fruit good. 


Zig Zag Party Torte: Split 

2 yellow cake layers. Spread 4 cup 
jelly between each layer. Frost top and 
» sides with vanilla frosting. Stir 44 cup 


jelly; spoon strips of jelly on top. 
Draw knife across jelly to form 
design. Berry good! 


PZ See “The Kraft Music Hall,” 
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Wednesday Nights, NBC-TV. 
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He the road and }j 
through damp grass to a bench| 
hill overlooking a pond. Sudd¢ 
heard voices, a snatch of song, ¢ 


crossed 


He passed his hand across his re 
hair, making sure it remained ij 
There were three of them, twd 
men in the brown plastic jacketif 
youth movement, and a cro 
blond girl in the blue tunic issued 
lective farm workers. Brett cur 
luck—vigilantes! They came ou 
swirling mist more quickly than 
expected. The bigger of the twon 
staring wolfishly down at him, | 
light in his hand. if 
‘Just look what we’ve got here | 
The girl studied Brett. ‘‘Pass} 
movement pass, comrade?” 
Brett pulled out his I.L. ear! 
younger man stepped forward ay 
it. “‘Inner London,” he said. “ 
m the Heath,” he said hostilely| 
1s Classified an agricultural area 
“T’ll get back to the other sidé 
road if that satisfies you. ’’Brett st! 
out his hand for his card. But ¢] 
had passed it on to the others, 





older man. 

“Brett, Adam.” 

“We can see that. Where «f 
work? What are you doing w 
alone on a festival day?” 

“T work at The People’s Times! 
to live here—just thought I'd like 
how it looked now.” 

“Tn the fog, at night?” 


his face. The younger man said, “ 
exactly did you live?” 

“Fifteen West Heath Road.” 

“West Heath Road’s the othil 
of the pond.” 

“T went there first and then | 
on here. I’d like my pass back’ 
held out his hand. The girl gland 
easily at her companions. They ni 
She gave Brett the pass. 

The older man with the croppé 
asked, “Party member?” 

“Yes. Number 1448677.” 

“Card” 

Brett produced it. The man ins 
it and handed it back. There was 
ceptible change of atmosphere. 
did not want it to change aga| 
stood up. The younger vigilantj 
staring at him. Suddenly, venom 
voice, he said, ‘‘I’ve always thoug 
Party is too large. We shouldn’ 
taken even the half of them. It’s hf 
discipline.” i 

The girl’s eyes were apprehiii 
“‘Let’s go up to the Club,” she saic 
him come with us—he’s a comrat 

“‘Tt’s good of you,”’ said Brett qi 
“But I 
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\e older man said, “But what? You 
the suggestion. It was made in a 
-adely spirit.” 
e Agricultural Collective Club, 
in branch, was housed in one wing 
jlapidated building on the edge of 
eath. There were warm lights shin- 
rough the curtains and sounds of a 
as they showed their Party cards 
e guard at the door. He was an old 
uniformed but timid, his belt and 
| holster hanging from a hook on the 
of his cubbyhole. 
ey found an empty table and or- 
Britlem from a sulky woman at- 
nt. For a moment they sat in si- 
, savoring the warmth and the 
ub around them. There were voices 
the neighboring table. 
es, Red Park. Pumped full of lead.” 
owards! Under cover of fog.” 
o doubt about it. Definitely Servi- 
from what I gather from a man 
loody traitors! Only one answer 
-Reprisals.”’ 
1e older vigilante, Brett noticed, 
sitting quite still. Brett took out his 
and stuffed it with tobacco. A fig- 
eated itself heavily to his left, and 
npleasant voice said, ‘‘Didn’t ex- 
to find you here, old man.” 
ett raised his eyes. The bonesetter! 
yame with friends,’ Brett said 
bly. 
ie thick body swiveled toward the 
antes. ‘‘The comrade and I met to- 
; on the tube. Knew each other 
; ago—playmates, you could say.” 
ett glanced toward the entrance of 
all. No one stood between him and 
loor. 
e girl said irritably, “‘Who are you, 
yay?”’ and for a second Brett had 
urious feeling of having an ally. 
told you,’’ the bonesetter said, 
_a childhood friend of Comrade 
ton here.”’ 
loxton?” The girl’s face puckered. 
lve got it wrong, comrade. The 
>is Brett.”’ 
jo, Bloxton,”’ said the bonesetter. 
ett knocked out his pipe on the heel 
s boot. 
Ve’'ve seen his card,” said the girl, 
ed with her victory. She sipped her 
-and made it bubble with the straw. 
ly name’s Brett,” said Brett to the 
y, smiling face. “You got it wrong. 
| show you my card.” 
ly wife,’ said the man, “would 
been pleased to help. It was a bit- 
isappointment when I left the phone 
1 and found that you'd disap- 
id.” 


younger vigilante was listening 
ly. “In what way,’ he asked 
ly, “did the comrade here need 
pry 

would be about ten long paces to 
loor. Brett estimated. Then there 
the guard at the entrance. He un- 
ed his legs and placed both feet 
‘ely on the floor. 

here was an injury,’’ said the bone- 
r in an offhand tone. “A recent 
id, if I am any judge.” 

e vigilante, his eyes on Brett’s, 
“There’s no sign of it. First you get 
ame wrong. Now you get physical 
Is wrong.”’ 

think the comrade has now parted 
air on the other side, and that in 
ist hour the adhesive tape has been 
ved.” The bonesetter smiled at 


Was a question of timing now, 


merely of timing. There would be a 
wrong moment to run, and a right mo- 
ment. The vigilante was already stretch- 
ing out his hand to touch Brett’s hair. 

Brett reached the doorway in eight 
paces, instead of the ten he had allowed 
for. Then there were six more strides 
through the coat-filled hall to where the 
old guard loitered at the door of his 
cubbyhole. There were shouts from the 
rooms behind. In the second that it took 
Brett to clear the entrance he glimpsed 
the guard turning uncertainly to where 


- his pistol holster hung on a nail. Brett 


was over the stone wall that gave onto 
the Heath and deep into the trees be- 
yond before the first shots were fired. 


Ten me more about the Devil, Roly,”’ 
said Mrs. Lin. 

“The Devil?” 

“The fellow that whispers about a quiet 
life.” Half an hour previously she had 
cleared away the supper things. Then 
she had gone into the bedroom, show- 
ered, powdered and painted, and changed 
into light-gray silk pajamas and a bro- 
caded jacket. When she came back into 
the sitting room her step was buoyant, 
and her eyes unusually bright. 

“The Devil,” she said. “I thought he 
wanted you to settle down and marry 
some good woman— your phrase, Roly.” 
Her smile disconcerted Servison; it 
seemed forced. 

“You remember that first time we 
met?” he asked. ‘‘It seemed incredible, 
then, that we should become .. .”’ he 
hesitated, groped delicately for a word. 

“Lovers,” said Mrs. Lin quietly. “Yes 
it did seem incredible. Did you expect 
that one day Lin would have a quarrel 
with you in your own office?” 

Servison said, “‘He behaved incor- 
rectly. But General Lin was in many 
ways a remarkable, admirable man.”’ 

She thought, Does he expect me to go 
back to the General? He must know I 
can’t go back anywhere now—not to the 
General, not to California, and certainly 
not to China. Nor can I go on living here 
alone, abandoned. It’s already desolate 
enough . . . Servison was still speaking. 

‘«. . a time when every public figure 
must review his personal connections, 
however painful the process may be, a 
time when even the most precious rela- 
tionship imperils the image that is a 
Withalleparty Of ne ace 

A chill breath of air caught her cheek. 
She turned and closed the window, 
drawing the silk curtains. When she 
faced him again, eyes glistening, he was 
saying, “. . . been thinking the matter 
over from every possible angle. Unchar- 
itable though it undoubtedly is, a large 
section of the population views associa- 
tion with our Chinese friends and allies 
as being a kind of...” 

He paused. 

“Betrayal,” she said. 

He looked down. 

“Of course, we can take our time 
about this and’’—he stood up suddenly, 
and came toward her— ‘‘and continue 
to see a great deal of each other.”’ 

“You mean, you still want me as your 
mistress for a while. So long as I keep 
out of the way.” 

His face stiffened. 

She playfully caught his hand and 
kissed his cheek. With her soft lips 
against his ear she whispered, “Roly 
darling, I think you’re being tremen- 
dously sensible. I really do. And for once 
I’m going to be sensible too.” 

Half an hour later the phone rang in 
the hall. Servison was asleep, snoring 











Look into Contadina 
Tomato Puree fora 


richer barbecue sauce 





Have an oven barbecue. Chicken baked in our rich tomato puree. Contadina puree 
is the perfect base for a sauce that clings and covers. That’s because puree has all 
the texture and smoothness of tomato sauce—only it isn’t pre-seasoned. Simply 
add the few barbecue seasonings we suggest. You'll have the best barbecued 


chicken you ever took out of the oven! 
BARBECUE SAUCE (Makes 1 quart) 


1 cup chopped onion 
2 tablespoons oil 


314 cups CONTADINA® Tomato Puree 


14 cup lemon juice 


Sauté onion in oil. Add remaining ingredients. Simmer uncovered 15 minutes. | 


BARBECUED CHICKEN: Heat 3 tablespoons butter in shallow pan. Season | 
32 pounds frying chicken pieces. Place skin side down in pan. Bake at 425°F. for 
25 minutes. Turn; cover with sauce. Bake 35 minutes longer. Baste once. Serves 4-6. 
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lightly. Mrs. Lin slipped away from him 
and went to answer the call, 


Brett pushed open the Frith Street 
door, the smell of damp coats hitting 
him full in the face. At the top of the 
stairs he turned left, and knocked gently 
at the last door. 

“Come in,” Teddy said. 


orewED 
IMIATOSS 


14 cup light molasses 


2 tablespoons Worcestershire sauce 


1 teaspoon dry mustard 
1 teaspoon salt 
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The light from the small room behind 
her threw deep shadows under the high 
cheekbones. She was smiling. Reaching 
out, she drew him into the room. 

He sat down suddenly on the battered 
velvet-covered chair. Protruding springs 
dug into his thighs like reproaches. 

“Where have you been?” she asked. 

He told her of his 
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a mess. They even 


vot a look at my card. Which means 


1e up sooner or later. In 


m) , or at the office. But I have 
o lose.” 

hat do you mean,” she said, 
thing to lose? 

would be irresponsible to sur\ ive.” 

walked to the bed, Jumped onto 

eached up to the tinted Mother 

Child. It opened like a porthole. 


va 
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M 
A 
“s 
fl 
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oe 

Ma 





“Here,” she said, “do it with this. If 
you’ve got to do it at all.” 

He turned the pistol over in his hands, 
and slipped out the magazine—twelve 
rounds. The gun needed oil, but the bar- 
rel was clean. He slid it into the inside 
breast brown 
jacket. For the first time he wondered 
whether it really mattered all that much 


pocket of his shabby 
about getting Servison. 


A minute or two after Scamp Carver 
reached the corner of Solidarity. Square 
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Vegetables Stroganoff! 


Give vegetables a fresh new taste with 
homemade good Sour Cream Sauce Mix from Kraft. 


sour 
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Next time you serve vegetables (like tonight!) serve 
"em up with the fresh, tangy taste of Kraft Sour Cream 
Sauce Mix. It’s the one you make up fresh for real 
homemade goodness. Delicious on fish, salads, in cas- 
seroles, too. Another quick, good sauce from the good 
cooks at Kraft. Keep a pantry full. 


KRAFT, Sauces & Gravies you're proud to pour 


cream 





he identified the house he was looking 
for, No. 24, its arched doorway illumi- 
nated by the pavement lamp. Twenty 
yards farther on, a mews ran away to 
the left. He could just make out the 
shape of a large black car, the driver 
slouched over the steering wheel, asleep 
Carver crossed the street. In a moment 
he heard slow footsteps in front. 

“Oliver.” 

“T got here early.”” The Honorable 
Oliver Tableforth was wearing a closely 
buttoned overcoat. “I hardly slept— 
kept thinking about Vickers, wondering 
if Adam hadn’t made a mistake.” 

“T’ve wondered, too,’ Scamp said. 
“Time to move across the street. Adam 
will be somewhere over there. Remem- 
ber, you skip up that fire escape first, 
and find the right window. You're sure 
you'll know the room when you see it?” 

-“Oh, yes indeed—that Queen Anne 
escritoire with the silver candlestick. 
Those second-rate church prints .. .” 


te man asleep over the driving wheel 
of the limousine awoke much too late. 
He shouted once, briefly, into the damp 
morning air. Brett jerked a finger at 
Oliver Tableforth and then at the fire 
escape in the courtyard. “Up!” he 
said. 

Oliver began to climb. One floor, two 
floors, three floors. He paused opposite a 
curtained window and turned to look 
down. Two figures on the steps below, 
and below them the ear’s roof, dimly 
visible. He felt dizzy. 

“This one?” He heard Brett’s impa- 
tient whisper. 

“Not sure, dear fellow. But try it 
anyway.” 

Brett slid the thick blade of his 
pocketknife under the old-fashioned 
sash. The metal catch fell back with a 
loud snap. Brett raised the lower half of 
the window with his fingertips and 
pushed aside dusty curtains. 

Tableforth made an effort to focus his 
eyes. Modern office furniture, type- 
writers, a shelf of files. He shook his 
head. 

“Wrong. Try the next one up.” 

The catch on the next was stiffer. 
Brett stepped back. 





“I don’t care whose idea it was, it’s got to come off.” 


























“T’m going to break the glass. 
out.” 

It went in at the first lunge of 
boot, leaving long, jagged sp 
“This it, Oliver?” 

Tableforth peered in the 
Queen Anne desk, candlestick 
green lampshade, the prints... 

“Right, Adam.” 

“Then in with both of you.” 

Tableforth felt someone, Scam 
ably, give him a slight shove fr 
hind. Then he was tumbling in 
room, and as he fell he knew th 
glove on his right hand had been 
from wrist to fingertip. Blood 
from the tear in thick spurts. 
had noticed. He fought back an 
whelming desire to shout. 

Brett was already at the door 
study, turning the handle. He w 
to face the other two. ‘Wait! 
stepped into the corridor beyond 
second he was back. 

“Scamp—with me. Oliver, stay 
in the hall and watch the main 
There'll probably be a guard some} 
outside it. Shout if he tries to ge 

Tableforth followed Scamp and 
into the hall, feeling sick and 
When they had disappeared do 
short corridor to the right, he oa 
face the outer door of the flat. 
from his gashed hand was dri) 
steadily onto the magnificent carp 


Sie was still alive. His expreé 
was perplexed. The sheet had 
pulled tidily up over his chest and 
and there was a blanket as well. } 
Brett laid his hand on it he felt thes 
wetness. With Carver he stood lo 
down for a moment at the unmé 
face, and at the contrast supplied b 
neck below. 

The long, slightly curved kon 
gone right through to the pillow 
their astonishment, the face gs 





There was a lifelike lilt to the voice 
it had little volume. 
“An ambulance. Get me help.” 
“Too late,’ said Brett mechani 
He pulled at the knife and cone 
the floor. There were gasping s 
from the bed. 








vre the guards, aren’t 
atch an ambulance.”’ 
i: said, ‘“We came to kill 
oxrvison. I see we came 
», Who did it?” 
1] hath delivered me to 
godly, and turned me 
to the hands...” The 
topped. 
ll, who would you im- 
lid it?” said Mrs. Lin. 
od in the doorway of an 
ng bathroom, smiling 
bly. She had put on a 
id-white striped shirt 
le gray slacks. Her face 
avily made up. “‘I apol- 
she said, ‘‘for not being 
then you arrived. I’ve 
been a well-organized 
, you see. My husband 
vays complaining about 
a’t know if you ever met 
very much the military 
of course. Tended to 
yvomen as if they were 
but I daresay there 
iults on both sides. It’s 
rat I cheated. On the 
anand, he left me alone 
Hive 


she advanced a few 
nto the room, pirouet- 
n the heels of her flat 
shoes. They stared at 
eechless. 

ly here was different,” 
d, gesturing toward the 
Very attentive, but no 
ty, none at all. Between 
id me, I’d been abso- 
miserable these last few 
”’ She looked at them, 
concern on her serene 
But already I feel much 
and it’s wonderful hay- 
0ple here again. Do 
ce these slacks?” 
untarily they 
Carver nodded. 
hundred yuan, but of 
the material was im- 
Zeesne went on. “I 
t felt so happy in ages. I 
bad night, I don’t mind 
ing it. I lay awake all 
1e and wondered if I had 
‘ength—and quite sud- 
toward dawn, I realized 
I didn’t make up my 
fast you would all be 
id perhaps you wouldn’t 
ainlessly. You see, I was 
stospare him any pain.” 
gan to laugh, gently at 
hen wildly. Brett took 
nly by the arm. 

yp it,” he said harshly. 
told you we’d be here?”’ 
gazed around vaguely. 
10 told you we were com- 
He shook her. 

ny, the telephone call, I 
—yes, last night. I an- 
lit. Roly was asleep, the 
The gentleman at the 
end wanted to speak to 


looked 


n person. I said no, Roly 
sleep.”’ She giggled. 
lam.”’ At the sound of 
Ss voice, Brett swung 
“Adam, she’s off her 
We ought to a 
ist one minute.’’ He 
l back to Mrs. Lin. ‘I 
to know what the man 
he man on the phone.” 








It's inevitable. 


Someday youre going 
to spill chlorine bleach 
on something expensive... 


‘“‘He said to tell Roly they were coming 
at six forty-five, and to be sure to have the 
building surrounded.”’ 

“And you told Servison that?” 

“Told him?” She began to laugh, uncon- 
trollably. ‘‘What 
point?” She gasped, 


would have been the 


tears streaming down 
her cheeks. ‘‘He was mine, don’t you under- 
Mine! I 


stand? wanted to have him all 


ready for you when you came! Don’t you 
see, you foolish, ungrateful man?” 

Brett turned to Scamp. “Ring for an 
ambulance,” he said. 

“Too late,’ said Mrs. Lin, ‘“‘I sent the 
guard for one. He’ll be back any minute.”’ 

They heard the rattle of the apartment 
door handle at the other end of the corridor. 
A man in a slouch hat stood there. He fired 


Unless you switch 
to ACTION’ 
Chlorine Bleach. 


ACTION is in packets. Spillproof. 
Safe. So strong, one packet bleaches 
whiter than a full cup of the leading 
liquid. And ACTION is convenient. 
Toss a packet into your washer. It 
dissolves in seconds. 

Before the inevitable, switch to 
ACTION. 


Wyte 


heavy duty one-pock — 
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once at the already sagging figure of Table- 
forth. Then thrust 
roughly aside as Brett’s own gun came uy] 


Scamp Carver was 
The stench of powder was still in Scamp 
nose long aiter both the figures in the 
had stopped moving. 

The Honorable Oliver Tablefo 
hear Brett’s voice from what seems 


distance, saying, ‘‘Servison’s 


LUCIFER CELL continued 


dead. She never passed on your message.” 
“T see,’ said Tableforth quietly. “One 

should never trust a woman with a 

message, should one, dear fellow?” 
“You let me execute Vickers when it 

was really you - 4 
“T didn’t have the courage to admit it 

in the cellar, and suddenly it was too 

late. When you killed Vickers I made up 

my mind to die. Coming here seemed as 

good a way as any. After 

all, it was only a ques- 

tion of making sure 

Servison was warned. 

My idea was to be killed 

with the rest of you, so 

no one would remember 

me as a traitor. I was 

loyalto youforyears...”’ 

There was a long silence. 

At last Oliver Table- 

forth dimly noticed a 

hand. pointing a largish 

object at him. The de- 

tonation was the last 

sound he heard. 





Shee moment Brett ar- 
rived in The People’s 
Times office, the Duty 
Editor handed him a 
couple of pages of Chi- 
nese Military Govern- 
ment stationery covered 
in Mandarin. 

Sey ES OM GenU nya) UT: 
street,” the D.E. said. 
But distantly—perhaps 
he already knew. Per- 
haps the message had 
come through that he 
was to keep Brett oc- 
cupied until the militia 
got there. Brett went to 
his seat in the Transla- 
tion Department. As he 





Now there’s a new pain reliever made 


sembly will meet to choose a successor. 
Meantime, the Ministry of the Interior, 
together with the Chinese Military Gov- 
ernment, calls upon the people to ignore 
totally unfounded rumors of violence in 
connection with the Prime Minister’s 
death, and to go about their business 
with their customary composure during 
a period that will necessarily be one of 
reorganization.” 

Brett stopped reading and looked at 
his office mate. 


gently with the side of his arm. In his 
other hand the gun lay tight along his 
thigh. 

“Don’t shoot,” said a voice from the 
general area of the bed. ‘I loathe loud 
noises.’ It was Nimrod. 

Brett thought he looked older and a 
good deal thinner. Something very 
wrong. He said, ‘‘You were taking a risk, 
coming here.” 

“My militia card is a good forgery.” 
Nimrod cleared his throat as if embar- 


Announcing 

new Measurin, the 
pain reliever with a 
built-in second dose 


MEASURIN 


TIMED-RELEASE ASPIRIN 


for long-lasting relief! 


For people 
with arthritis — 
long-lasting 


pain that 
disturbs sleep— 


effective pain relief 


take every 8 hours 





. comfort is long lasting. 


muscular aches— 












































“Tt wasn’t us who killed him. It wag 
jealous Chinese woman who made 
her mind at the last minute. And »e¢ 
been planning for months. For months 

*‘Just so he’s dead. Don’t you realize 

“T’ll tell you what I realize,’’ explod 
Brett. “‘I realize that I executed an j 
nocent man, and shot one of my be 
friends. And now I’m on the run.” 

“That’s enough,” said Nimrod, ai 
his voice was the old voice, strong ay 
demanding. “‘Let’s be clear’ about o 
thing. You are no long 
on the run. Get rid 
that gun, you won’t 
needing it. There h 
been what they call} 
reorganization.” 

“T know, I translat 
the story.” 

“But you haven 
seen the implication 
So far as this operati¢ 
is concerned, the ris 








are over. The offid 
version makes thé 
clear.” 


“They couldn’t 2 
mit that Servison w 
stabbed by his mistreg 
but that doesn’t let 
out of the attempt in th 
park—and they kno 


” 


Nimrod said resigned] 
“You’re not on the ruj 
the ones who are ru 
ning are them.” 
\ A “Them!” 
“The ones who a 
being reorganized,” sa’ 


ing anyone so foolis 
as to persist 
counterrevolutiona 
belief that there was 4 
assassination attempt 


worked he felt the gun 
in his breast pocket rub- 
bing against his writing 
arm. 

The former phonetics 
lecturer who shared his 
desk cleared his throat, 
hesitated, then took 
courage. ‘‘There’s some- 
thing funny in the air,” 
he said. ‘‘Had you no- 


especially for people with 
long-lasting pains. 


It’s new Measurin, the timed-release 


so you take it just once every eight hours. 


When you take Measurin for temporary 
relief from minor arthritis pain and 


stiffness or for other common pains that 


continue to nag you, it gives you prompt 
relief and keeps on working so your 





pain reliever with a built-in second dose 


When you take Measurin at bedtime, its 
built-in second dose gives you maximum 
nighttime pain relief... helps you wake 
without stiffness. 


For your convenience, just take two 
Measurin tablets when pain starts and 
you don’t take it again for eight hours. 


If you suffer from long-lasting pain, new 
timed-release Measurin is for you. 


















Red Park last nigh} 
Nothing at all happene 
in Red Park last nighl 
If anyone is misguide 
enough to believe thé 
there was an attempt | 
the Prime Ministe 
life, then he is cleat 
subversive. That is th 
way the music is no 
being played, Ada 


ticed, Brett?” 

A sudden cacophony 
of sharp-edged sound 
broke upon his ears as 
the Teletype machines 
in the newsroom sprang 
to life. There were shouts 
and hurried footsteps on 
the stairs to the com- 
posing room. The Duty 
Editor came running, 
and slapped a document 
in front of Brett. His 
voice was high-pitched and agitated. 

“Bash this out as quick as you can,” 
he squeaked. “‘We’re bringing out a spe- 
cial edition. Now get cracking.” 

Brett worked at the translation 20 
minutes, then read over in a rapid mum- 
ble what he had written. 

“The office of the Chinese Military 
Government deeply regrets to announce 
to the loyal people of the New Britain 
that their beloved Prime M 


nister, Mr. 


Roland Servison, died in his sleep earl 
this morning at his country residence. 
The cause of decease was heart failurs 


A State Funeral will be held on Wednes- 
day next, after which the National 









Here’s the difference in Measurin 


Ordinary aspirin tablets contain just one 
dose of’pain reliever but Measurin 
tablets contain two. Using a new process 
called microencapsulation, each tablet 
of timed-release Measurin contains over 
6,000 separate reservoirs of aspirin. You 
don’t take another dose for eight hours. 


The score has been e 
tensively rewritten. Th 
peaceful death of t 
late lamented Pri 
Minister couldn’t hs 
come at a more CO 
venient time.” 


The second dose is already built-in! 


“T wonder,” said the lecturer, ‘‘what 
that means—a period of reorganization.” 

“‘Reprisals,”’ said Brett. 

Hestood up and walked out. So they’re 
not going to hurry. They’ll pick us off 
one by one, quietly. He touched the gun 
beneath the worn cloth of his jacket. 
Wait a bit. Let them come to you. 


E half an hour he reached the Ken- 
nington Housing Commune. 
The porter looked out from his box. 
“Visitor in your room,” he said. ‘‘Has a 
search warrant from the militia.” 

The door of his room was ajar. He 
came up to it silently and pushed at it 


People’s 


rassed. ‘I don’t make it a habit to dis- 
cuss personnel,” he said, ‘‘but you and I 
are almost the last of the original crowd. 
You aren’t the youngest anymore. I’m 
easily the oldest and beginning to feel 
it—you know about my bad lung. I'ma 
man in a hurry. That’s why I came 
round to see you now.” 

Brett brought out his pipe, tobacco 
and matches. ‘It’s been a bad time. 
Everything went wrong.” 

Nimrod watched the smoke from Brett’s 
pipe curl upward, and coughed. He held 
a handkerchief to his mouth. ‘‘Not ev- 
erything went wrong,’’ he said at last. 
“In the first place, Servison is dead!” 





Brett stared. “Yo 
mean ——” 

“I mean that th 
Minister of the Interid 
is carrying out the ré 
organization, and tha 
the people being reorganized are Serv) 
son’s men. Most are being shot. Other 
will go to Rectification Camps. There wi 
be no reprisals on the population as | 
whole. There is nothing to take reprisal 
about. Anyone who denounced you as bé 
ing involved in an attack on Serviso 
would be signing his own death warrant 
There was no attack. It is all very simple.| 

“They’re mad,” said Brett slowly 
“Stark, raving mad.”’ | 

“All we can be sure of is that some 
at the top has made a very quick dee 
sion: to make Servison’s death an oppor 
tunity to remove the hard-liners, an 
keep their own noses as clean as they ¢a 



















‘the day when they have toanswer 
t Servison and his men have done 
yast ten years. So your luck has 
ven with me. And no general can 
o ignore a lucky lieutenant when 
s to the spring campaigns.” 
ng campaigns? What on earth 
talking about, Nimrod?”’ 
talking,’ said Nimrod, eyes 
ag, “about the next move. You’re 
kill the C.M.G. In broad day- 
4 a manner that leaves no doubt 
vho did it.” 
. 
‘ing westward through dark 
where the gray shadows of peo- 
traffic moved with the sluggish 
quence of a dream, Brett was sud- 
truck with the realization that if 
big enough physically, it would 
sible to know for certain about 
‘or about anyone. All he could 
re in his own pygmy world, was 
> was safe now. But if he were big 
—ah, then he’d know everything: 
se of the lines of march, the de- 
from the column, the whys of al- 
2s contracted and dissolved. Such 
of giant stature would recognize 
nce the loyal and the treacherous; 
uld the man care? No, thought 
At the end he would kick the 
p over and move on. 
as growing chilly. Once again 
of returning fog grasped out at 
m side streets. Brett pulled the 
| his overcoat more tightly round 
<. Fumbling in his pocket, he re- 
red with annoyance that he had 
t of tobacco. They distributed 
World only on Fridays, which 
1e had two days to wait. He dug 
e depths of his pouch and col- 
he last grains between his finger 
using for a moment, he glanced 
he gigantic poster-paint picture 
Shinese Military Governor, sus- 
high above London’s_ night 
Acrid smoke from his pipe curled 
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E1906 Misses dress; NEW sizes 
$2. Dress requires 2% yds. of 
fabric with/without nap for size 


E1945 Misses dress; NEW sizes 
$2.50. Dress and belt require 
x. 3% yds. of 45-in. fabric with/ 
it nap for size 12.* 


E1946 Misses dress; NEW sizes 
$2.50. Dress and belt require 
x. 4 yds. of 40-in. fabric with/ 
Jt nap for size 12.* 


E1909 Misses dress; NEW sizes 
$2. Dress requires 3% yds. of 
fabric with/without nap for size 


Galanos designs available March 
y special order from your local 
‘n department. 


/ogue-Butterick Patterns at the 
that sells them in your city. Or 
by mail, enclosing check or 
y order, from Vogue-Butterick 
rn Service, P.O. Box 630, Al- 
, Pa.* Also available in Canada. 
ornia and Pennsylvania_ resi- 
add sales tax. 





in the darkness toward the enormous 
bland face towering 50 feet above. 

“Enjoy the view,” said Brett aloud. 
“We'll have you down and in the fire 
before the Yanks get here.’’ 

The Sing-La truck came out of the 
black-damp nowhere and missed him by 
the width of a knife blade. He staggered 
back, and fell into the gutter. It was not 
until he had picked himself up and stood, 
mud-stained and panting, staring at the 
truck’s disappearing taillight, that he 
began to laugh. END 
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LOVE SONG 

By Patricia Livingston 
O what it cost me 

to keep my hands 

quietly 

at my sides, 

my mouth from telling you 
kisses 

and wild, wordless tales 
spinning with desire. 

O what it cost me 


not to come every day 

to watch you, 

to take away your coat 
and wrap myself in it, 
to touch your sleeve 

and your hand 

and know the shape of your life. 
O what it costs a dancer 
not to dance, 

ad singer 

not to sing. 


“Make LA-Z-BOY® 


Reclina Rockers® 


a family affair 


in your home, too,’ 
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say the 


Bing Crosbys. 
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Why not make LA-Z-BOY® chairs a family affair in your home. 


You can watch television... read ... or pamper yourself 
with a quick nap! You'll find head-to-toe contentment built into 


every LA-Z-BOY® chair with 


that lets you relax with or without reclining the 


the convenient Comfort 
Selector... 
chair. You'll be thrilled with the many styles in Contemporary, 
Early American, Traditional, Modern . . . styles to match any 
decor . . . styles to complement the other fine furnishings in 
your home. Available in hundreds of decorator colors and 


fabrics treated with Scotchgard Fabric Protector. 


Once you’ve enjoyed the relaxing comfort of LA-Z-BOY’s® 
Reclina Rocker®you’ll insist on making it a family affair in 


your home ... for a lifetime of enjoyment. 
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Chairs that make a house a home 


Please send me FREE color literature. 
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4iING NEW FOR YOUR PEACE OF MIND just one arm. Be awake to the idea of the slapping as well as t¢ 


a anise Decrees way it feels. The slap can be quite hard without hurting. 
2 an eee te eeeon pause and let both arms sink slightly—don’t drop them compl 
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Exer g is more than a way to lose weight or harden flabby so that your body can absorb the stimulation you have giy, 
It can bring you a sharper awareness of your own body, Now compare how your two arms feel—whether you notice 

hat you can bring it to life and not just spend each day existing difference between the one you have slapped and the other 
a hollow shell that houses your “‘self.’’ Pioneer work on body The only way you can really know the self-awakening effect 

awareness is being done at the Esalen Institute, a remarkable re- slapping is to experience them. 

treat at Big Sur, on the scenic central California coast. People from 

all walks of life come to Esalen seeking personal change—a couple 3. The Sights of Sound 

seeking fuller meaning for their marriage, a teacher searching for With your body at rest and your mind alert, close your eyeg 

more rewarding working methods. Historian Arnold Toynbee, psy- listen to a rich, evocative piece of music. Let yourself go into it 

chologist B.F. Skinner, philosopher Alan Watts, architect Buck- absorb it. Pay attention to your feelings as you and the music it 

minster Fuller and 100,000 > an y a 7 y! jj y 7 a4 = a a weave. Next, imagine yo 

Californians have __partici- | ] | r as a movie producer wh 

pated in at least one of the feeling tone and the 


Esalen’s activities 


. eS track for a movie and 
Esalenoffersseveral paths: is searching for the 
paths that lead to new ways setting. Let your fee 
of lying, sitting, breathing evolve into images of t 


and moving; paths of silence places. It will heighten } 
where the senses learn to sense of imagery. 
taste, touch, see and hear in 
imaginative new ways; secret § 
paths that wind into inner 
imagery and the landscape 
of contemplation. What fol- 
lows are a few Esalen-devel- 
oped excursions into this new 
world. These exercises, spe- & 
cially designed for Journal 
readers by two Esalen Resi- 
dent Fellows, will take you 
on a mind- and body-expand- 
ing psychedelic trip—with- 
out drugs. Use your own in- 
ventiveness to weave these 
exercises into your day. Ag 
hot bath before taking a 
body excursion is good. Try 
to do the exercises when you 
are rested and fresh; before 
and after you sleep is an§ 
ideal time. Let your feelings 
direct you. Hike at your own 
pace—unaided by chemicals. 


44. Take a Yoga Break 


Lie on your back on 
floor. Keep your heels 
gether and your hands ¢ 
sito your sides. Lie this 
ey for a while. As you do, 
& to become aware of how} 
sare resting on the 

There is something al 

stretching out on the f 
that gives you more ené 
than lying on a bed or ool 
Try it yourself; you'll 
cover the difference. 





5. Looking Without Trying 
Find Something 


Place before you an 
ject that is of interest 
you—a leaf of a tree, ad 
ma small piece of cloth. 
your eyes caress each { 
athat you see—let your € 
touch it. Keep your 
gopen to let the object 
Erase the distinction betw 
the object’s coming to } 
Saand your going to the | 
Bject. Become one with 
item. Stay with the objé 
directly experience it wi 
out cultivating thoug! 
about it. When you get ¢ 
tracted or disinterested, | 
aware of that. Stay with yé 
a difficulty; go through it, z 
go on. Start with 10 or 
minutes and gradually 
macrease the time to 30 m 
utes. Set a timer or ala 





1. Traveling Through Your Senses & 


Close your eyes or blind- 
fold yourself and concen-§ 
trate on listening, feeling, or 
smelling. Try to use just one 
sense at a time. The longer 
you spend with your eyes 
covered, the more acute your 
other senses become. Blind 
people have developed their 
other senses toa much greater § 
extent than normal people 
can imagine. Take trips 
through the house and yard 
without using your eyes. On 
one trip touch everything 


you can to see how it feels. mn a clock so you won't st 
Other special trips might ic. em — clock-watching. 

focus on how the parts of the house and yard smell, the sounds 6. Watching Your Thoughts 

around you, or paying attention to your body movement. Get into a comfortable position. Close your eyes and focus yé 


attention on your breathing. Count your breaths, from one to # 


2. Tap and Slap to Awaken Your Senses and then start with one again. When thoughts come and distract y 


Stand with your eyes closed. Let your hands go up to your head, from your breath-counting, start counting over again. A usé 
keeping your fingertips and wrist joints supple. Now tap your head method for getting thoughts out of the way is to let them come 4a 
with the fingertips of both hands; use a springy, lively tap, lighter or go, neither encouraging nor discouraging them—just watch them] 
stronger as needed. Pause and enjoy the effects of your tapping, they enter and leave your mind. Don’t become involved in yé 
wherever you can feel them, until they subside. Then tap your face muscles, tensions, or any body feelings. Stay alert; if you feel yol 
in the same way, always pausing to sense the effects. self getting drowsy, rouse yourself. The object is to become m¢ 

This technique may be extended to the rest of your body. Slap alive. The result is an aliveness that frees your mind so that you¢ 
with your whole hand instead of just fingertip-tapping. First slap use 1t more effectively. The experience hecomes quite (continu 
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Clean glasses! 


Calgonite’ gives you the one at NOUBKeCTN AG eNsT Ar 
rom a dishwasher oot al ae | 
..clean dishes. 
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PSYCHEDELIC EXERCISES 


continued 


profound if you practice it each day for 
two weeks. Begin with 15 minutes, then 
increase the time to half an hour, then 
an hour. Again, use a timer or alarm 
clock to avoid clock-watching. 


7. Be a Cat 

Before you get out of bed in the morn- 
ing, stretch and move your whole body. 
Make your legs as long as possible. 
Stretch your arms and feel the pull in 
your torso. Imagine yourself to be a 
cat stretching after a nap. 


8. Be a Cobra 

Lie flat on your stomach with your 
hands placed as if you were going to do 
push-ups. As you take a deep breath, 
raise your head backward, letting your 
head lead your whole body so that your 
back is arched like a bow. Your pelvis 
should remain on the floor, but your 
stomach will be off it. The whole move- 
ment should be executed smoothly, so 
that you can feel each vertebra move. 
As you exhale, lower your body to the 
floor. Repeat this three times. This 
exercise is good for backaches due to 
overwork or standing for a long time. 


9. The Instant Tension-Relaxer 

Lie flat on your back. Concentrate on 
one arm and lift it about a foot in the 
alr. Hold it aloft until you cannot keep 
ic there any longer. Then lower it— 
slowly. When most of the weight of 
your arm is in contact with the floor, 
“let go’’—relax the tension so that the 
arm settles back. Immediately shift 
your attention to your other arm. Raise 
and lower it in the same way. Then 
repeat the procedure for your legs. 
Raise each leg about two feet and hold 
that position as long as possible, then 
lower it slowly. When it is just about to 
touch the ground, let go of it. Do the 
same thing with your head. Lift it as 
far as you can, hold it there as long as 
possible, etc. Now pay attention to 
your breathing. Watch it for a while, 
then take a few deep breaths—noting 
the movement of your stomach. If you 
still feel tension, repeat the whole body 
cycle. The relaxation-giving key to 
using this exercise lies in the immediate 
shift of your attention from the part of 
your body you have just released to the 
part you intend lifting next. 


10. ‘Turn On” by Just Breathing 
When you wake up in the morning, or 
at any other time, lie on your back and 
place your hands on your stomach. 
Become aware of your breathing. Watch 
it for a while, then try breathing with 
your abdomen. By letting your stomach 
out, air will be sucked in. Then release 
the air gradually. Pause for a few mo- 
ments, then repeat the whole cycle as 
many times as you wish. See how far 
down toward your pelvis you can place 
your hands and still feel the movement 
of your breath. Then sit up and again 
place your hands as low on your stomach 
as you can feel your breathing—and 
continue to “breathe with your stom- 
ach.’”’ Then come to a standing position 
and again feel the movement of your 
breath. Focus your attention on your 
breathing at different times of the day. 
If you do not feel your breath already in 
your stomach, take a few deep breaths. 
Also, when you feel tense, nervous or 
bored, consciously take several deep 
breaths and you will notice how the 
tension or boredom dissipates. 

This breathing exercise also gives you 


more energy. There is one caution: if you 
are not accustomed to this kind of deep 
breathing, you may get an “oxygen 
high,’ by inhaling more oxygen than 
your system is used to. Breathing is a 
real “turn-on,” so handle with care. 


11. Firing Up Your System 

Stand in an open area. Bending your 
knees as little as possible, try to touch 
the floor with your hands. Do this 
again, letting your breath flow naturally 
with the movement. Now stand up- 
right again, lift your arms in the air 
and stretch your body backward, arch- 
ing your back as much as you can. Do 
this three times. Next, stretch down 
and back three times. Breathe deeply 
and make any kind of sound you wish. 
Try to let this sound get louder. After 
this, stand still and appreciate how your 
body feels. Play some music and let 
your body be moved by it (rather than 
letting yourself move to the music). 
This exercise is good before housework 
(which requires full body movement). 


12. Finding Your Inner Screen 

Get into a comfortable position. Close 
your eyes and look at the white or 
lighter areas that you may immediately 
find on your “inner screen.’’ Now start 
suggesting to yourself that you shut out 
all the sounds that you are aware of and 
will become aware of. If you are dis- 
tracted, concentrate on—and go back 
to—that white area. Stay with this for 
as long as you feel that sounds are your 
main involvement. Next, suggest to 
yourself that you thrust away all the 
thoughts that you have. In this phase, 
try to have your area of light form a 
white circle. When your thoughts occur, 
just observe them. Let them come and 
go just as they occur. When you are 
able to clear the flow of thoughts from 
your mind, imagine your white circle 
changing into a dot. Stay with this 
until your time limit is up. Allow 30 
minutes for this exercise. Set an alarm 
clock or timer so you won’t be con- 
cerned with time. When you are finished 
open your eyes slowly, arise and walk 
around. You will appreciate the fresh- 
ness and newness of your surroundings. 


13. Do-It-Yourself Psychedelics 
Here are some more far-out excursions 
for your senses. 

Buy a “Slinky’’—one of those chil- 
dren’s toys made out of a metal coil. 
Tie a string to both ends of the coil and 
hang it around your neck. Now hold 
the string over your ears and strike the 
metal against objects of different sizes, 
shapes and materials. The vibrations 
you hear should be like deep organ 
pipes—a real “‘trip,’”’ for your ears. 

Take an old-fashioned kaleidoscope 
(without the bits of glass—only the 
mirrors) with you on a walk through 
the park or your garden. Look at the 
plants and flowers through the kaleido- 
scope. You will see them as you have 
never seen them before. 


Norte: The authors wish to acknowledge 
the work of the following colleagues in 
the development of these exercises: 
George Brown of Santa Barbara, Cali- 
fornia; Bernard Gunther, Stanley Kele- 
man, Edward Maupin, and Michael 
Murphy of the Esalen Institute; Mag- 
dalene Proskauer of San Francisco; 
Charlotte Selver of New York City, and 
Charles T. Tart of Davis, California. 
For further information on the wor< 
being done at Esalen, write to the 
Esalen Institute, Big Sur Hot Springs, 
Big Sur, California 93920. END 


THE INSIDE STORY 
OF CLEVELAND’S 
HISTORIC ELECTION 
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involved. If he made a cash contribu- 
tion, no matter how little, he would go 
to the polls to protect his investment.” 

So Margot got a group of women to- 
gether. They were all residents of the 
predominantly Negro inner-city area. 
The women talked about ways they 
might raise money—dinners, concerts, 
lectures. ‘“The more we talked, the more 
I knew we were on the wrong track,” re- 
calls Margot. ‘“‘The expense for this kind 
of event would have been so high we 
wouldn’t have netted much for the 
campaign.” 


ee Margot remembered the old 
Pyramid Club craze: All it took was five 
or six women to get the pyramid started. 
They were the Steering Committee. 
They then got 100 women to be captains. 
Each of the 100 captains in turn selected 
nine women each to head teams. Each of 
the 900 women recruited four women for 
her team. The goal was to have each 
woman collect $10 for Carl Stokes. It 
meant a goal of $46,000 for the 4,600 
members. They called their campaign 
The Feminine Touch because they would 
touch the pride of a lot of people, intro- 
duce a feminine note into the campaign, 
and do what men say they do best—get 
the dollars. 

Women who had not known how to 
participate in the campaign learned that 
they could. Easily. Some gave 10 cents. 
Some gave 15 cents. No contribution was 
too small to be accepted. Ten days after 
the start of The Feminine Touch, the 
women of the inner city had collected 
over $25,000 for candidate Stokes. 

“We collected more than money,” says 
Margot. “‘We collected good will for 
Carl, too. He is going to get more citizen 
support than any previous Cleveland 
mayor. Thirty-five percent of the popu- 
lation that has never before been in- 
volved in a campaign is now broadly 
involved.”’ 

But involving the Negro voter was 
only part of the job. Even if Carl Stokes 
had received 100 percent of the Negro 
vote, he could not have been elected. 
Because, on the other side of the Cuya- 
hoga River, on Cleveland’s west side, 
lives an almost totally white population. 
In 1965 they gave Stokes 2,623 or 3.2 
percent of their vote. 

Could the West Side deliver more 
votes? One woman thought so. Her 
name is Mary Jayne Willis, a West Side 
suburbanite and friend of Lois Hays. 
Mary Jayne learned the facts of political 
life in the League of Women Voters, the 
group that works for issues, not candi- 
dates. The day Carl Stokes filed his peti- 
tion, Mary Jayne called Lois, and a 
Sunday meeting with Carl and Mary 
Jayne was arranged on Lois’s back porch. 
Mary Jayne had no organized plan for 
getting votes. She just knew she wanted 
to help. 

When she and her husband, Duane, 
left the Hays’s that Sunday in August, 
she turned to him and said, ‘I’m ap- 
palled. What can we do in 79 days?” 
Duane answered, “Try to get votes on 
the West Side.” 

With techniques learned in the League 
of Women Voters, Mary Jayne and her 
good friend Nancy Keiser went to work. 
They went to Stokes headquarters end 
gathered all the independent voters’ pe- 
titions that had been signed. They put 


- trailed Taft by more than 50,000 vi 


























































the names of each signer in the p 
ward on a map of the West Side. 
this they picked ward leaders, f 
speaking dates for Carl, and set a 
The goal was to increase the 1965 
on the West Side by 400 percent 
2,623 votes to 10,000 votes. 

They ran a motorcade and rall 
West Side park and recruited their 
bands to park cars and direct traff 

Says Nancy: “We had trouble ge 
West Side headquarters. Whereve 
went the rent was too high or pj 
didn’t want to rent to ‘that candida) 
When they finally selected headquat 
bricks were thrown through the win 
on three successive Saturdays, an 
weekend there was a fire bomb. 

At one rally young children sh 
up carrying a sign that read, “‘Cleve 
Loves George and Lurleen.’’ 

“Why are you doing that?” 2 
Mary Jayne. 

“A man paid us,” said one boy. 

“Lady,” piped up another boy, ‘ 
are George and Lurleen?”’ 

As organizers, planners and wor 
Mary Jayne and Nancy listened to 
talk, debate and meet people. “Car 
a kind of charisma,” says Mary Ja 
“T must have heard some of his spee 
about 25 times during the campaign 
they were new each time.” 

Among those who helped in the ¢ 
paign were the Protestant churches 
though the churches did not end 
either candidate, they did make aj 
able their facilities for candidate r 
ings. And they urged church membe} 
attend. A Catholic priest who we 
newcomer to town asked if there m 
be a candidates’ debate in his ch 
But the priest was threatened. Althe 
the debate he inspired did take plae¢ 
was held at a local high school. 

“Tt was a very tense rally,” re 
Mary Jayne. “‘We wondered what | 
would say. But he walked in front o 
those people, smiled that big smile) 
said, ‘I really don’t have anythinj 
tell you people. I just came here so 
could see I don’t have horns and a 

“That was magic,” said Mary Ja 
“You could see the expressions chan 


When the voting for the primary en 
and the ballots were counted on} 
West Side, Mary Jayne and Nz 
found they had attracted 10,466 
for their candidate. The West Side 
sults were in early, and on primary € 
tion night when Carl Stokes was trai 
Ralph Locher by 9,000 votes he ce 
dently predicted victory because he 
seen the West Side figures. He 
picked up almost 8,000 votes more t 
he had in 1965, the year he lost by 2, 
votes. 

On general election night it was h 
to gauge the results. At one point Ste 


It was not until 3 o’clock the follo 
morning that Carl Stokes knew for 
tain he had won. His margin of vie 
was 1,600 votes or 0.6 percent out ¢ 
total vote exceeding 255,000. 

Was it the West Side vote, the pec 
who crossed racial lines who put € 
Stokes in office? Or was it the suppor 
the business community that gave m 
people the confidence to vote for Stok 
Was the Negro turnout the differen! 
In Cleveland the politicians say it ha 
be all those reasons. And it was wo 
who made votes out of all those reas 

In Cleveland today no one under 
mates the power of the women in 
Stokes campaign. E 


SHOP PIKE 


tinued from page 50 


se obviously depend upon a larynx 
{ other physical equipment that 
yy no longer possess. They ‘‘speak’’ 
a kind of “‘projection of their 
ughts.’”” Presumably this is like 
apathy between two living persons, 
1 subject to the same difficulties and 
raries. This would explain why ‘“‘me- 
mistic’’ messages often take the form 
non-verbal symbols 
at must be in- 
preted—pictures (‘I 
a side of wood; oh 
, the name is Wood- 
2’), strong emotions 
feel great joy’’), or 
n a sense of move- 
nt or direction (“I’m 
ing,” or “I feel [ am 
ving east”). It would 
) account for some of 
distortions in me- 
mistic communica- 
1s; information often 
s garbled in tele- 
hic transmission. 
n the next 30 min- 
s, Arthur Ford gave 
hop Pike a number 
nessages purportedly 
anating from dead 
ed ones and friends. 
ne of these were in- 
sely personal, and 
e couched in some- 
at cryptic terms 
‘here are things I 
1 tsay plainly on tele- 
on,” one communi- 
or said), but were 
dily understood by 
e.Othersseemedtriv- 
—but only, I submit, 
he careless observer, 
e their declared pur- 
e was to establish 
identity of the pur- 
ted communicator. 


K 


ere are some of the 

rements made by the 

lium, followed in each 

2 by the facts as re- 

d by Bishop Pike or, 

vas necessary in some 

ances, after being 

cked out by research. x 

DIUM: “There are 

) persons who come, 

oung man and an el- 

ly man... . The boy 

ss radiantly happy 

| is very eager. But 

says that before he 

le over he was con- 

d and mentally dis- 

ie and that he was 

oed by the older man 

make the adjust- 

it.... ThereisaSlavicbackground.... 

» older man says he was called Elijah, 

omething like that. I can’t quite get 

... In their earth life they were 

y fond of each other.” 

CT : “My son was one-quarter Rus- 

4 said Bishop Pike. ‘The older man 
his grandfather who died before my 





. He was named Elias, the Latin vul- 
= name for the Prophet Elijah.” 

)DIUM : “This person says he wants 
speak to you because, he says, you 
ve or less followed the same path he 
| He was older than you. He says he 
chaplain at some university before 
iwere. ... People tried twice to make 


a bishop of him but failed. . . . I get the 
name Pitt .. . Louis Pitt.” 

FACT : Bishop Pike said that the Rev. 
Louis Pitt was, as he recollected, tem- 
porary chaplain at Columbia University 
before Pike succeeded him. “It would 
take more time than we have here to 
explain Louis Pitt’s connection with the 
episcopate,” said Pike, ‘but it fits ex- 
actly what was said. I mean, always a 
bridesmaid but never a bride.” 
MEDIUM: “There’s an old gentleman 
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does not recall, but his son was with him 
for most of the time at Cambridge. 
Bishop Pike said he knew nothing 
about MacKinnon having any cats. But 
when I talked to Prof. MacKinnon by 
phone, I asked him if he had ever had 
two cats. ‘““That’s extraordinary,” he 
said. “I did have two cats as pets when 
I was a boy, one black and the other 
gray. One was named Mewger. The gray 
disappeared about three years before my 
father’s death in 1933—and the black 
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here who’s with your son on the Other 
Side. He wants you to check something 
out, something that will prove his iden- 
tity. The old man has two cats that 
formerly belonged to his son. The son’s 
name is Donald MacKinnon, the same 
name as his father. And there’s some- 
thing about Corpus Christi. ... The son 
lectures at Cambridge, and your son 
says he used to drop in on his lectures 
occasionally.” 

FACT: Prof. Donald MacKinnon is a 
fellow of Corpus Christi College, Cam- 
bridge, and Bishop Pike attended his 
lectures while studying there. Whether 
his son also dropped in on them, Pike 
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one acted strangely the day of my fa- 
ther’s funeral. It darted out of some 
place in front of the coffin as it was being 
carried out of the house.”’ 

MEDIUM: “Your son says he has a 
delightful elderly lady with him named 
Carol . . . Carol Rede. .. . You were 
associated with her in some way. She 
held an official position of some kind 
when you were in the cathedral. You 
didn’t know she was over here, but she 
is. She says some time when you go back 
to California, she has a brother there, in 
Carmel. . . a retired major.” 

FACT: Carol Rede was secretary to 
Episcopal Bishop Horace Donegan of 





New York when Pike was dean of the 
Cathedral of St. John the Divine. She 
died, unknown to him, in September, 
1964. She had a brother, Ross, a retired 
captain, who lived in Carmel. He died a 
year before his sister. 

MEDIUM: “This person who comes 
calls himself the—what is it? The... 
ecclesiastical . . . ecclesiastical panhan- 
dler. What does that mean? Do you 
understand? He says he died in the act 
of baptizing or performing some other 
rite of the church. He 
had a heart attack. You 
succeeded him. He says 
some people called him 
‘The Ecclesiastical Pan- 
handler’. ... I get the 
name... Black...some- 
thing like that. No, it’s 
Block... Karl... Karl 
Block. . . . He wants to 
give you another piece 
of evidence. ... He says 
one of the best pieces of 
land he ever bought as 
bishop was called El 
Bispo or something. ...”’ 
FACT : ‘Karl Block, the 
fourth bishop of Califor- 
nia, was my predeces- 
sor,’ said Pike. ‘He 
died of a heart attack in 
the midst of an ordina- 
tion service. He used to 
call himself ‘The Eccle- 
siastical Panhandler.’ 
He was proud of his abil- 
ityin buying propertyfor 
the diocese. El Rancho 
‘del Obispo is the dio- 
cesan conference center 
on the Russian River.” 


cap “son”? spoke at 
considerable length 
about his suicide and his 
state of mind prior to it. 
He expressed gratitude 
for the love his parents 
had shown him, and 
begged them not to 
blame themselves for 
what had _ happened. 
“Thank you, Jim,’’ 
Bishop Pike murmured. 
When Kar! Block pur- 
portedly communicated, 
besides talking real es- 
tate with Pike, he said: 
“You did a magnificent 
job in the diocese and 
you have a magnificent 
job yet to do. You will 
not suffer any more in- 
dignities. Youaremerely 
putting into words what 
the majority of your fel- 
low bishops think but 
dare not speak because 
they are afraid to jeop- 
ardize themselves.” 
That last remark is interesting in the 
light of Bishop Pike’s overwhelming vin- 
dication by the Episcopal general con- 
vention and its ruling that makes future 
heresy trials virtually impossible. 
Immediately after the séance I asked 
Bishop Pike how he interpreted the 
messages. Could they be attributed to 
advance research on Ford’s part, as 
some skeptics doubtless would suggest? 
Or, at the most, to mind-reading on the 
part of the medium? 
“T don’t see how research by the me- 
dium could very well have brought out 
the role of Donald MacKinnon in my 


life,’ Bishop Pike said. (continued ) 
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BISHOP PIKE continued 


“T knew him well at Cambridge, and his 
thought had great influence on me. And 
the fact of his having had two cats— 
if that checks out, well, I don’t see how 
research could explain that. 

“And the Louis Pitt connection with 
the episcopate would take an awful lot 
of research to dig up—if you could do it. 
It’s not the kind of thing one finds in 
newspapers. If one went back and did a 
great deal of research, I suppose one 
might find evidence of this, and also of 
his connection with Columbia. 

“Karl Block was very proud of his 
knowledge of real estate and the pur- 
chase of the diocesan conference center, 
this place called El Rancho del Obispo, 
was a spectacular thing. I don’t know 
how one would dig out the fact that Karl 
Block purchased that. That was a good 
many years before I came there. The 
diocesan records may not even have 
credited the bishop with that purchase.” 

Of the theory that all the messages 
might be explained in terms of telepathy 
by the medium, Pike said: ‘Well, that 
would be wonderful enough. But some 
details are definitely beyond what I 
knew myself—in my conscious mind, at 
least, and in some cases in my uncon- 
scious, I suspect. For instance, I did not 
know of Carol Rede’s death. It came as 
a great surprise to me.” 

Then Bishop Pike set forth his reasons 
for believing the messages were authen- 
tic communications from the dead. 

“The details are quite cumulative. 
They are not just bits and pieces, an 
assortment of facts. They add together, 
they make a pattern. Not only that, but 
all the data seems to constellate around 
given persons. There is a consistency to 
the communications. They ring true. 
Also, the persons who purportedly com- 
municated had one thing in common: 
They were, in varying ways, connected 
with the development of my thought. 
They knew me at particularly signifi- 
cant points in my life—turning points. 

“Tt is too much to ask for proof of life 
after death. But the evidence is strong 
enough to warrant a modest leap of 
faith—as in science—and to make a 
faith-affrmation: There is a life after 
death.” 

Many disbelievers are not convinced. 
One pointed out that Britain’s Who's 
Who lists one of Donald MacKinnon’s 


recreations as “‘cats,’’ and commented: 
“A fact hardly difficult to research.” 

The most impressively evidential mes- 
sage that came in the séance—one that 
concerned matters that had never been 
published—was erased from the film be- 
cause of its intimately personal nature. 
It contained alleged facts of which 
Bishop Pike had no knowledge. How- 
ever, painstaking research by the bish- 
op’s staff has verified most of the de- 
tails, and research is continuing to pin 
down the remaining loose ends. In this 
instance, Bishop Pike says the facts 
seem conclusively to go beyond any- 
thing the medium could have discovered 
by normal means. 

The public reaction to the Pike-Ford 
séance was mixed. Bishop Pike’s critics 
naturally denounced this latest ‘‘aberra- 
tion.”’ They did not agree among them- 
selves, however. The theological con- 
servatives said that communication with 
the departed shouldn’t be practiced, 
while the liberals insisted that it couldn't 
be. Fundamentalists charged that Bishop 
Pike had confirmed their worst suspi- 
cions about him by backsliding from 
heresy into black magic. More typical 
was the reaction of churchmen who, 
having earlier accused him of being too 
skeptical about such dogmas as the Trin- 
ity and the virgin birth of Christ, now 
accused him of being too credulous about 
spiritualism. Quipped Pike: ‘Having 
been under a cloud for believing too 
little, it’s at least a change to be faulted 
for believing too much.” 

Some critics were quick to attribute 
Bishop Pike’s exporiences to “grief re- 
action,” “wish fulfillment,’ and Freud 


only knows what else. Pike himself re-_ 


jects such “remote-control psychoanaly- 
sis.’ He revealed to me that he had 
undergone genuine psychoanalysis for 
three years with a leading San Francisco 
psychiatrist (‘not as a patient but for 
self-exploration,” he explained), and re- 
ceived a clean bill of mental health— 
both before and after the unusual ex- 
periences that started his psychic quest. 

Bishop Pike says that his empirically 
based belief in life after death and com- 
munication with the deceased, though it 
has enriched his faith, is ‘‘not central to 
my theology.’’ Nor has it led him to 
overemphasize the world beyond at the 
expense of the one we live in. “I believe 
in ongoing life,’’ he explains, “but one 
world at a time, if you please.” END 


Editor's 





How to Get Information About ESP 


For readers interested in learning 
more about E.S.P., the Journal rec- 
ommends: Lectures on‘ Psychical Re- 
search, by C.D. Broad (Humanities 
Press, Inc. $10), Extrasensory Per- 
ception After Sixty Years, by Joseph 
B. Rhine et al. (Bruce Humphries, 
Inc. $5.95); and Challenge of Psychi- 
cal Research: A Primer of Parapsy- 
chology, by Gardner Murphy ( Harper 
& Row, $6). 

For further information, and a 
more detailed bibliography, write to 
Lowell Meister, Executive Editor, 
Parapsychology Foundation, Inc., 29 
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West 57th Street, New York, New 
York 10019. It is also possible to join 
the American Society for Psychical 
Research. For $10 a year a member 
receives the society’s Journal, a 
quarterly publication that includes 
reports of experimental work, arti- 
cles and reviews of current books in 
the field; Proceedings, a publication 
containing longer articles; and ad- 
mission to a series of lectures in New 
York. For details, write the Execu- 
tive Secretary, American Society for 
Psychical Research, 880 Fifth Ave 
nue, New York, N. Y. 10021. 


THE SPY | MARRIED 
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of the night on the terrace and watched 
the sun rise. As dawn broke, I wrestled 
with the terrible fear that my happy 
life with Kim was over. 

I had married Harold Adrian Russell 
Philby on January 24, 1959. Kim was 
47 and I 45. “You will never regret 
marrying an Englishman,” the registrar 
told me as I signed the marriage certifi- 
cate on my wedding day. 

I first met Kim at a crowded bar in a 
Beirut hotel, six weeks before the 1956 
Suez war exploded. At the time, I was 
married to The New York Times’ chief 
correspondent in the Middle East. My 
husband had known Kim in Spain, 
where they had covered the civil war, 
and just before going off on a trip, he 
told me that if I should meet Kim I was 
to introduce him to our friends and do 
what I could to help him. So, in the bar 
when a friend pointed Kim out to me, 
I asked him to join us for a drink. 


War touched me first about Kim 
Philby was his loneliness. He knew no 
one in Beirut. His- wife and children 
were in England, and he lived out of 
town in a small Lebanese mountain vil- 
lage. He was of medium height, very 
lean, with a handsome, heavily-lined 
face. His eyes were an intense blue. I 
thought that here was a man who had 
seen a lot of the world, who was ex- 
perienced, yet who seemed to have suf- 
fered. I found myself talking freely to 
him—and he soon became one of our 
closest friends. 

In the spring of 1957, I started seeing 
him alone, without telling my husband. 
It seemed to me that I had never met a 
kinder, more interesting person in my 
entire life. 

Kim got on well with my husband, 
and my daughter adored him. He taught 
her to recite the names of all the British 


-monarchs back to King Alfred. (When 


Kim’s defection was announced, one of 
my friends burst into tears: “But he 
taught your little girl the Kings and 
Queens of England,” she sobbed.) 

Gossip about my friendship with Kim 
must have reached my husband’s ears, 
for one Sunday my husband told Kim 
he was no longer welcome in our home. 
Earlier that year my mother had died 
in Seattle, so I decided to sail to America 
with my daughter to look after my fa- 
ther. Before I left I told Kim that I 
would take immediate steps to get a 
divorce. 

Some months after I arrived in Amer- 
ica, I received a cable from Kim. He 
told me that his wife had died and asked 
me to marry him. I accepted. 

Kim was a most attentive husband 
and an extremely easy man to live with. 
In spite of his occasional stutter, which 
some people mistook for repressed vio- 
lence, he was not at all tense or restless. 
He was a domesticated, civilized man 
who enjoyed reading, listening to music 
and cooking. 

I am sure he had to do some cruel 
things in his long Intelligence career, 
but I can scarcely believe it. He was 
anything but hard-boiled and insensi- 
tive. He could not bear to see anything 
killed. I remember one day the maid 
threw a mouse down the toilet, where 
Kim found it swimming about. He 
plunged his hand in and saved its life. 

To me, he was a divine husband. I can 
still hear his voice calling out in the 
early mornings: ‘‘Tea, darling, on the 






















































terrace!’’ I used to lie in bed thinki 
this was too good to be true. 

Now Kim was gone. Had he left me 
Where could I look for clues to his di 
appearance? : 

Several weeks before Kim vanishe¢ 
his lifelong friend in MI6, a man y 
shall call Y, had suddenly turned up i 
Beirut, where he had previously bee 
Intelligence chief. He invited Kim an 
me to dinner. I had been deeply worrie 
about Kim for weeks; he had_beel 
drinking too much. Now here was 
friend from Kim’s past, whom I though 
I could confide in. At one point Kim le 
the table, and I was on the verge of sa’ 
ing to Y: “Something is worrying Kin 
terribly. What the hell is going on?” B 
I did not and the opportunity passed. 

Unknown to me, Y had been ser 
from London to confront Kim with ne 
evidence conclusively incriminating hi 
as a Russian agent. The evidence ha 
come from a high-level Soviet Inte 
gence officer who had defected to th 
West. Y’s delicate task was not to ha 
Kim in for punishment, but to explo 
their friendship by getting him to talk 

On January 6, an urgent telephon 
call from the British Embassy sum 
moned Kim to a meeting with X, th 
new station commander. Kim did no 
go. Later, in Moscow, he told me: “Th 
minute that call came through, I kney 
the balloon was up.” Apparently thj 
British were trying to draw him ont} 
Embassy territory, where they coull 
arrest him. | 

And now, a little more than two week 
later, Kim was gone. At seven the nex 
morning, X was on the phone and 
agreed to notify the police. I wen 
through another 24 agonizing hour 
Then a letter from Kim arrived. 

“Don’t worry,” it said. “I will bei 
touch with you soon and everything wi 
be all right. Keep smiling and go to yo 
sculpture classes at the American Urn 
versity like a good girl. Tell my col 
leagues I’m on a long tour of the area.) 

Kim told me to look in the famil 
Bible, and in his strongbox. I openec 
the Bible and found a fat wad of Leba 
nese bank notes. Kim’s strongbox held 
personal documents, none of them ou 
of the ordinary. 

Fearing that my apartment might bi 
searched—by-~either the police or th 
press—I decided to deposit Kim’ 
strongbox with the British Embassy fo! 
safe-keeping. But, puzzling over Kim’ 
reference to the box in his first lette: 
I soon had second thoughts. Sure 
enough, a closer search revealed a cam 
of dollar bills hidden in the base of the 
strongbox. 


| 


| 


ie week Kim disappeared, Y ar 
rived. Of course he wanted me to tel 
him all I knew. “You do realize you 
husband was not an ordinary man?” Y 
said—the closest he ever came to saying 
that Kim was a Russian spy. 

Then, in mid-April, a scruffy little 
man rang the doorbell early one morn: 
ing and thrust a large envelope into my 
hand. It was a message from Kim—é 
three-page, typewritten letter. He urged 
me to read it carefully, memorize it ane 
then burn it in the bathroom wate 
heater, carefully stirring up the ashes 
But the letter was too long, and far to 
complicated, for me to memorize. S$ 
I carried it around for a couple of da 
before destroying it in the way he ha 
instructed. 

The envelope also contained $2,000 
Kim instructed me to buy round-tri 


sts to London for myself 
his two children. Actu- 
this was merely a ruse. 
ead, I was to go to the 
*h Airlines office and make 
arations to fly to Prague. 
cross the road from our 
e was a narrow, crooked 
, At the end of it was a 
k, white wall. Kim in- 
sted me to write in white 
k on this wall my date of 
rture to Prague. I should 
se a spot high up the wall, 
ird the right. He asked 
to give him at least 10 
’ warning of our departure 
_ If I ran into difficulties, 
s to mark the wall on the 
with an X. Kim also told 
. dear friend of his would 
alling on me and that I 
to trust him completely. 


major obstacle was that 
-y, Kim’s 13-year-old, had 
passport. He had been 
in Washington, D.C., his 
ar in India, his grand- 
ar in Ceylon, his great- 
dfather in Burma. His 
sh nationality had not 
fully established. This 
a problem Kim seemed to 
- overlooked. How was I 
ret Harry through the 
nese passport control? 
only. hope was to get the 
sh and American consuls 
elp. They were uncom- 
lising: They would only 
Harry a travel document 
vould fly to London. 
was not really sorry to 
this. Kim’s last letter had 
inced me that he was in 
of the Iron Curtain coun- 
, but I had no intention 
aking the children there 
out knowing what sort of 
hey would have. 
mehow, I had to let Kim 
vy my decision. One morn- 
at three o’clock I crept 
1 the stairs with a piece 
alk in my hand. The 
was deserted. I found 
all. High up on the left 
ibed a large X, to indi- 
that I was in trouble. 
r over a month nothing 
ened. No mysterious Rus- 
called. So I made prep- 
ms to leave for London. 
out a week before my 
ned flight, the doorbell 
_ A tall, thick-necked, 
eyed man stood on the 
hold. He spoke fluent 
ish, but he looked un- 
kably Russian. 
m from Kim,”’ he whis- 
. I let him in quickly. 
as nervous and impa- 
continually glancing 
1 to see if we were alone. 
’s just fine,” he said. 
sends his love. He wants 




















» leave with him, but I 

my head. ‘I’m not go- 
t’s too late. You’ve come 
‘ate. I’m very sorry. I’ve 
9 get Harry back to En- 
. He has no papers, and 
“ritish will only give him 
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a passport if we fly straight to London. 
It’s the only way out.” 

I told him how impractical my instruc- 
tions had been. Every move I made was 
watched. I couldn’t go within a hundred 
yards of the Czech Airlines office without 
raising the alarm. 

“Come with me and everything will be 
arranged,” he said. He offered to bring me 





all the money I needed. My own funds 
were running out, but I refused his offer. 

After he left, I telephoned Y at the 
British Embassy, as I had promised, to 
tell him that my long-awaited visitor had 
called. 

On May 31, 1963, with great secrecy, 
we left the apartment and flew to London. 
When the plane landed, Kim’s children 
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were whisked away by relatives with whom 
they were to stay. An official car sent by 
British Intelligence drove me to the flat of 
Kim’s sister Patricia, who had very kindly 
asked me to stay with her. 

As soon as I could, I lunched with Y. 
He said that Kim was an active Commu- 
nist agent and that I should on no account 


contemplate going to (continued } 
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THE SPY | MARRIED continued 


Moscow. Y’s chief joined us after lunch. 
I told him that I believed Kim had been 
kidnapped, but he was very insistent. 
“We have definitely known for the last 
seven years,” he said, ‘‘that Kim has 
been working for the Russians without 
pay.”’ By the end of the afternoon I was 
in tears. Much against my will I had 
to begin to think along the same lines. 

While all this was going on I was wait- 
ing hopefully for a message from Kim, 
but none came. This was the most de- 
pressing thing of all. I toyed with the 
idea of calling the Russian Embassy, but 
I did not have the nerve. On July 30, 
1963, Moscow reported that Kim had 
asked for—and been granted—Soviet 
citizenship and political asylum in the 
U.S.S.R. Heartsick, I flew back to 
America. 

In early September the miracle hap- 
pened—a letter from Kim. He urged 
me to come to Moscow to see for myself 
what it was like. He assured me that if 
I did not like it there, I would be free to 
leave. He urged me to return to Lon- 
don, call at the Russian Embassy and 
tell them who I was; they would ar- 
range my journey. Money would be 
waiting for me. 

Finally, I made up my mind. I was 
going to Russia. I went to the Russian 
Embassy in London and wrote on a 
calling card: “To his Excellency the 
Russian Ambassador.”’ And on the back: 
“Tf you have a minute to spare, I would 
like to see you.”’ A few minutes later, I 
was ushered in to see a man who rose 
courteously and said he was very pleased 
to see me. “‘We have heard that you 
want to go to Russia.” 

I said, ‘‘Yes.”’ 

“When would you like to go?’”’ When 
I told him in three or four days, he said: 
“We should like you to be ready the day 
after tomorrow.” I was rather taken 
aback, and asked whether such speed 
was necessary. He said it was. He opened 
a desk drawer, took out an envelope 
and handed it to me. “‘Go and buy your- 
self some very warm clothes.”’ 

In the envelope I found 500 pounds. 
I bought a camel’s-hair coat, sweaters 
and tights; boots and a turban, and fur- 
lined gloves for myself and Kim. Two 
days later, I left London on a Russian 
airliner. 


NE as we sped away from the Mos- 
cow airport, Kim held my hand. He 
seemed thinner and rather worn; I had 
almost failed to recognize him. I had 
never seen him in a hat before. The 
dark-blue felt he was wearing belonged 
to Guy Burgess, another English spy 
who had taken refuge in Moscow. Bur- 
gess had died the previous month, and 
now Kim wore the hat out of sentiment. 

Next to the driver sat a fortyish man, 
who was to be one of the few Russians 
I ever got to know. I soon learned that 
he was Kim’s chief contact and colleague 
in Russian Intelligence. I knew him as 


Sergei. His English was fluent, and I 
grew to like him very much. 

We drove swiftly to Kim’s flat. Sergei 
came in for a glass of champagne, but 
after a few moments he bade us a dis- 
creet farewell. 

Kim lived under an assumed name in 
an enormous gray building in a gray 
residential suburb some 15 minutes by 
subway from the center of Moscow. (I 


have promised never to reveal his ad- 
dress or the name he goes by. 
were four rooms: a living room, 


There 


1 StTUCV 


for Kim, a dining room and a large bed- 
room for Kim and me—but no double 
bed (the Russians don’t believe in them). 

The kitchen was modern and well 
equipped: a washing machine from 
Czechoslovakia, a vacuum cleaner from 
Romania, a floor waxer (unworkable) 
from Yugoslavia; only the refrigerator 
was Russian. 

Kim knew I adored birds, and had al- 
ready bought me three: a gold-colored 
canary and a pair of blue and green 
budgerigars in a charming hand-made 
cage. 

Kim wanted to know about all his 
children, but he said very little about 
himself. He was still the same lovable, 
completely charming, sentimental man 
I adored, and our feeling was mutual. 
However, a tiny strip of no-man’s land, 
which had not been there before, now 
separated us. 

Almost the first serious thing we did 
was to put on paper a detailed account 
of my experiences with the British and 
American security authorities. I guessed 
this was information Kim’s Russian 
friends wanted. 

I told Kim how, from photographs 
provided by Y’s chief, I had identified 
Kim’s mysterious friend who had called 
on me that early May morning in 
Beirut. 

Kim was angry. Thanks to me, the 
Russians had lost a valuable agent. 
“What a pity!’”’ he said, “he was one of 
my greatest friends and our best man in 
the area. His career is finished.’’ The 
barrier between us widened. 

I also reported to him what the 
British Intelligence chief had said—that 
he had known for seven years that Kim 
was working for the Russians. This 
seemed to interest him intensely. If the 
British had known about his Russian 
connections all along, then he was the 
one who had been fooled. He thought 
he was spying on them, but they were 
keeping an eye on him—trying to use 
him against the Russians without his 
knowing it. If this were true, much of 
what he passed on to Soviet Intelligence 
would be valueless. Finally he said 


quietly, but with more than a touch of 
pride: “I’ve been working for the Rus- 
sians for thirty years, not just for seven.” 

Several days later, I asked him: 
“What is more important in your life, 
me and the children or the Communist 
Party?’’ He answered without a mo- 
ment’shesitation: “The Party, of course.” 
I was sorry I had asked the question. 
Much later I said to him: ‘You should 
have married a Communist, a dedicated 
Communist, nobody else.” 

“You are absolutely right,” he replied. 

I had always felt that one of the most 
precious things which bound us together 
was that we had no secrets from each 
other, but I could no longer cherish this 
illusion. Slowly, I was driven to the 
conclusion that this man whom [I still 
loved so deeply, and had trusted so im- 
plicitly, a man from whom I had with- 
held nothing, was in fact a master of 
deception. i 


I had been in Moscow a little over a 
week when Kim said to me: ‘‘The Mac- 
leans are very keen to meet you, and 
have invited us to dinner.” I looked for- 
ward to the evening with enormous 
curiosity. At last I was to meet the 
couple whose situation most closely re- 
sembled our own. The Macleans—an- 
other Anglo-American couple—had de- 
fected to Russia 12 years before when 
Donald Maclean, a British diplomat, 
was about to be unmasked as a Soviet 
spy. At that time, Kim had warned 
Maclean and Burgess of their impend- 
ing arrests. 

Melinda Maclean had allowed her 
American passport to expire, and she 
could go no farther west than Prague 
without risk. I detected a touch of the 
envy with which these expatriates re- 
garded me: I could come and go as I 
chose; my passport was still valid. Most 
of all, I was still an American. 

After dinner we settled down to a 
hand of bridge, and this was the pattern 
of many future meetings. Twice or three 
times a week, we would dine, play bridge 
and gossip. 

The Macleans did not have a very 


“It’s not the arguments that disturb me. It’s 
that when we make up, we shake hands.’’ 























































happy marriage, and I sometimes 
dered why Melinda, who had been 
to divorcing Donald a number of t 
had chosen to join him in Moscow 
may have shared his convictions} 
been his espionage accomplice, buf 
seemed to yearn for the luy id 
Western capitalism. 

Donald was an enormous man, al} 
six feet six, conceited but undoubj 
intelligent. From our first meetil 
did not feel we would ever become | 
friends. His wife was a short, plum 
brunette, not unattractive, b t) 
tremely highstrung, with an annd 
habit of repeating herself. 

Donald and Kim would occasio 
loosen up over a bottle of wine) 
reminisce over the “good old dj 
They would sit around swapping } 
dotes and laughing at how they 
fooled everyone. 

Kim worked at home. After yez 
British Intelligence, he knew a | 
deal about its methods, operation 
men. It may be assumed that Kim . 
vising the Russians along these | 
and he must be enormously usef 
his prodigious memory. 

I once heard Sergei say to him 
deep affection and emotion, “Wi 
never repay you for the work y 
done for us.” The way Kim was tr) 
in Moscow made clear to me that h . 
one of them. He was given the ¥ 
treatment. Ordinary Russian ci 
queued for hours for tickets, b 
could see whatever opera, ballet o 
cert we chose. | 

| 
Ae first Christmas we decide 
leave Moscow for a change of se¢ 
had always wanted to see Baku o 
Caspian Sea, but that was no ho| 
In those few days I had my first g 
of the sea of sadness that lay be 
the surface of Kim’s life. He nevel 
plained, nor uttered a word of cri 
of Soviet life, but I sensed in him ¢ 
found gloom. Was this lonely hotell 
in Baku what he had spent a lif 
working for? It was perhaps to € 
that intolerable conclusion that he 
himself into insensibility; comi 
Russia had not cured him of that | 

It was nonsense to suppose tha 
ing from Beirut to Moscow we 
moving from London to New Yo 
that we could go on as before wi 
some long and intense explanatio 1) 
had crossed an ideological frontier | 

| 


ping the mask of a lifetime and e 
ing me to accept it as casually as 
had shaved off a mustache. 
“They’re the happiest couple in 
cow,’ Melinda Maclean would s 
us. Innocently, I saw no more i 
often-repeated phrase than a wr 
ment on her own married life ‘ 
barbed attack on Donald. But i 
hardly an accurate description of U 
winter. We loved each other even 
deeply, but a great change in ou) 
had taken place. 
I came to see that Kim’s pro 
were quite different from mine. FP 
all, I tried to make our flat comfo 
longing for the day when we mould 
normal social life. To Kim all thi 
secondary. His real preoccupatio 
with what his Russian colleagues tl 
of him and his work. His whole li 
geared to Russian Intelligence. 
cause of Russia, he had broken wit! 
he liked and lost their respect, ta 
with men he disliked, deserted his 
embarked on a lifetime of lies an 
biness. Now, what was (cont 
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- Even combing is hard on hair. 
Sun, too. And hot hairdriers. 
Luckily there’s Gentle Care | 
to prevent and even undo hair | 
damage. Gentle Care is a real 
hair conditioning treatment. 
Ina hurry. In just one minute 
Gentle Care does more than | 
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other conditioners can do in 15 
to 30 minutes. That’s because 
Gentle Care doesn’t just coat 

hair with a little slipperiness. 
It actually unites with each | 
hair shaft. So you get new body 
and bounce. So your hair looks | 
and feels sleek and lustrous. | 
And the loveliness lasts. Even 

through shampooing. So go 

back to the beauty your hair 

used to have. Or you wish it 

had. With Gentle Care. 
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Wella means fine hair products. 
Ask your hairdresser. 
©1968, The Wella Corp. 


120 


THE SPY | MARRIED continued 


important was that these tremendous 
sacrifices should be recognized. 

Several months had passed before I 
was fully aware of the strict control to 
which we were subject. The Russians 
were taking no chances. Just what they 


feared I could not fathom, until Kim 
hinted that they thought the British, or 
perhaps the CIA, might try to assassi- 
nate him if they could find him. Hence 
the extremely limited 
circle in which we were 
move. We 


from see- 


allowed to 
were barred 
ing the diplomatic corps 
or the press. Life for me 
became very lonely. I 
was driven to seek the 
company of Melinda 
Maclean, for whom I 
had no real sympathy. 

As I emerged, some- 
what bewildered, from 
my first Russian winter, 
I still felt that I was 
more a visitor than a 
resident. There had been 
no question of my as- 
suming Soviet citizen- 
ship or giving up my 
ties with the West, as 
Kim had done. 


E was against this 
background that I de- 
bated two important 
problems. I had prom- 
ised my daughter that 
I would visit her in 
America that coming 
summer. Also, my pass- 
port was due to expire 
in October, 1964, and 
I did not know what my 
chances were of getting 
a new one at the Amer- 
ican Embassy in Mos- 
cow. My promise to my 
daughter and her fears 
of never seeing me again 
forced me to a decision. 
I would go home and 
face the music. 

Kim did not like the 
idea of my leaving, but 
he insisted that the de- 
cision was mine alone. 

The Russians were 
not easily persuaded. 
Finally Kim told them 
I was determined to go, 
and said, “If you don’t 
let her leave, she will go 
straight to 
ican Embassy. 


the Amer- 
I know 
her well enough. She is 
going to leave whether 
you like it or not.’ 
Sergei replied somewhat 
sardonically, “In Russia 


we have an old saying, that it is better 
for a family to have only one head. 
Alas, you have /wo in yours!” 

When the Russians realized that I 


was determined ti ‘eparations for 


my departure began.. Tl 10st delicate 


problem was what briefi1 give me to 
prepare me for my alr evitable in- 
terrogation by the FB \fter long dis- 
cussions between Kim Lussian 
friends, they decided he best 
course Was not to imp y rest - 
tions. I could say what I ed, good o 


bad, with one exception. 
“The only thing we re: 
known is my address, my phone num- 


Kim said. 
will just 


ber and my Russian name,” 
“Tf you give them away, it 
complicate life. It would mean having 
to move.”’ 

Kim and his friends obviously antici- 
pated that I would get into trouble with 
U.S. immigration officials or the FBI or 
both. Kim gave me a sheet of paper on 
which he had typed four specimen cables. 
Apparently innocuous, they were codes 
to describe what might happen to me. 

“ARRIVED SAFELY ALL LOVE’’ meant 


The one denture cleanser 
that really makes a difference 


Melinda, ‘Look after my husband.” 
When I landed in New York I was in- 
formed that, in view of my marriage to 
Kim, and my activities in the Soviet 
Union, which were against the interests 
of the U.S. Government, my passport 
was being withdrawn until further 
notice. 

I immediately sent Kim the passport- 
trouble cable: “LANDED SAFELY ALL 
LOVE.” 

Within a couple of days of my arrival 


“The difference is the confidence I feel. 


Now my dentures are really clean, really odor-free.” 


Mrs. Virginia Evans of Brightwaters, New York, is just one of 
millions of denture wearers who feel that Polident®is the very 
best cleanser they can buy. Polident is a revolutionary tablet, 
containing a combination of cleansing ingredients and oxygen 
action that fights denture stains and odors as never before. 
Polident’s formula starts to clean instantly, working to 


wipe out the worst stains and odors. 
In minutes, your dentures are sparkling 


clean and fresh. 


that on arrival I had encountered no dif- 
ficulty of any sort. ‘‘ARRIVED SMOOTHLY 
ALL LOVE” indicated difficulties with the 
FBI. “LANDED SAFELY ALL LOVE”’ re- 
passport difficulties. ““Goop 
FLIGHT ALL LOVE”’ meant that I was 
wrestling with both the FBI and the 
passport officials. I was to send Kim 
one of the 
in the U.S. 


ferred to 


cables as soon as I arrived 


There was not the slightest doubt in 
my mind that I would return to Rus- 
sia, but I left Moscow airport with fore- 
Kim, flanked by the faithful 
looked pathetically thin and 
tired. I was foolish enough to say to 


boding. 


Sergei, 
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in America, the FBI called. They were 
two young men in Brooks Brothers suits, 
very polite and discreet. I made them a 
large jug of iced tea, but they refused to 
touch a drop. They must have soon re- 
alized I had nothing significant to tell 
them, and after a few routine questions, 
they departed. 

At about the same time, my former 
husband asked me to give him custody 
of our daughter. This I agreed to do. 
But I would first spend the summer with 
her in California. These worries pre- 
vented me from writing to Kim as often 
as I would have liked, and it was an 
intensely distressing time for both of us. 





























































Throughout August, Kim wrote ¢ 
tionate letters, reproaching me fo: 
silence. At the end of August, his le 
began to fill with references to the 
leans. On September 3 he had his 
lunch alone with Melinda. In his bae 
state, Kim was lonely and vulne 

In one letter, he commented ¢ 
some books I sent. “I have alread 
The Spy Who Came In from the 
The Spy was very disappointing. I 
a relief to read a somewhat sophisti 
spy story after all 
James Bond idioe 
there are some 
thought out pass 
But the whole plot 
beginning to end is 
cally implausible, 


the implausibility 
J on obtruding itse' 
@ any rate, to anyone 


has any real know 
of the business!” 
And then, in a 
dated Oct. 26, 
“.. Lam meeting 
linda today. ... 
nice to have someo 
take out in defa' 
my own darling... 


yn few days afte 


Presidential elec 
the State Depart 
notified me that I 
pick up my pass 
I did so immedi 
and on Novembe 
1964, I landed 
again in Moscow. 

The first perso 
the stairs into th 
craft was Sergei, 
gave me a warm 


“Where’s Kim 
asked. 

“He is waiting 
Catan 


It seemed straj 
that Kim did n 
out to welcome 
but I got in next t 
All he said, after 
embrace, was “So 
really come back.” 
the minute we got 
he broke open 0 
the bottles of wl 
I had brought * 
as drunk as he po 
could. I had a feel 
was deliberate. 

He told me he 
been given an offic 
a secretary in toy 
almost every day 
spent several hours 
from the flat. Bi 
would often return) 
quite drunk. He 
paid a basic §| 
of 500 rubles a month—about § 
but, in addition, he received large 
for any special work he did. The 
sians also provided, in foreign excl 
some 4,000 pounds a year for 
children in England. Our rent 
cheap, less than $50 a month, an u 
only real luxury was the maid. Uf 
me, Kim did not feel that a cary’ 
dacha in the country were necess:}” 

One of the first questions I askec#l 
on my return to Russia was, “He 
the Macleans?” 

“Oh,” said Kim, rather abr ! i 
“Melinda is in Leningrad seeing ¢ i 
friend.” (cont|\@" 
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*Weathered brown spots on the 
surface of your hands and face 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
new ESOTERICA, that medicated cream 
that breaks up masses of pigment on the 
skin, helps make hands look white and 
young again. Not a cover-up. Acts in the 
skin—not on it. Equally effective on the 
face, neck and arms. Fragrant, greaseless 
base for softening, lubricating skin as it 
clears up those blemishes. Distributed by 
the trustworthy 54-year-old Mitchum lab- 
oratory. ESOTERICA—at leading toiletry 
and drug counters. $2. 
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Shrink Hemorrhoids 
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Science has found a medication with 
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hemorrhoids. 
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there is no other formula like it for 
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I then said I would like to ring Don- 
ald. Kim’s face clouded. “‘No, please. 
We're not speaking to each other any 
more. We had a filthy row some days 
ago. Donald said I was still a double 
agent.” 

About a week later Melinda returned 
from Leningrad. Before long the three 
of us started going about together; Don- 
ald no longer appeared, and I never saw 
him again. When Kim and I decided to 
go to the ballet or the opera, Melinda 
was always invited. Now that Donald 
was no longer there, Kim sat between 
Melinda and myself. I also noticed that 
on leaving the theater, Melinda was the 
first to be helped on with her coat and 
boots. 

I have never experienced such a pain- 
ful Christmas as in 1964. I was witness- 
ing, in effect, the collapse of our rela- 
tionship. Kim was lost in a haze of al- 
cohol. He spent Christmas Day in bed, 
partially insensible. There were no pres- 
ents for me, and the drunken binge 
lasted into the New Year. He would 
surface every few days and, for an hour 
or so, be his old self again, but then 
something would trigger off a new bout 
of depression and drinking. 

Was I the cause of his unhappiness? 

I had no one to turn to except Me- 
linda. ‘I’m worried about Kim,” I 
said to her one day. ‘‘He’s drinking too 
much; he’s so nervous and depressed 
that I sometimes think he doesn’t love 
me anymore.” 

Melinda gave me a long, hard look: 
“He did love you,” she said, “‘until a 
while ago.”’ 

By spring I could bear it no longer. 
When Easter came and Kim forgot to 
give me his usual fiowers, I put the ques- 
tion to him bluntly: “Just what is going 
on?” 

“Melinda is so unhappy,” he an- 
swered. “Donald is impotent. She’s had 
a miserable time for fifteen years, and I 
feel that it’s partly my fault. I must try 
to make the rest of her life happier.” 

“But what about my life?” I asked. 

“T don’t want you to leave,” he said. 
“You know I’m very fond of you, and 
Melinda understands my very special 
feeling for you.” 

“But what am I supposed to do,” I 





said, ““‘become the assistant housekeeper 
in charge of birds?” 

From then on he rang Melinda every 
morning, not caring whether I over- 
heard. Finally I said: ‘Would you mind 
telephoning from elsewhere?” After that 
Kim went off and saw Melinda when- 
ever he chose. I never saw her again. 

On May 30, 1965, I left Moscow for 
the last time. The Russians could not 
have been nicer. 

“Tf you ever want any help,” Sergei 
said, ‘‘go to the Russian Embassy wher- 
ever you may be and tell them who you 
are. They will do everything they can 
for you.”’ Asa parting present Kim gave 
me his old Westminster School scarf, 
which he had worn constantly and 
which I knew he loved. He also gave me 
a letter. It read: 


My darling beloved: 

I wanted to write you a proper “au 
revoir” letter, but the conditions are not 
favorable! So I will content myself with a 
b-ief preface, to be followed by a long letter 
when I get back to the typewriter. From 
now on, darling, I shall be thinking hard of 
our happy days together, of your sweetness 
and goodness. I can never, never forget 
them. Please try also to remember the nice 
things. Write to me often—as I shall to 
you—and tell me all your doings and 
thoughts. 

So to you—the best friend I have ever 
had or ever will have—all the best and ey- 
ery possible lucky break. 

Au revoir, darling, 

Your sincerely devoted 


KIM 


Kim and [I still exchange letters, but 
usually through my lawyer. He has no 
doubt done some wicked things in his 
life, but I am not very concerned with 
questions of patriotism or treason. I re- 
member him as a tender, intelligent and 
sentimental husband. I am sure that he 
must still have some of these qualities, 
even though I am no longer there to en- 
joy them. 

He betrayed many people, me among 
them. But men are not always masters 
of their fate. 

Kim had the guts, or the weakness, to 
stand by a decision made 30 years ago, 
whatever the cost to those who loved 
him most, and to whom he, too, was 
deeply attached. 

Kim does not like pop music, but a 
while ago I sent him a Beatles record— 
Help. I thought it was appropriate, but 
I am not sure whether it best describes 
his situation—or mine. END 


“Did you take my snowballs? I put 
them under my pillow last night.’’ 





““HUSBANDESE”’ 


continued from page 61 


















































question with a psychologist. I have 
their story in my books and seminars 
illustrate the power and impact of a 
sponse to affect life for better or 
worse. 

LEADER: Suppose it is one of thi 
mornings when everything seems tol 
wrong. The telephone rings, the bal 
cries, and before you know it, the toas 
burned. Your husband looks over 
toaster and says: ““My God! When 
you learn to make toast?” What is y 
reaction? 

MRS. A: I would throw the toast in 
face! i} 
MRS. B: I would say, ‘‘Fix your 
damn toast!’ 
MRS. C: I would be so hurt I couldo 
cry. 

LEADER: What would your husbar 
words make you feel toward him? 
WIVES: Anger, hate, resentment. 
LEADER: Would it be easy for you 
fix another batch of toast? 
MRS. A: Only if I could put some pois 
in it! 
LEADER: And when he left for wo) 
would it be easy to clean up the ho . 
MRS. A: No, the whole day would! 
ruined. 

LEADER: Suppose that the situatio: 
the same: the toast is burned but y 
husband, looking over the situati 
says, “Gee, honey, it’s a rough morn 
for you. The baby, the phone, and 
the toast.” 

MRS. A: I would drop dead if my hi 
band said that to me! 

MRS. B: I would feel wonderful! 
MRS. C: I would feel so good I wo 
hug him and kiss him. 

LEADER: Why? The baby is still 
ing and the toast is still burned. 
WIVES: That wouldn’t matter. 
LEADER: What would make the ¢ 
ference? 
MRS. B: You feel kind of grateful # 
he didn’t criticize you... that hey 
with you, not against you. 
LEADER: And when your husband] 
for work, would it be difficult to cle 
the house? 
MRS. C: No! I'd do it with a song. | 
LEADER: Let me now tell you abow 
third kind of husband. He looks overt 
burned toast and says to you calm 
“Let me show you, honey, how to ma 
toast.” 

MRS. A: Oh, no. He is even worse 
the first one. He makes you feel stup 

The moral of the story is simple: So 
responses arouse hate and invite reven 
Other responses linger lovingly and & 
ate intimacy and affection. 

A third secret is that truth should 
tempered with compassion. When we 

-come aware of imperfections in our 0 
selves, we are often tempted to dema 
impossible perfection from others. So 
people make a career of it. They fe 
out unpleasant facts about their mat) 
conduct, and track down small defects 
his character. For his own good, so 
speak, they keep reminding him of 
faults. Such honesty eventually ki 
communication between husband a 
wife. 

Truth for its own sake can be a dea 
weapon in family relations. It is 
threatening to anyone to face the n 
reality of personality deficiencies or € 
acter flaws. Calling attention to the 
like shining a spotlight in his face. 
imperfections will become clearer to 
but not to (continued on page 1 





Shop by mail at The Journal Store—it’s fun, it’s easy. 
And there’s no risk—any item (not personalized) may be 
returned for refund to the company you ordered from. 


Jardrobe of wigs 

pu can have a world of fun with 
wardrobe of wigs—be an instant 
.dhead, blonde, dark-haired 
eauty, or match your own 
esses. Just brush and spray to 
-set the natural-looking Dynel 
air in any style. Fits any head 
ze. In ash blond, dark brown, 
sht brown, black, auburn or gray. 
1.98 each ppd. Gifts Galore, Box 
12, Culver City, Calif. 90230. 


over’s knot doormat 

1e traditional design of this 
igged doormat is borrowed from 
arine folklore and is symbolic of 
aith’’ and ‘‘forever.’’ Woven of 
urdy manila hemp, with stout 
itching and finished ends, it’s 
isy to care for simply by sweep- 
g clean. Small mat, 18 x 30in., 
1.14; large mat, 21 x 36 in., is 
5.33 ppd. Foster House, Dept. 
)2, Peoria, III. 61601. 


‘ozen food knife 

iis knife has a great pistol grip 
make it easy for you to zip the 
ade through frozen packages. 
se sawing motion, and the 
ainless-steel blade does its job. 
3versing knife, the opposite 
ade slices bread and meat. 
th cherrywood handle, forked 
». $1.95 ppd. Country Club 
nurmet, Dept. LH-2, 310 West 
‘ St., Kansas City, Mo. 64105. 


ck a plaid 

the man in your life is big, 
‘re’s a handsomely tailored 
row shirt in a muted autumn 
aid that becomes more comfort- 
le with every washing. In but- 
4-down style, there’s extra body 
d exact sleeve length. Sizes 
'L, XL, XXL; sleeves 34 to 38. 
'-95 ppd. Color catalog avail- 
le. King-Size, 298 Forest St., 
ockton, Mass. 02402. 
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adjustable 
Hi-Low 

T.V. POLE 
STAND 


For the bedroom, living room, 
kitchen, family room, porch. . . no 
matter where you're viewing, this 
smart new T.V. Pole Stand 
holds your portable at the 
level and place best suited 
for comfort ... without taking 
up valuable floor or tabletop 
== space. Takes any width, up to 
* 14” front to back, up to 17” 
top to bottom. Easy to install and 
4 move, brass plated pole has spring 
| tension rod at top to adjust to your 
ceiling height, can be set up in Hi or 
Low position. Hi position is great for 
reclining watchers. 





2 for $21.00 ipod 
Please include your zip code. 
Write for FREE catalog of gifts. 


Holiday Gifts 
Dept. 1702-A, 7953 Raritan St., 
DENVER, COLORADO 80221 

























REWARD 


for Any Spi- 

der, Bug, 7 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
Carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


|) Model H—$9.95 plus 57¢ p&h 
(_) Xtra Crystals for H—75¢ per box 
[} Model G—$15.95 plus $1p&h 
Xtra Crystals for G—$1.50 per box 
{| Model H—6,000 cubic feet 
! Model G—12,000 cubic feet 


When Ordering refill crystals only 
please add 40¢ pstg. & hdlg 


MEREDITH, Dept. LJ-2 
310 West 9th St., Kansas City, Mo. 64105 













2 ee ee en ee ee 
IF YOU HAVE PIERCED EARS & 


Send Today for 


Over 3000 Styles — FULL COLOR 
14 KT. WHITE & YELLOW GOLD 


iPIERCED EARRING! 
ICATALOG mre 










| American & World Imports 


r 63" 

Fine Antique Reproductions STO) i 
Abstract Exotic Woods Le eet AT 
Genuine & Created Diamonds From The DIRECT 
Bf Colorful French Limoges Manufacturer's _ MXOMRZeLU 
Bangles, Spangles, Drop Outs Sree PRICES 


Personal Gold Monograms 
Priced From $1.35 to $125.00 
eee, 


TpLus — 
PLUS — NEW BIG SUPPLEMEN Enclose 25e8 


: ! 
dco GOLD PRODUCTS DIV. 18. Hondling a 


guox 30 3046/Dept. J2 /Sarasota, Florida “+... ..00 


STUDY 


ART 


In Spare Time 


O you like to doodle or 

sketch? Try famous 

WSA’'s new home study 

Course in Art. In spare 

time learn drawing, paint- 

ing, advertising art, illus- 

trating, cartooning, fash- 

Draped Figure ion, TV art—only pennies 

WSA Collection a day. Get big art outfit 

and professional case at no extra cost. Send name and 
address today for FREE BOOK. No obligation. 

WASHINGTON SCHOOL OF ART 
Studio 02-008, Port Washington, New York 11050. 


Est. 1914. Accredited Member N.H.S.C. 


LCM ati) 





Print Name. 


Address 


City & Zip 
Std ee OO C Se 








~, Light your front 
B door, garden or 
patio! Antiqued 
coppertone metal 
lantern has lavish- 


ly scrolled trim, 
pebbled glass sides. 
Use candles, or wire 
for electricity. 12” 
hi, 7” wall bracket. 
Lovely! Order 3 
244, $3.98 ea. 2 for 
$7.75 35¢ ship. 


me Helen Gallagher 


teas Dept. 902, Peoria, Illinois 61601 
TLR SLT: a Please Include Your Zip Code 


MID-WINTER 
SPECIAL 
Baby’s First Shoes 
BRONZE PLATED IN 
SOLID METAL 
Only 


$399 


a pair 






PARENTS’ 
MAGAZINE 





Limited time only! Baby’s precious shoes gorgeously 
plated in SOLID METAL for only $3.99 pair. 
Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also all-metal Por- 
trait Stands (shown above), ashtrays, bookends, TV 
lamps at great savings. Thrillingly beautiful. The 
perfect Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for full 
details, money-saving certificate and handy mailing 
sack. WRITE TODAY! 
AMERICAN BRONZING CO. 


Box 6533-Z Bexley, Ohio 43209 


115 STAMPS from all 
5 continents incl. Air- 
mai!s, Dead Countries, 
Pictorials, etc. FREE to 
introduce our U.S. and 
= i Foreign Approvals. For 
postage and handling, send 10c to 


GLOBUS STAMP CO., INC. 
276 Park Ave. South, New York, N.Y.10010. Dept. L-4 


to fit 
A to EEE 


; catalog of large size 
Smart new shoes in hard- fashions and footwear 
to-find sizes and wide 
widths. Priced $4.98 to 
$14.98. Save on beauti- 
ful, youthful new dresses, 
sportswear, suits, sizes 
38 to 60, $2.98 to $55. 
Coats from $11.98. Hun- 
dreds of styles. Credit 
plan, no money down. 





Write today. 
Sah Aiealet ac ae ever ne a a Panel 
ant Mail Order Division r 
| Dept. L-81, Indianapolis, Ind. 46201 | 


| pend FREE new catalog of large size fashions and | 
ootwear. 


| I 
| name (please print) : sr, 
| address ! 
SS ee 

ost office state zi j 
"Lf al gp 


























Flower Arranging 


Turn your love of flowers into a profitable 
and satisfying business, part or full time 
Rewarding hobby, too! Learn Floristry at 
home from easy-to-read and fully illus 
trated lessons. Training kits included 
Send for FREE booklet. No obligation. And 
it's fun as well! Lifetime Career Schools, 
Dept. B-518, 2251 Barry Ave., Los An- 
geles, Calif. 90064 


3 2000 Early 
| American 


| Reproductions. 
i; Hard to find 
t items direct by 
mail. Huge selec 
Colonial 





Give) tion. 

es vey J furniture, early 
72 | f a i} colored glass, 
i sa | \ Ne } pewter, dinner- 
init mao f F—===4 ware, hand-forged 


N a 2 
Sd UF | - and 
a | eae hinges, chande- 
; 
i 
| 


see a | liers, candle hold- 


ers, clocks, fire- 








\ Saeed tools, switch 
Sse { i } plates, much 
Guilford Farge \v heater Send 25¢ 
} poe for 80-page cata- 
e | log, many full 


a color illustra- 
~ } tions. Old Guil- 

ford Forge, 202 
j Broad St., Guil- 


ford; Conn. 
06437. 





More Dazzling than Diamonds 


Yet amazing Capra Gems are yours at 
only 1/30 the cost. For example, a 1 
carat diamond ring costs about $1000 
yet a comparable Capra Gem ring is only 
$27! Brilliantly beautiful hand-set, hand 
polished Capra Gems are more dazzling 
than diamonds. Get full facts with free 
booklet and easy payment plans. Send no 
money! Capra Gem Co., Dept. LJ-28, P.O 
Box 3148, Phila., Pa. 19150 





20 Color Wallet Phot 


(214”" x 3144") and 5” x 7” COLO 
LARGEMENT, all for only $2.75 ($ 
Value). Beautiful, vivid, natural co 


from your Polaroid color print, color photé 
color neg. or slide. Great Gifts! Orig. re 
turned unharmed. FULL GUARANTEE! Add 
25¢ per order for shipping. FREE BONUS! 
1 Color Wallet Photo in clear plastic 


CAPRI PHOTO, P.O. Box 1381, Long 


Island City, N.Y. 11101. Dept. 90 


Roamans 






'B 
i a ee 7 pe 
Peter Can ustiun! & 


43 Wonders of the World! 


Ancient empires, miracles of nature, art, 
science! Marvels of the ages, from pre- 
historic man and monsters to space-age 
triumphs—dramatically pictured on 43 gen- 
uine postage stamps from all over the 
world. This fantastic collection (catalog 
price $1.00)—Special Introductory offer 
only 10¢! H. E. HARRIS, Dept. W-28, Bos- 
ton, Mass. 02117 





Shop by mail to find unusual and excit- 
ing gift ideas. The items are offered 
here by the leading mail order firms in 
the country for your shopping pleasure 
and convenience. All orders must be 
sent directly to the firms listed under 
each item. 


Address all other correspondence to: 


THE JOURNAL STORE 
488 Madison Ave., N.Y., N.Y. 10022 


Hearts for your Valentine 


Present him with these King of Hearts 
cufflinks, handsomely engraved in red 
enamel. Made in sterling silver, they re- 
flect the wearer's good taste and imagina- 
tion. For the lady of your dreams, give 
her the Queen of Hearts cufflinks. And 
remember your card-playing friends too. 
Either style: $3.95 ppd. Park Galleries, 
Dept. LH-2, 103 Park Avenue, N.Y. 10017. 


FIFTH AVENUE 
at 39th Street, New York 


| The young 
) fashion look 
in larger 
and 

| half sizes 
| only 





SPRING ang SUMMER 





For Larger c or Half Sizes 


14 to 321% or 38 to 56. Dress like your 
limmer friends and look younger, pret- 
nstantly! See hundreds of the 

t fashions, all in your size. Dresses 


to $29.99), coats, suits, sports 

rie, corsetry, shoes. Available 

an’s easy credit. Send for FREE 

col x to: Roaman's, 5th Ave. at 39th 
st 04, N.Y., N.Y. 10018 








Cameo wall plaques 

Three pretty porcelain plaques, 
painted by European artists, add 
a warm, old-world charm to any 
setting. Each one, with a differ- 
ent scene, is encircled by an an- 
tiqued 18-kt. gold-plated metal 
frame with a delicate rosebud de- 
sign. Each is 4 x 2% in. Set of 3, 
$3.98; 2 sets, $7.50 ppd. Cres- 
cent House, Dept. LJ, 135 Central 
Park Road, Plainview, N.Y.11803. 


Home hair remover 

Perma Tweez removes all un- 
wanted hair permanently from 
face, arms, legs and body in one 
step. Automatic ‘‘tweezer-like”’ 
action destroys hair root without 
puncturing skin. Professionally 
endorsed, it gives safe, perma- 
nent results. $14.95 ppd. Gen- 
eral Medical Company, Dept.LJ-1, 
5701 West Adams Boulevard, 
Los Angeles, Calif. 90016. 


Elegant wall sconces 

These lovely maple leaf and flower 
wall sconces are a bright addition 
to any room. In decorative 
wrought iron, choose antique 
white and gold or antique black 
and gold. Use colored candles 
(not included) in them to contrast 
or blend with your room. Each is 
16 x 10 in. $5.95 per pair ppd. 
Harriet Carter, Dept. LHJ2, Ply- 
mouth Meeting, Pa. 19462. 


Palm trees for the home 

You can grow exotic palms easily 
right in your home with minimum 
care. They grow anywhere, even 
in shady corners. Shipped direct 
from Florida, palms are about a 
foot tall; can grow up to 6 feet. 
With instructions, you get 3 palms 
growing in a pot, $2.25; 6 for 
$3.75; 9 for $5 ppd. Nautical 
Americana, Dept. H, 32 Reni 
Road, Manhasset, N.Y. 11030. 


Magnifying glasses 

Half-frame design lets you see 
sharp and clear for reading fine 
print and doing detail work, yet 
allows you regular, non-magnified 
vision over the top of the polished 
ground lenses. For folks without 
astigmatism or eye disease who 
need magnifying lenses. State 
age. With case, $4.23 ppd. Nel- 
King, Dept. LJ-28D, 811 Wyan- 
dotte, Kansas City, Mo. 64105. 


Slogan shirts 

Greet your friends in an amusing 
shirt that spells out a sport, 
hobby, club, greeting or slogan of 
your choice. Up to 30 non-fade 
letters are printed on washable 
cotton in red, orange, royal blue, 
powder blue or black. In sizes S, 
M, L, or XL. Sweatshirt is $5.45; 
T-shirt, $3.20 ppd. Holiday Gifts, 
Dept. LH-2, 7953 Raritan Street, 
Denver, Colo. 80221. 


WE PRINT 
ANY THING 








LE 
YELLE. 
WILL 





Put a future in your fur 

Give your old-fashioned, fading 
fur coat a new life by having it 
transformed into a beautiful cape, 
stoleorjacketinthelatest fashion. 
Make-over includes lining, inter- 
lining, monogram, cleaning and 
glazing. There are 45 styles from 
which to choose, all priced at 
$27.95. Free style book avail- 
able. Morton’s, Dept. B-200, 
Washington, D.C. 20004. 


Twist trimmer, 

Twisterciser is a swivel-action ex- 
erciser for all ages. It twists and 
turns on 70 ball bearings to help 
firm muscles, perk up posture 
and improve circulation. Chil- 
dren love it—it teaches them bal- 
ance and coordination as it tones 
muscles. It’s 9% x 10% in.; sup- 
ports up to 300 Ibs. $4.98 ppd. 
Sunset House, 94 Sunset Build- 
ing, Beverly Hills, Calif. 90213. 


Wall charmers for children 
The next time your youngster asks 
you to read him a story, it will 
“come to life’’ and be more fun 
with the delightful scenes from 
favorite fairy tales decorating his 
room. There’s Humpty Dumpty, 
The Cat and The Fiddle, Jack and 
Jill, and many more. 20 for $1.25; 
2 sets, $2 ppd. Colonial Studios, 
Dept. FT-89, 20 Bank St., White 
Plains, N.Y. 10606. 


Be an instant artist 

Even if you have never held a 
brush in your hand, you can paint 
an elegant wall mural yourself. 
Easy to do, you just paint-by- 
numbers indicated for modern, 
provincial or Oriental designs. 
Fun, it takes 3 to 5 hours. A size 
for every wall, kits are from 
$12.95. ‘‘How to’’ catalog, 10¢. 
Mural Arts, Dept. LHJP-2, 4401 
Birch St., Newport, Calif. 92660. 


Cat villa 

Your favorite feline will love to 
scamper in and out of this charm- 
ing house that features wall-to- 
wall catnip carpeting. It’s made 
of corrugated fiberboard that 
measures 15 x 18 x 22 in. For all 
cats, villa is ideal for pets left 
alone all day. Sets up easily in 
seconds. $4.70 ppd. Freelin Gift, 
Dept. LHJ, 244 S. Broadway, 
Yonkers, N.Y. 10705. 


Family photos 

Give family photos as gifts or 
greetings to friends and relatives. 
Ordertwo8x10-in. black and white 
enlargements, or 25 wallet photos 
and a 5x7-in. enlargement, or 12 
wallet size and three 5x7-in. en- 
largements. Send photo or nega- 
tive. $1.25. Color enlargements, 
50¢ extra. State color of eyes, 
hair, clothes. Robin Art, Dept. 
LH-2, New Rochelle, N.Y. 10804. 





4, 
Carat 
“DIAMOND” RING 


We tried, we surely did—to find a real dia- 
mond with more brilliance, more sparkle or 95 
Ppd 





better color than this 4% carat simulated 

solitaire diamond. But we failed. And we 

guarantee that onlya jewe! ler will be able to 

tell the difference. Genvine sterling silver 

Tiffany setting. 

Money back if not delighted Please send ring size 


HARRIET CARTER Piiioute mesting, pa. 19462 
POSTERS OF THE PAST 


Rare American posters, exact reproduction. New 
look for home, office, den & school. Exceptional 
values. 

K4-Lincoln Campaign poster 
K6-Negro Slave Sale poster...... 
P2-Stagecoach Travel poster.. 
Pll-Jesse James Reward............... 
P39-Barnum Circus program 
C63-Civil War Recruiting 























Rl-Amer. Revolution Recruiting................... 50¢ 
Pl-Amer. Rev. British Recruiting................. 65¢ 
R4-1776, Warns Howe coming, etc................. 35¢ 
R15-Lincoln Funeral poster...................... 55¢ 
C52-Showboat, illustrated handbill................. 75¢ 
C58-Uncle Tom’s Cabin, illustrated posteric 2258 55¢ 
C80-Movie Poster-1903-rare....................0-- 30¢ 


C186-Raffle of Horse & Slave poster 
Complete catalog 


Minimum order $2. Add 15¢ for mailing. Pioneer 
Hist. Society, Dept. HJ2, Harriman, Tenn. 37748. 


DINGY TEETH made 
RADIANT WHITE 


Like a Movie-Star smile 


e 
instan tly! with new Cosmetic Enamel! 


A Remarkable Dental Formula—*WYTEN’’—Are you smile shy 
because of discolored, dull and unattractive teeth? Then try 
WYTEN, a marvelous new ‘“‘Dental 
Cosmetic” for an attractive new 
glamorous look. Just brush on and 
instantly you transform discolored, 
yellow and dingy teeth into a spar- 
s kling white finish that appears so 
pearl-like and natural. WYTEN is 
used by thousands of women and the- 
atrical folks to cover up stains, blem- 
ishes and even gold fillings. Dental 
formula is completely safe and harm- 
less for natural as well as false teeth. 
SEND NO MONEY! Free 10 Day Trial! 
Pay postman on delivery $1.98 plus 
postage for a 3-4 months supply. Or 
send only $1.98 with order and we 
pay postage. (2 Wyten $3.50, 3 Wyten 





LABORATORY TESTED = ¢5'90.) 10 Day Trial Must Satisfy or 
(ACCEPT NO SUBSTITUTES!) Money Will Be Refunded. 


NU-FIND PRODUCTS, pept. W677 Box 205 Church St., N.Y.C. 8 












featuring 


100,000,000 year-old 
DINOSAURS 


Yes, only 10e brings you 
this unique world-wide 
collection. Includes BRONTOSAURUS, STEGOSAURUS, 
other 100,000,000-year-old prehistoric creatures. You also 
get Midget Encyclopedia of Stamp Collecting, plus other 
fine stamps you examine free. Buy what you want, return 
balance in 10 days. Cancel service any time. 

Rush [0c today. Ask for Lot HA-1 


ZENITH €0., 81 Willoughby St., B’klyn., N.Y. 11201] 


TWIN BED 
BRIDGE 


Makes a comfortable 
King-size bed 
out of Twins! 


s Sr Foam pad fills gap be- 
tween beds. Fits any size twins. No special sheets 
needed. Nothing to install, rolls up for $95 
easy storage. Satisfaction guaranteed. 


TONI STERN ped. 
Dept. L-2, 54 So. Orange Ave., South Grange, N. J. 07079 


FAT LEGS 


Try this new, amazing, scien- 
tific home method to Reduce 
Ankles, Calves, Thighs, Knees, | fis co slenderize 
Hips for d : 
SLENDERIZED LEGS 


Beautifully firm, — slenderized } 
legs help the rest of your figure 
look slimmer, more appealin 












Pees | 


Now at last, you too can try to 
help yourself to improve heavy 
legs due to normal causes, and 
reduce and reshape ANY PART 
of your legs you wish .. . or 
your legs all over . . . as many 
women have by following this 
new scientific method, This 
tested and proven scientifie 
course was prepared, by a well- 
known authority on legs with 
years of experience. Requires only 15 minutes a day in 
the privacy of your home! Contains Ste p-by-step illustra- 
tions of the easy scientific leg technique wit simple in- 
structions for slenderized, firmer, stronger 1 : improv- 
ing skin tone and circulation of blood in legs, plus leg 
measurement chart for each section of leg according to 
height and weight. 

Send No Money! FREE 10-Day Trial! For the ‘‘Home 
Method for Slenderizing Heavy Legs,’’ just pay  post- 
man $1.98 plus postage on delivery (in plain wrapper) 
Or send only $1.98 with order and we pay postage. 
Satisfaction guaranteed or return course for money back. 


MODERN METHODS, Dept. BF-735 


12 WARREN ST. NEW YORK CITY 10007 














PI i ly 


. U.S. MEDICAL CORPS 


Stethoscope 


GOV'T. COST 
$9.00 


NOW 


$295 











Ever 
try to 
buy one 
of these? 
Hard to 
find, and 
usually ex- 
pensive, 
this brand 
new sur- 
plus U.S. 
Medical 
Corps steth- 
oscopeisused 
by doctors,nurs- 
es, students, is per- 
fect for learning rudiments 
ofthe respiratory system. Use 
itto detect motortrouble in your 
car,etc.$2.95.(1/3 regular price.) 
MADISON HOUSE, Dept.LH-2 
488 Madison Avenue, New York 
Enclosed is check or m.o. for $ 
—__Stethoscopes @ $2.95 
NAME 





ADDRESS 





CITY __ STATE ZIP. 
(Please add 25¢ post.) © C-D, 1967 « 
ta SOCCER eee? 
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AT LAST! NON-SKID SPECS! 






STOP EYEGLASSES 
from SLIPPING 


No need to push up ever-sliding glasses! EAR- 
LOKS keep glasses snug-fitting. Soft, elastic 
tabs, stretch over ends of earpieces. Fit all 
plastic frames (men, women, children). Do not 
confuse with ineffective, stick-on pads that 
claim to eliminate slipping. Only genuine, 
patented EAR-LOKS are guaranteed to stop 
glasses from sliding. Invisible. Comfortable. 
59¢ a pair, 2 pairs $1.00, by return mail post- 
paid. No C.O.D. please. 


DORSAY PRODUCTS, Dept. LH 
200 W. 57th St. New York, N.Y. 10019 


SECRETS of Teaching 
Yourself MUSIC 


revealed in your own home 
this money-saving way 





YES { Teach yourself Piano, Gui- 
+~J+ tar, Accordion Sax ANY ; ial 
instrument—even if you don’t know a /G}5 p 
single note now! No special “talent,” 73 
no previous training ne eded. Famous 
low-cost U.S. School of M Course, 
with step-by-step pictured le: » makes 
it simple as A- B -( Eve srythi ing is in 
print and picture First you are told 

Habe to do. Then a picture shows you 


4 ee) gy how. You start by playing actual pieces 








Sooner than you may imagine you'll 

S e*amaze friends by playing your favorite 
Np music—ballads, pops, classic il jazz, 

/ ( punt ry music, dance tune etc Over 


50,000 students all ov er the world 
ae credited Member NHSC 


Stop Cheating Yourself of niece Joys 

Popularity. New friends. Gay par- 
ties. Musical career. Extra money a 
Banish worries, frustrations, Satis- How You Con 
fy elf-expression, creative urge 7 
Gain self-confidence learn Music In 

Write today for 36-page illustrated Your Own 
FREE book, U.S. SCHOOL OF MUSIC, Home j 
STUDIO 412, PORT Washington, oa 
New York 11050. (Est 1898 tay 
Lic N. ¥. State Education Dept.) p 





Name 


Address 


7if 





SS 


























I\USBANDESE” continued her to see me doing things my own ‘1n- 
efficient’ way. She always a better 
im. His eyes will shut automatically. way... her own. I am determined to 
People often respond to corrections make my own mistakes.” 
with obstinacy. A husband may become Some people try too hard to prove ex- 
stubborn,«nonsensical and unteachable. actly how, where and why they have 
He may act as though he were deter- been right. This approach cannot but 
mined not to be influenced by anyone or bring bitterness and disappointment. 
forced into anything. He may say: ““My When attitudes are hostile, facts are un- 
wife is a natural-born improver. It hurts convincing 
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crunchburger 


Hear cheers from your burger fans! Top their favorite with crunchy 
French fried onion chunks -— golden crisp, right from the can. 
Taste this special crunch of hearty onion goodness in casseroles, 
meatloaf, on salads, in soups. 

Make crunchburgers tonight, with a Durkee® FLAVORMAKER! 
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We'll send you 33 crunchy recipes. 
Add crispy French fried onion 
goodness to everyday favorites. Write: 
Durkee, P. O. Box 6955, 

Cleveland, Ohio 44101. 
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The fourth secret has to do with what 
happens when things go wrong. Many of 
us have to learn this lesson: When things 
go wrong it is not the right time to criti- 
cize our mate. When a person is drown- 
ing it is not a good time to teach him 
swimming or to ask him questions or to 
evaluate his performance. It is a time to 
be helpful. 

While driving to his in-laws, Mr. Clark 
took a wrong turn on a one-way street 
and was almost hit by another car. His 
wife said, ‘‘What’s the matter with you? 
Didn’t you see the sign? It said clearly, 
‘one way.’ It’s a miracle you didn’t kill 
all of us.”’ 

The scene that followed need not be 
described. 

A similar situation was handled quite 
differently by Mrs. Dodge. When her 
husband drove through a red light and 
got a ticket, she refrained from adding 
insult to his anger. She said sympa- 
thetically, ‘““Honey, guess it’s impossible 
to drive a car without getting a ticket 
sometimes. Let’s not allow it to spoil our 
evening.”” This noncritical comment 
helped her husbs 1d to deal realistically 
with an unpleasant situation. 

As a fifth secret of intimate communi- 
cation we might remember that phy- 
sicians have a motto: Primum Non 
Nocere—first of all, do no damage. Hus- 
bands and wives need a similar rule. 
First of all, do not deny your mate’s per- 
ception. Do not argue with his experi- 
ence. Do not dispute his feelings. Do not 
disown his taste, as for example: 
HUSBAND: What a beautiful sport 
shirt. 

WIFE: It’s not beautiful. It’s ugly and 
vulgar. 

This reply obviously creates hostility. 
The wife may have intended to prevent 
a bad choice, but the husband did not 
hear the hidden intentions. What he 
heard was: ‘‘You have no taste. You are 
stupid.” He then hit back in anger. 

An effective response does not attack 
or Judge another person’s taste. Instead, 
it acknowledges and describes it. For in- 
stance: 

“T see you like very bright colors.” 

“T see you go for flowery design.” 

“T see you are fond of prints.” 

Then, and only then, can you state 
your own preferences. 

“T like soft colors.” 

“T prefer quiet patterns.” 

“T am fond of polka-dot prints.” 

These statements are helpful because 
they omit evaluations. They don’t criti- 
cize. They only describe. Descriptive 
statements are not likely to arouse hos- 
tility. Since his taste is not attacked, the 
husband need not defend it. A noncritical 
response leaves him free to reconsider his 
choices. It allows for a change of mind 
without loss of face. 

Here is an example: 

HUSBAND: The corn beef tastes salty. 
WIFE: Oooh, it’s too salty for you! 
Would you care for something else? 
HUSBAND: It’s OK, honey. I’ll take it 
with a grain of salt. 

Everyone laughed and the “‘crisis’’ was 
over. In the past, similar complaints led 
to angry arguments and spoiled moods. 

Here are two illustrations of undesir- 
able responses: 

HUSBAND: The soup is too salty. 
WIFE: No, it’s not. 

HUSBAND: Please don’t argue with my 
taste buds. They are the only ones I have. 

The scene: Husband and wife at a gal- 
lery of abstract art. 

HUSBAND: These pictures don’t make 
any sense. 
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WIFE: You don’t know much a 
modern art, do you? I'll get youa 
on the subject. 

HUSBAND: No, thanks! And J 
think these pictures stink. 

This conversation did not increase 
husband’s appreciation for art or his 
for his wife. Since he felt insulted, he 
look for an opportunity to get bae 
her. Sooner or later, her words 
boomerang. 

This episode could have easily 
better ending, had the wife acknowlec 
her husband’s likes and dislikes 
saying: 

“These paintings don’t appea 


” 


you. 
“You prefer representative art.” 
“You like classic paintings.” 
This approach requires skill tha 
often contrary to past training and 
cation. For, each of us carries wi 
himself a private collection of instan 
sults. This relic of the past is an opp 
sive burden. We need to get rid of it. 
love to survive, we must learn to ¢ 
municate without criticism of per 
ality, attack on character, or insu 
dignity. z 


RECIPE INDEX 


Here is a listing of recipes appearing 
this issue, including those from 
Journal kitchens and advertisements 


BREADS 

Anadama Muffin-Buns, page 98. 

Cider Muffin-Buns, page 98. 

Cinnamon Apple Muffin-Buns, page 1 

Dill Muffin Buns, page 100. 

Glazed Cranberry Muffin-Buns, pagel 

Hidden Kiss Muffin-Buns, page 98. 

Marmalade-and-Raisin Muffin-Buns, 
page 100. 

Old-Fashioned Cheese Muffin-Buns, 
page 100. 

Pumpernickel Muffin-Buns, page 98. 

Sesame and Onion Muffin Buns, page 

Shiny Blueberry Muffin Buns, page 1 


DESSERTS 

Blushing Peach Pie, page 97. 
Chocolate Sundae Frosting, page 21, 
Cinnamon Grapefruit, page 88. 
Coeur a la Créme, page 88. 

Fruit Fluff, page 53. 

Rhubarb Compote, page 88. 
Zig-Zag Party Torte, page 106. 


MAIN ENTREES 
Broiled Lamb/Veal Chops, page 94. 
Butter Beans and Pork Chops, page 
Cornish Game Hens with Mushroom] 
and Grapes, page 92. 
Friday Stew, page 88. 
Leg of Lamb with Artichokes, page § 
Loin of Pork with Apples and 
Apricots, page 92. 
Orange-Glazed Duck, page 92. 
Quick Pinto Bean Casserole, page 97) 
Red Flannel Hash, page 88. 
Roast Turkey, page 92. 
Shrimp, Chicken and Bean Sprouts, | 
page 96. | 
Sirloin Steak with Corn and 
Tomatoes, page 94. 
The Crunchburger, page 126. 


MISCELLANEOUS 

Onion Fondue, page 88. 

Sangritas, page 88. 

Spanish Pavilion Salad, page 88. 

United States Senate Restaurant 
Soup, page 97. 

Worcestershire Butter, page 94. 


VEGETABLE ENTREES 

Black Beans and Rum, page 97. 
Creamed Onion Casserole, page 88. 
Curried Lentils with Onions, page 97) 
Danish Asparagus Pudding, page 88.| 
Delicate Corn Fritters, page 88. 
Lentils Creole, page 96. 
Noodles Romanoff, page 102. 
Ponti Polenta, page 88. 

Rice Specialties, page 30. 
Soybeans and Salmon, page 96. 
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wash gray hair young again with Loving 
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This year think 


Think of the deepest, richest, loveliest 
blues you've ever seen. You’re thinking 
of new blue Armstrong Montina Vinyl 
Corlon, shown on this kitchen floor. 

By day, this blue Montina is bright 
and cheerful. At night, it takes on a 
deep, pearly glow, helps create a smart, 
elegant atmosphere. 

Day or night, the gently textured sur- 
face gives this floor a rich, handcrafted 
look, helps hide heel and scuff marks. 
And because it’s vinyl, it’s the easiest 


ms 


Think Montina Vinyl Corlon’ by Armstrong. 


The floors for the active rooms: vinyl floors by 


‘Armstrong 


colorful thoughts. 


floor in the world to keep beautiful. 

The new Armstrong Time Payment 
Plan makes it easier than ever to own 
this floor. Ask your retailer about it. He’s 
listed inthe Yellow Pages under'‘‘Floors.” 
And, when you buy, remember to look 
for the Armstrong name on the roll. It’s 
your assurance of quality. 2 

Free! 24-page color booklet of deco- 
rating ideas for all the active rooms in 
your home. Write to Armstrong, 6803 
King Street, Lancaster, Pa. 17604. 








This is the only picture I could find of myself at 262 pounds. Where else 
would I be but in the kitchen, getting ready to eat? 





Recognize me? Most people in Owego don’t, ee... 
since I’m down to 145 pounds.I hardly know my- ’ a 
self for that matter. I’macompletely new person. 


I used to wear a coat even in Summer, 
until I lost 117 pounds. By Kathleen Kersat—as told to Ruth L. McCarthy 


cool sixty-five or a humid ninety-eight. When I 
weighed 262 pounds, I was so ashamed that I 
wore a coat wherever I went. It was kind of like a 
security blanket. I’d wrap it around me, and some- 
how I’d feel less conspicuous. Of course, I wasn’t. 
But without it, I’d never have left the house at all. 
I had been fat all my life. My father’s people 
were heavy and I guess I used that as an excuse for 
my being so big. But there was really nobody to 
blame but myself. I just ate too much. 

My mother used to take me to the doctor regu- 
larly. But it didn’t do any good. I’d come home 
and start eating again. And since I liked to cook, 
I’d bake Irish coffee cake three or four times a week. 
Or I’d make lasagna or spaghetti or anything that 
was fattening. The only real exercise I ever got was 
swimming. But I quit that at fourteen. I couldn’t 
stand the sight of myself in a bathing suit. 

After graduation from Owego Free Academy, I 
went t 1 School of Nursing and later did 
Cornell Medical Center in New 


graduate work at 
VY k Citv C+i11 T oa es ing about v weigl 
Y or Ity. Still I 1 ing about my weight, 


L didn’t matter whether the temperature was a 


even though I knew I w iving dangerously. 

The doctors we! ne constantly. Physical ex- 
aminations showed { vas no metabolic 
reason for my overweight. I didn’t have a thyroid 
condition. I just had e. I tried reducing 
wafers, but to no ay k prescription pills, 
but they made me ioo nei never bothered 
with fad diets. Nor did I try li ts. I did take 
a diuretic once a week. But noved that 
mountain of fat. 

How did a stout girl like m l husband? 
The man I married is of German parentage. As a 


t = S 


matter of fact, he was born on the boat coming 
over. And maybe a nice, strong girl just looked 
good to him. 

You see, we own a four-hundred-acre farm with 
fifty thousand chickens. I must admit, however, 
that I never did much manual labor on it. Instead, 
my time was spent caring for the house and for 
our children. We have six sons. 

It’s funny. Although I was careless about my- 
self, I was a meticulous housekeeper. I just put all 
my energy into daily chores. I practically became 
a Slave to housework—until one day I took a good, 
long look at myself. I was 262 pounds. I didn’t 
wani to go anywhere. I didn’t want to do anything. 
Life had become a terrible bore. At the age of 35, I 
decided that there was more to living than just 
eating. So, I made up my mind to reduce. I went 
on a low-carbohydrate diet, but I couldn’t have 
stuck to it without help. 

Years before, I had tried a little reducing-plan 
candy called Ayds. But like a lot of my previous ef- 
forts, I never quite gave them a chance. I remem- 
bered that Ayds were pleasant to take. And that 
they contained no harmful drugs. I’d also been 
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reading some stories of how they’d worked f 
people. I drove to the local drugstore, andl 
a box of the vanilla-caramel kind. (In case 
interested, they come in a chocolate fudge-t} 
also a new chocolate mint.) I took one or tw 
before meals, as directed. With a hot dri 
me, that meant hot, black tea. And they ¥ 
Ayds actually helped me cut back my aj 
The thing that was so terrific about Ayds w 
I could chew them. And just chewing alone 
to satisfy my hunger. 

The very first month, I lost twenty po} 
could hardly believe it. Time went on ai 
more weight came off. And more. To kee 
getting too flabby, I practiced isometrics. ] 
I was able to cross my knees. That may 
strange to a thin person, but anybody W 
ever been very heavy will know what that 
It’s hallelujah day! 

From a size 28% dress, I went down toa 
I no longer had to buy clothes through a cat 
I no longer had to wear outsize stockings. 
no longer had to wear a coat in summer. 1¥ 
under five feet six inches tall and weighed 1 
average-size woman who could get lost in a 

The physical change was so great that 
altered my personality. Everybody agrees I’ 
outgoing than I ever was before. I want 
places. And do things. Why, I even got up| 
nerve to buy myself a bathing suit. Some’ 
haven’t owned in 17 years. | 

One thing, however, I know for certain. . 
can persuade another to lose weight. You 1 
decide to do that yourself. But once you d 
you must look for help. My help was Ayds 
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light bulbs, 


set this theatrical 
make-up mirror 


Do it the way the stars Ene 


with mirrors...and lights. Now < 


you can own the kind of lighted 
mirror that celebrated actresses 
use. Buy Westinghouse light 
bulbs and. get the: mirror at a 
very special price...just $6.75. 


*Over published average life of household bulbs.. 


for *6.75. 


This theatrical make-up mirror 
lets you study every subtle 
contour of every feature, every 
delicate shading and tint. It’s re- 
versible with a regular mirror on 
-one side, magnifying mirror on 


the flip side. You can hold it in « 


... soft, glare-free, 

longer burning light in 

aml 40, 60, 75, 100 and 150 
ae watt plus 3-way bulbs. 
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ular household sizes: 15, 
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self up with professional skill. 
Quickly. Easily. Like that! 


your hand, or use it as shown in 
its convenient stand that also 
holds. make-up accessories. See 
yourself as you really are...see 
the make-up you're applying as 
it actually looks to others. This 
means you can now make your- 


eRe tte Electric Corp, 
- Lamp Division, Bloomfield, N.J. -.. 


You can be sure if it's Westinghouse (w) ss 


Make-up Mirror Offer 
Make-up Mirror(s) at $6.75 each. En- 
and a panel from a Westinghouse Light 


Gentlemen: 
Please send me 
closed is $ 
Bulb package. 


Name___ 
Address __ 


City State Zip 
Make check or money order payable to: Westinghouse Electric 
Corporation. Please do not send cash or stamps. 

Mail to: Westinghouse Make-Up Mirror, P.O. Box 7129, Roseville 
Station, Newark, N. J. 07107. Allow six weeks for delivery. Offer 
expires June 30, 1968. Offer good only in the U.S.A. Void in states 
or localities where prohibited by law. DEPT 








Now a napkin that protects like two, 
feels like one. 


Now Kolox Phos 





— The plus comes from an absorbent 

little extra napkin placed in the center 
of a Kotex napkin, where it can do the most good. 
It protects like two napkins—yet feels like one, 





because it is less bulky around the @= * 
edges. You feel more secure, more = 4 
comfortable, more relaxed. Try it— 
New Kotex Plus, the extra protec- 
tion napkin. 


THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 
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QUESTIONS 
FROM YOU, 
ANSWERS 

FROM US 


EDITOR’S NOTE: The Journal will publish brief letters from r 
seeking answers to important personal problems, along with j 
from members of our board of experts. We welcome such lette 


greatly regret that only those selected for publication can be answ4 


Dear Dr. Wright: Recently I read that 
in a report to President Johnson, the 
National Advisory Commission on Health 
Manpower recommended that physi- 
cians be compelled to undergo periodic 
tests of their knowledge before their 
licenses are renewed. In that same arti- 
cle, the president-elect of the American 
Medical Association, Dr. Dwight L. 
Wilbur, seemed to go along with the idea, 
saying: ‘‘What one learns in medical 
school is often not applicable ten years 
later. Half the drugs being used today 
weren’t even known a decade ago.”’ 
How well do our physicians keep up 
with rapidly changing medical develop- 
ments? And do you think licensing of 
doctors is a good and necessary thing? 
Mrs. F. C. BELL 
Chicago, Ill. 


@ Ji is possible that requiring doctors to 
take postgraduate refresher courses or pe- 
riodic re-examinations in order to renew 
their licenses might stimulate a few lag- 
gards to keep up with advances in medi- 
cine. However, we should remember that 
most doctors look upon medical school as 
only the beginning of a lifetime of study. 
They voluntarily subscribe to medical 
journals, attend lectures, postgraduate 
courses and hospital staff meetings; some 
even listen to taped lectures while driving 
their cars. In addition, every patient adds 
to their store of medical understanding. 

If a doctor expects to retain the esteem 
of his fellow doctors (as well as of his 
patients), he knows he has to keep wp-to- 
date. There are also a number of checks 
and balances within the medical profes- 
sion, such as hospital review committees 
and grievance committees in the local med- 
ical societies, that bring to light medical 
incompetence. Add to this the fact that— 
thanks to the news media—patients today 
are much better informed; their questions 
serve as a stimulus to the doctor to keep 
abreast of medical advances. 

Licensing is a very necessary procedure 
to keep a check on the quality of the doctor’s 
medical training as well as his moral fit- 
ness to practice. I do wish, however, that 
licensing requirements could be standard- 
ized. Al present each state has its own 
requirements, often making it difficult for 
doctors trained and originally licensed in 
one state to move to another. 

PHYLLIS WRIGHT, M.D. 





Dear Miss Vanderbilt: My daughter, 
who is a young career woman, is living 
in a city about 500 miles away. She and 
her fiancé have decided to be married in 
that city, where both have resided for 
some time and where both have many 
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|] 
more friends now than in the bi 
hometown. How can the invite 
be handled properly in this ¢ 


@ Ji doesn’t matter from which 
invitations are mailed. As it wor} 
more convenient for the bride to rece 
replies than for her mother to get . 
such a distance, put the R.S.V.F 
usual, lower left, and beneath it the & 
name just as “Miss Jones” with he 
plete address—including the Zip Cd 

Amy VANDE 


Dear Dr. and Mrs. Seaman: My = 
deathly afraid of flying, yet she} 
tions well otherwise: she is a good 
and mother and a successful lawye! 
will not consult a psychiatrist bed 
she says, “it might cure my fé 
flying —but who knows what else jj 
bring out?’”’ When a person has a} 
phobia like this, should she considé 
self lucky that it isn’t worse, and é 
her life accordingly (in my sister's) 
take trains instead of planes), ors) 
she consider going for psychiatri¢ 
NAME WIT! 

Cineinnat) 


@ A phobia can be a small sore ora 
malignancy. A lot depends on the 


oe, 
At 


stances. Is your sister losing elie 
cause she will not fly to represent U ( 
of town—or is her husband dep) 
because they cannot easily vacalij 
Europe? If her phobia is runnin 
interference in her life, she show 
hesitate to consult a psychiatrist. | 
patients with phobias require lon 
therapy, which takes the whole perso 
into consideration, while others 
from brief therapy aimed mainly at 
tom removal. An experienced psyéi 
will know which course to take. 
Dr. GIDEON and BARBARA SE 


Dear Miss Cannon: A friend of 
insists that you get fewer calories 
an apple with the peel than from 4 
apple. How could this be possible 
HELENE PHU 

Tucson 


@ Strangely enough it works out thé 
Because you use up more energy 
more calories—chewing and digest 
apple peel. 

Poppy ©. 


‘Intimate. _ 
_ The fragrance that wont let 


Cherished as one of the world’s seven great fragrances. Intimate Pa 





GOWN 





BY CHUCK HOWARD F 





New outlook for lips: Gleamed up. Paled down. Wet. Wet. Wet. The mout 
that keeps its pale-power wears the lipstick that won’t deepen, dull or darke 
as the day wears on. The moist, whipped-creamy lipstick formula that neve 
feels gooky. Revlon invented this do-gooder (filled it with rich-and-famous 
moisturizers) to make dry lips a thing of the past. ‘Moon Drops’ Wet Lipstic 


The ‘Powder Pale’ lipshades: Breath of Pink, Peachpetal, Alabaster Pink, Breath of Ivory, Breath of Beige, Bare Blus 





/inlook for nails: Cream-dipped. Luscious. Rich. Rich. Rich. Coming in 
,allsweetness and cream, a nailenamelso richit seems pureed. (In shades 
ale, anything brighter looks over-dressed.) Gives hands a pampered 
/er-lift-a-finger look. If you nourished your nails on fresh cream from the 
y, they couldn’t feel more lovingly treated. Ultra-Rich Cream Nail Enamel 





hades to match the ‘Powder Pale’ lipsticks. Also: Breath of Peach, Breath of Tan, Almond Beige, Oyster White. 








The famous skin cream that brought dramatic visible 
results to women’s skin in 6 out of every 10 cases tested. 


It was a good year, wasn’t it? All you needed to make 
© you look exactly the way you wanted to, was your new 
lipstick from Revlon. 

Now you look for different things. Your makeup’s 
changed radically over the years—you may find yourself 
wearing less than ever. And, if you're realistic, the face 
beneath the makeup is what actively concerns you. That is 
why it is probably time for Revlon’s Eterna ‘27’. 

Eterna ‘27’ is one. of the most famous skin creams 
ever created. There’s nothing remotely like it. Its remark- 
able basic ingredient—progenitin—is not a hormone and 





If Revlon’s ‘Fire & Ice’ 
was your first lipstick... 


...1t’s time for Revlon’s Eterna ‘27’ 








‘a 





can be used only by Revlon. And the facts are these: 
Within 40 days, Eterna ‘27’ could bring dramatic visible 
Even skin specialists are impressed. And, even if you were 
born long before ‘Fire & Ice’, or long after, it doesn’t 
matter. The skin, young or old, most in need of help, seems 
to benefit most from it. 


RE\ i 


Pia 


Rab ona 


Now is the time to get serious. Ask yourself this ques- 
tion. Do your looks really need a lot more of a lift than you 
can get from a new lipstick? If the answer is yes, it’s time 
for Eterna ‘27’. 
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WHICH OF THESE BOOKS HAVE YC 


DEATH HAD 


Fall of the TWO s0me 


Third Reich 


William L.Shirer 





394. GIPSY MOTH CIRCLES 235. THE SOURCE 431. THE RISE AND FALL 234. THE OXFORD HISTORY 391. ISRAEL JOURNAL: June, 1967. Illustrated 386. TO BRO 


THE WORLD by SIR FRANCIS by JAMES A. MICHENER OF THE THIRD REICH OF THE AMERICAN PEOPLE and DEATH HAD TWO SONS 4y YAEL DAYAN WITH LOVE 
CHICHESTER. Illustrated Illustrated by WILLIAM L. SHIRER by SAMUEL ELIOT MORISON (Retail prices total $9.90) by GERALD 


(Retail price $6.95) Retail price $7.95) (Retail price $12.50) Illustrated - (Retail price 
(Retail price $12.50) 


“Astonishing and profoundly 
moving” —N.Y. TIMES 






376. THE CONFESSIONS 
OF NAT TURNER 
by WILLIAM STYRON 
(Retail price $6.95) 


355. THE DEATH OF A PRESIDENT 
by WILLIAM MANCHESTER 
Charts and maps 


(Retail price $10) eee 


Af, 










LER AR LD ALL 


confess sion 


equrne! 
Nat as 


ote 381. ROUSSEAU AND REV. 
by WILL and ARIEL DU 

Illustrated 

(Retail price $15 


VAM ALLL 






382. TWENTY LETTERS TOA FRIEND 
SVETLANA ALLILUYEVA 
(Retail price $5.95) 





| 


Bel Kaus 


eo 


fiel 
EDGE 


) ees us © IRVI TIVE 


feos ee |] WALLACE 


fo) Ms A 
hae) 


Edited by oor KAHN 
—— 


fr 





by teu Mac one oF Teena 116. DISRAELI 2 374. THE PLOT /y 392. THE EDGE OF THE 448. ABRAHAM LINCOLN: The 203. UP THI 
etail f $5 35) F ROBERT FROST ROBERT BLAKE. Illustrated IRVING WALLACE CHAIR Edited Prairie Years AND The War Years STAIRCASE 

aul price $ Retail price $8 (Retail price $12.50 (Retail price $6.95) by JOAN KAHN by CARL SANDBURG. 1-volume by BEL KAUE 

(Retail price $6.95 edition. Illustrated (Retail prict 


(Retail price $7.50) 














| THE FIRESIDE BOOK © ij BES ‘s 
‘ |i sec 3 * THE: STORY: OF 
| CHHILDREAS | C Yn) PHILOSOPHY ff 
| ONGS i Ce 39 © ILL DURANT § 
| 20 i\Ben OO = | : 
7 ih ig —— = “LIVE FS Pg - ictionary Form. 
be 7 i ; »¢ ii NIONS Hy a RL eae R id in Dicti Lf 
| pees Bi tees pe RY ea 
: 3 oy I REATER iS Pry 
a M y if F wis ; 
aS —ES : rere) imide 
j } N a 
j < UBERAL EDUCATION IN THLE 
‘ if Bone OF THE EESTLONID BOOKS OF CLA TIME LIBRARY EDITION 
393. THE FIRESIDE BOOK 383. DC E 149. THE STORY 329. THE HISTORY 152. BARTL : : F ; 
. e ETT'S 103. THE NEW ROGET'S 242. AMERICA’S 
ee crIEORED . SONGS A Treas y TIN OF PHILOSOPHY OF PSYCHIATRY dy FAMILIAR QUOTATIONS THESAURUS IN BOOK 4y JAMES 
e EE Be “il a CR lec ) WILL DURANT F. G. ALEXANDER, M.D 13th edition DICTIONARY FORM BUSH-BROWN. I 
(Retail pr lus aes etail price Retail price $6 and S.T. SELESNICK, M.D. Retail price $10 Edited by NORMAN LEWIS (Retail price $8 
tail pri ) Illus. (Retail price $11.95 Ret silane $A.95 
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COMISED YOURSELF TO READ? 


mrad 


emolrs 


1925-1950 





BLE VICTORY 379. MEMOIRS 1925-1950 


RD by GEORGE F. KENNAN 


35.95) 


(Retail price $10) 








Games People Play 
hy Eric ae M.D. 





363. THE EIGHTH DAY 
by THORNTON WILDER 
(Retail price $6.95) 


343. GAMES PEOPLE PLAY 
by BRIC BERNE, M.D. 
(Retail price $5) 


PU CUS io) ae 


{| SCHLESINGER, JR. 


Thousand 


Days 


JOHN F. KENNEDY 


in the White House t 





"278. A THOUSAND DAYS 
by ARTHUR M. SCHLESINGER, JR. 


(Retail price $9) 






An Dawietion te F2tors NAO MAY 


HAVE CONSIDERED MEMBERSHIP IN THE 


Book-of-the-Month Club 
CHOOSE ANY THREE 


FOR ONLY $] 


IN A SHORT EXPERIMENTAL MEMBERSHIP 


You agree to buy three additional Club Selections or Alternates 
within the next twelve months at the special members’ prices 


OK-DIVIDENDS: A library-building plan 
very reading family should know about 


RPOSE Of a suggested trial mem- 
ip is to demonstrate, by your 
tal experience, three things 
ortant for every reading family. 
membership in the Book-of-the- 
tb is a certain way to keep from 
through oversight or over- 
the new books you fully intend 
cond, that you always have a 
ce—more than 200 booksa year; 
that under the Club’s Book- 
System you can acquire use- 
ful volumes and fine high-priced 
ifling sums. Since its inaugura- 
ost $415,000,000 worth of 
tail value) has been received 
of-the-Month Club members 
lis unique plan—probably the 
omical means ever devised for 
well-rounded personal library. 


CAN IT BE DONE? The an- 
OF-THE-MONTH CLUB, Inc., 


swer to that natural question is that the 
Club’s Book-Dividend system is com- 
parable to the traditional profit-sharing 
systems of consumer cooperatives. A por- 
tion of the amount members pay for books 
is accumulated and invested in entire edi- 
tions of valuable books and sets through 
special arrangements with publishers. 
These are the Club’s Book-Dividends. 


>* YOU WILL HAVE A WIDE CHOICE 
OF BOOK-DIVIDENDS « If you con- 
tinue after this short experimental mem- 
bership, you will earn, for every Selection 
or Alternate you buy, a Book-Dividend 
Credit. Each Credit, upon payment of a 
nominal sum, often only $1.00 or $1.50 
—somewhat more for unusually expensive 
volumes and sets—entitles you to a valu- 
able Book-Dividend which you may 
choose from over 100 fine library volumes 
whose retail prices now average $7. 


345 Hudson Street, New York, N.Y. 10014 












346. MADAME SARAH 


by CORNELIA OTIS SKINNER 


Photographs 
(Retail price $6.95) 


PN 


Pee nes 
‘i Me Cry Toe 





320. EMILY POST'S 
ETIQUETTE. 11th 
edition. Revised by 
ELIZABETH L. POST 
(Retail price $6.95) 


‘ea LA tree JENSEN 


he White House 
AND JTS T tha mo 
uF 0) FAMILIES 
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SORENSEN 
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286. THE WHITE HOUSE AND 
ITS THIRTY-FOUR FAMILIES 
by AMY LA FOLLETTE JENSEN 
Illustrated 

(Retail price $12.50) 


"279. KENNEDY by 
THEODORE C. SORENSEN 
(Retail price $10) 





387. THE NAKED APE 
by DESMOND MORRIS 
(Retail price $5.95) 








GIBBONS 


BORIS PASTERNAK 


THE 
DECLINE Doctor 
ANDI 1 Zhivago 
ROMAN 5 
EMPI RE = See : 






‘A One Volume Abridgement by ee 
DMLOW — 

443. THE DECLINE AND FALL 

OF THE ROMAN EMPIRE 

by EDWARD GIBBON 

1-volume abridgment by 

D. M. LoW. (Retail price $8) 


102. DOCTOR ZHIVAGO 
by BORIS PASTERNAK 
(Retail price $5.95) 
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IRMA S. ROS (BAUER ane 
PARION ROMBAUER BECKER 


182. THE FANNIE 
FARMER COOKBOOK 
11th edition. Illustrated 
(Retail price $6.50) 


161. JOY OF COOKING 
by IRMA S. ROMBAUER 
and MARION R. BECKER 
ILlustratec 

(Retail price $6.50) 
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Women the world over know the total 
freedom and comfort of Tampax tampons 


Tampax tampons were developed by an American doctor more than 30 
years ago. Since then literally hundreds of ‘‘new” tampons have come and 
gone. But only one has gained truly world-wide acceptance. Tampax 
tampons. Today they are available in 106 countries, and they far and away 
outsell all other tampons combined. 

Women both here and abroad have learned that they can trust Tampax 
tampons for dependable protection and security. Made of softly compressed, 
pure surgical cotton, Tampax tampons are available in 3 absorbency-sizes. 
The silken-smooth container-applicator protects the tampon until used, and 
assures easy, hygienic insertion. The moistureproof removal cord is chain 
stitched the entire length of the tampon for extra safety. And both 





the tampon and the applicator as well are completely and easily disposable. 
Tampax tampons, worn internally, are 
the modern, tried and proven way to total 
freedom, total comfort. Is it any wonde \ : {23 
that millions of women have used ove é 2 . 
billions of them? — 
ns of them PRE eo 
.o* 
The world’s most widely used tampor phe 
AN it 


THE EXCLUSIVE 
DISCREET-PACK 40'S: 
REMOVE THE WRAPPER, 
NO CLUES REMAIN. 





3Y TAMPAX INCORPORATED, PALMER, MA 





The Journal ‘‘Voice of Women’’ Poll 


500 READERS TELL US 
THEIR MOST SECRET FEARS 


Why is the prospect of getting fat so appalling to women? Why 
are they so afraid they don’t handle money properly? In 

the latest Journal survey, 500 readers reveal what they fear most 
and least—and a distinguished woman psychiatrist reveals 
surprising explanations for what their answers really mean. 


Everybody harbors fears. But what are 
the fears that bother American women 
most? To find out, the Journal, in its 
latest ‘“Voice of Women’ poll, pre- 
sented 500 women with a list of 100 
fears. The women were asked to check 
those that affect them personally. To 
analyze the results and place them in 
perspective, the Journal consulted Dr. 
Natalie Shainess, a well-known New 
York psychiatrist and psychoanalyst 
who specializes in the problems of the 
modern woman. Here is Dr. Shainess’ 
assessment of the new Journal survey: 


I believe that the Journal ques- 
tionnaire accurately reflects the anx- 
ieties that women feel as they find 
themselves caught up in a tidal wave 
of changing values and attitudes— 
and as they struggle to live in a world 
of increasing violence. But what is 
encouraging to me is the realization 
that a preponderance of the women 
who replied did not seem crippled by 
their fears; in fact, most even denied 
having them. As a psychiatrist, I 
must wonder whether they are hiding 
their fears from themselves. But as 
an optimist (and as a woman), I hope 
that their responses mean that most 
women today live better, less anxiety- 
ridden lives than their predecessors. 

Here are the fears that seem to 
trouble American women most: 

1. 39 percent of the Journal read- 
ers are ‘afraid of all the hate and 
killing in the world.” 

2. 38 percent are “‘afraid of getting 
fats 

3. 34 percent are ‘“‘afraid I don’t 
manage money as well as I should.” 

4. 27 percent are “‘terrified of what 
many young people today think and 
talk about.” 

5. 25 percent are “‘afraid religion 
won’t mean enough to my children.” 

6. 25 percent are afraid they have 
“too little willpower.” 

7. 24 percent are “‘afraid I’ll never 
be able to really stop smoking.”’ 

The overwhelming reaction against 
“all the hate and killing in the world” 
reflects the anxiety of our nuclear 
age. Not only do an increasing num- 
ber of countries have the ability to 
wipe out large segments of our world, 
but wars and riots seem to erupt 
everywhere. All this provides an un- 
dercoating of anxiety in our lives, 
especially since acts of violence seem 
to be on the increase. 

The fact that so many women are 
afraid of getting fat seems simple— 
but isn’t. I have no quarrel with the 
desire to be slender; it is consistent 
with good physical health. But I am 
concerned with women’s obsessive 
worry about weight and eating—it 
amounts to a food phobia—with diet 
faddism, and with the seemingly 
prevalent anxiety about how their 
eating habits look to others. Even 


16 


ve 
the most modest dessert is co ns 
with the preface, “I really shou} 
but .. .”’ It is as if women ¢g 
take eating as a matter of ec 
but are constantly involved | 
it—and suffer guilt feelings in| 
tion to everything they eat. I C7 
help but ask: What price slender} 

With so many women wa 
about money management, I wa 
if this fear does not mask a | 
serious complaint—the feeling { 
ever having enough money. Pe 
our society is too quickly incre) 
the number of things deemed r 
sary for an adequate life. 

The fear of smoking and the| 
plaint about “‘too little willpe 
both relate to the control of imp 
Here, too, the responses mirro 
constant escalation of what we. 
we need to get along. | 

There is a connection betwee 
fear that religion will lose its si 
cance for children and women’s 
of what young people are thi 
and talking about. They demons 
women’s concern with changing 
ues and moral codes—and also} 
fear of incurring the contempt @ 
young, who have been quite ff 
expressing it. 

The low response to some | 
tions surprised me. For exampl 
Journal readers did not seem| 
ried about their own or their| 
bands’ drinking, and expressed] 
fear that their daughters mig 
promiscuous or that their sons1 
become homosexuals. 

At a time when drinking} 
drugs—is considered our most | 
spread and worrisome addictioi 
curious that so few women 4 
concern about it. The likelies 
clusion I can draw is that the w 
polled, like all human beings 
burying their heads in the al) 
the hope of blotting out a 
pleasant possibility. 

It is also puzzling that more w 
are not afraid that their daug 
are ‘“‘loose.’”’ Have sexual 1 
changed so radically that mothe 
longer view signs of sexual in 
and behavior in their daughté 
indicators that they may, im 
words of an earlier generation, “ 
to a bad end’’? Or does it refl 
indifference that parades as 
siveness? The same is true of tl 
significant response to the fear 
a son may become a homosexué 
a time when there is a ae 
crease in homosexuality, the 
of this fear strikes me as 
ostrichlike head-burying. 

It is said that we live in an 
fear—and we do. But the resu 
this survey indicate that Am 
women, at least, may be copin 
their fears better than we had 
ined. More power to them. 








©1968 Bristol-Myers Co. 


Take a soup plate, pour a capful of bath oil Most bath oils float on top of the water 
into the water, and watch what happens: in blobs and globs. Like chicken soup. 

Now look at the little ten-inch tub. Same 
amount of water. Same amount of bath oil. 
But no blobs. And no globs. 
> Softique® Bath Oil is different. It swirls through 
M, the water like a soft lush cloud. Softique makes 
oa you softer and smoother all over. 
Now, do you want the kind of 
bath Softique makes? 
Or the kind 
_ like Mama 
\ used to 
make! 
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Give every part of your body 
a Sood nights sleep. 


Getting the most out of a night’s sleep together 
can be a problem. Before you buy your mattress, 
you should think about how you yourself are put 
together. 

Your body is made up of different parts, each 
with a different shape and weight. Every part 
needs a different kind of support. 

Ordinary mattresses can’t give it to you. Their 
coils are all wired together. So they all sag together. 
They treat your body as one big chunk. 

You’re not built that way. You shouldn’t have 
to sleep that way. 

There is a mattress that supports you part-for- 
part the way you’re put together: Beautyrest® 
Made only by Simmons. 


it’s the one mattress with individual coils. 





of your body. To give each part the support it 
needs. Arm support to arms. Back support to 
your back. 

Beautyrest treats you part-for-part the way 
you're built. Like a human being. 

So when two people sleep on a Beautyrest, each 
one gets individual support. They don’t disturb 
each other’s sleep, because they. aren’t affected 
by the weight or movement of the other person. 
There’s no rolling together. 

And a Queen size Beautyrest gives you 20% 
more room, a King size, 50% more. 

Try Beautyrest. Give every part of your body 
a good night’s sleep. 

Be our guest on Beautyrest for 45 nights. If 45 
nights don’t convince you it’s all we say, we'll 


Each coil is in 1ts own pocket. So each is free take it back and your money will be refunded. 
to respond individually to the individual parts Limited time offer, only at participating stores. 
Beautyrest by Simmons 


654. Copyright 1968, Simmons Co. Suggested prices start at $79.50, except in Fair Trade states. 

























Chocolate won't. 


A chocolate sundae on a vanilla carpet means 
blue Monday. Unless the carpet happens to be 
made of HERCULON* olefin fiber. Then it’s just a 
sweet little accident you can take care of in 
seconds. A quick sponging with detergent or 
cleaner is all you need. 64 other aggravating house- 
hold stains sponge up just as quickly too. Even ink. 
And glue. And eggs. And carpet of HERCULON 
“ wears and wears for years and years. In halls. On 
~ stairs. Under kids. Pets. Parties. 

= So, go ahead. Try it. Carpet of HERCULON 
.. comes in every flavor from butterscotch brown to 
peppermint pink. For more information contact 

Fe Fibers Merchandising, Fibers & Film Department, 

Hercules Incorporated, 910 Market Street, 
ie Wilmington, Delaware 19899. (302) 656-9811. 
: We'll give you the whole delicious story. fe 


Since when? 
Since Herculon. 
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Teach your children how to 
fight cavities 
the Colgate way! 


oS 













Proven 
among 
millions 


of school © 
children! 


Dear sir Colgate: 
| took heme. a tablet 
And chewed Cup. 

| saw red al[ over 
my Teeth, Im ging 
4 prush my teerh 
beter figm now On. 


Jimmy Te 


Y és 





Colgate’s National Dental Health School Program helps children fight cavi- 
ties by teaching them the ABC’s of brushing. A vital part of the program is 
a dramatic toothbrushing test they take home. First they brush their teeth. 
Then they chew a disclosing tablet that lets them “see red” on places they’ve 
missed. It’s a memorable dental lesson. 

Clinically tested anti-cavity Colgate with fresher-than-ever taste encourages 
children to brush more often — just as the tablet test encourages better 
brushing. And test after test provea Colgate second to none in reducing 
new cavities when compared with the best known fluoride. 
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GIVE YOUR CHILDREN A FRESH START ON BETTER BRUSHING! 
Just send for Colgate’s Student ‘‘Brush-Up”’ Kit. Contains everything your child needs 
to be a real cavity-fighter! 





Each kit con. COLGATE STUDENT “BRUSH-UP” KIT 
S$! Ww 

Fedidisclositic BOX 6282M, CHICAGO, ILLINOIS 60677 
tablets con 
panier |, 2 Please send me___Student 'Brush-Up” Kit(s). | am enclosing 
fooddye(they 5O0¢ for each kit ordered, (No stamps please.) 

deposit a red 

= color on un- 

clean teeth), 

a learn-to- 


brush folder, NAME 





a dental mir 
ror, a tooth 
brush and 
a tub es of ADDRESS 
iti - Cavity 
Co | t Se 
a CITY STATE ZIP CODE PLEASE 
ee ee Ge se 
NOTE TO TEACHERS: The tablet test is just one part of Colgate’s Dental Health Education Program. 
Write to Colgate Professional Services Department at the above address for full information. 


Watch “Treasure Isle” in color, Monday through Friday, from Palm Beach Shores, 
on the ABC-TV Network. 
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IF IT WERE MY Calla 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they aloné 
the special joys and daily headaches of bringing up children. To tap this 
source of experience, we have asked our readers to share with each other the 
solutions to the everyday problems of living with children. 


Siceee SOLES: On my toddler’s sleepers, 
have feet but not rubber soles, | use ir 
patches that | cut in the shape of the 
This keeps the feet from wearing out a 
a rough material so she won’t fall 
on slippery floors.—Mrs. Ann Israel, Wi 
Salem, N.C. 


Pa POOL: During the cooler months, 
when it’s still too cold hs 
my child to play out- 
doors in his plastic wading pool, | keep it 
in the basement and fill it with sand and if NN 
the usual shovels, pails, etc. This 
makes him a bit happier about hav- 
ing to stay indoors during the cold 
and wet weather—and keeps him 
busy.—Mrs. Ken Vanden Bosch, Zee- 
land, Mich. 


letaae TREATS: Since my toddler puts 
everything into his mouth, | decided 
to make it something nu- 

tritious, and now give him strings of cereal ins 
\ of the usual teething toys. They are eas 
make (just use cereals with a hole in the cer) 
good for the child and they can be repll 
when they become messy.—Mrs. Glenn 
Killeen, Tex. 











A Rites WINDOWS: As 
Q asafety measure for 
EISOD small visitors, | have 
put decals 7 use butterflies) on our low 
windows and sliding glass doors as a re- 
minder that it is glass, not open space. 
They’re decorative, and have kept many 
a child from bumping into the glass.—Mrs. 
Anne Dirkman, Calumet, Mich. 


SHAGEOAM STORAGE: To help my children 

organize their crayons, | bought a block of 
Styrofoam, cut holes in 
it and rounded them with a sharp knife. 
foam block makes a perfect storing plact 
the crayons—it’s light, it protects the cra 
and the upright crayons can be 
for color selection.—Mrs. R. L. 
St. Marys, Ohio. 


; re PLACE: |nave 

installed a small 
café curtain rod to be used as a dispenser 
for a large roll of white shelf paper on the 
wall of my children’s room. This is their 
supply of paper for drawing, making paper 
airplanes, etc. | have hung a pair of blunt 
scissors from the wall so that the children 
can help themselves. This saves endless 
amounts of time, and it saves money, too. 
—Mrs. Esther .L. Megargel, 
Cougar, Wash. 








Bestar PRESENTATION: So my =D 
child’s trips to the doctor’s (or dentist's) ol 
are happier occasions, | ask him to make a 
to take to his friend, the doctor. Any gift will ¢ 
we have decorated tin cans with paper to be u 
as pencil holders. My child looks forward 
seeing his doctor to give him the present 
stead of being afraid, and the doctor ap 
ciates his thoughtfulness.—Mrs. Diane Hul 
Waltham, Mass. 


How do you solve your problems in bringing up children? The Journal pays $| 
the first coniributor of each item published. Advice of godmothers and ye 


as well as mothers, is entirely welcome. Address your solutions to Julie G 
I 
Please do not include snapshots, toys, etc., because such submissions cannot be ret 





c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 








Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It is an 
extra strength dry skin treatment. 


That’s why it starts healing instantly 
...softens and smooths extra dry 
skin faster and more effectively, 
despite weather, wear and years. 


That's why only Jergens Extra Dry 

is guaranteed to help heal skin 
damaged by drying heat and cold in 
8 days—or your money back. 
That's why it's rightfully called 


the healer. 


$1.25 FOR 7 OZ. WITH DISPENSER 


















Rinse out Kind ha aste of good protein sives it the strength to hold on toa set. It 
t would be! Kind istant conditione1 : \\. makes thin hair look thicker. Makes weak hair 
stays in your hail 1 do the most we seem stronger. Makes dull hair look alive. And 
good, right up t nampoo. And Syn it’s so easy. Comb it through. That’s all you do. 
what it will do idness gives a All it takes is a minute from you. 
fine, limp, or i And a little Kindness from Clairol.” 








me BY GENE SHALIT 

| In House of Cards Orson 
Welles portrays the leader of a 
group of conspirators plotting 
to overthrow the French goy- 
ernment. Fiction, unfortu- 
nately. ... Broadway’s hit com- 
edy is still cooking on Broad- 
way: There’s a Girl in My 
Soup. The dish is Barbara 
s, who spoons with that crooked-smiled 
mer, Gig Young. Gig is an amorous gourmet— 
know, a pinch of this, a pinch of that.... 
ar Rice’s famous play of 1922, The Adding 
hine, will be filmed with Richard Widmark as 
Zero, which is a plus. . . . The Herb Alpert and 
Tijuana Brass album, Whipped Cream and 
r Delights, has been high on the charts for 
than 140 weeks. His first eight albums were 
its, and his newest has a classic title: Herb 
t's 9th. . . . Eighty cheers for United Artists 
>-releasing Mike Todd’s extravagant Academy 
rd-winning version of Jules Verne’s Around 
Vorld in 80 Days. Remember? David Niven, 
ey MacLaine, Noel Coward, Frank Sinatra, 
ene Dietrich, Trevor Howard, Red Skelton, 
rice Lillie, even Edward R. Murrow—more 
40 stars. One reason for the smash: a script by 
(for Superb Jocularity) Perelman. Be sure 
children take their parents. . . . When Bo- 
o by the Argentina composer Alberto Ginastera 
formed by the New York City Opera on 
ch 14, the role of the courtesan will be per- 
ed by Joanna Simon. The American soprano 
d and squirmed the seductive role at its world 
ere in Washington last May, and caused a 
ition. Her costume (but not her voice) was 
about topless. 





Roach’s The Crazy World of Laurel and Hardy 
to below) is a cheek-aching series of takes and 
le takes clipped from their funniest films. No 
was ever nuttier with doors and derbies. Al- 
gh cinema is today’s most expressive art form, 
”s very little visual comedy. Now it’s sex, 
ng or slice of life. Suggestion to Hollywood: 
t Roach has done for Laurel and Hardy some- 
should do for Jerry Lewis. There is hardly a 
i movie that an intelligent adult can sit 
igh, but most of his movies have a scene or a 
ence that is memorably funny. If these could 
liced together into a 100-minute anthology, he 
d have a hit, and the world (he’s a great fav- 
orite overseas) would have a treasury of 
comic insanity. .*. . If you still have 
a sense of humor about marriage, 
you'll grin when you read Basil 
Boothroyd’s book, Let’s Stay 
Married: A Survival Kit, coming 
in June. The British wry-ter di- 
agnoses “‘Anniversary Amnesia,” 
and “‘His/Her Impossible Be- 
havior at Last Night’s Party.” 
.. . Charlie Manna (you’ve 
seen him on 











has written a non-book called A Loser Is... , to be 
published in May. Sample: “‘A Loser is a window 
washer who steps back to admire his work.” .. . 
The Shoes of the Fisherman, Morris West’s best- 
selling novel of 1963, is being made into a movie 
that can’t miss being big box-office bait. The cast- 
ing has been expert: Anthony Quinn, Laurence 
Olivier, Vittorio De Sica (all Academy Award win- 
ners), and Oskar Werner (where’s he been lately ?). 
Warren Beatty, Arthur Penn and the others who 
did so much to make Bonnie and Clyde a success 
shouldn’t feel mopey if their film doesn’t win the 
Academy Award it deserves next month. Here are 
some films that did not—I repeat did not—win: 
Citizen Kane, Wuthering Heights, The Grapes of 
Wrath, The Wizard of Oz, Sunset Boulevard, A 
Streetcar Named Desire, The Maltese Falcon, For 


Stella Stevens: 
body and soul. 





Whom the Bell Tolls. . . . Katharine Hepburn is 
striding through a renaissance: With Guess Who’s 
Coming to Dinner behind her, and The Lion in 
Winter shot, she’s filming John Huston’s The Mad- 
woman of Chaillot. Next fall she stars in her first 
Broadway musical Coco, based on the life of Coco 
Chanel (No.’5). Perfect casting: Coco can’t sing 
either. It’s being written by Alan Jay Lerner 
(words) and André Previn (music). Rosalind Rus- 
sell was originally set for the title role, but Coco 
announced from Paris that only Miss Hepburn 
would suit her, so Miss Russell suddenly remem- 
bered a previous engagement. 


Next time you’re in London, swing into the new 
boutique owned by The Beatles on Baker Street. 
It’s called The Apple—a good place to pick up a 
Mackintosh. On this side of the sea, a precocious 
boutique called The 59th Street Bridge is in full 
sway on the third floor of a Manhattan depart- 
ment store called Alexander’s. It’s minimanaged 
by two teen-agers: Francine LeFrak, the super- 
deb who has a talent for spotting fashion trends, 
and by Jonathan Farkas, son of the store’s chair- 
man> who dreamed up selling everything from 
ping-pong-ball earrings to shellacked pretzels. 
If you’re contemplating college or career-girl shop- 
ping, The 59th Street Bridge is a good jumping-off 
spot. .. . Evelyn Lear, the soprano who was tri- 
umphant last season in her Metropolitan de- 
but in Mourning Becomes Electra, is mak- 

ing a recital swing these weeks. You 

can see her on the 24th in Louisville, 

on the 3lstin Manhattan’s Town Hall, 

on April 8 and 9 in Madison, Wis., and 

on April 25 and 26 with the Los 

Angeles Philharmonicin L. A.... This 

month’s Michael Caine movie is Dead- 


fall. Pay: close attention, class, while I recount 
the outline of this family entertainment. The girl 
is married to her father, see, but he lusts after his 
chauffeur, so he uses the girl as a decoy. Laced 
into this family idyll is a jewel-thief plot... . Di- 
rector Michelangelo Antonioni (Blow-Up) is flexed 
for his first made-in-America movie. Title: Za- 
briskie Point, after a town near Death Valley. With 
Antonioni, nothing is ever definite, but maybe 
there will be three characters and maybe one will 
be Faye Dunaway and maybe it will be filmed in 
Death Valley and Watts. .. . Rosalind Russell is 
the Mother Superior in Columbia’s Easter 
film, Where Angels Go—Trouble Follows. But 
can that really be Stella Stevens portraying 
a nun? Stella Stevens, the Playboy pinup? You 
bet . . . the same Stella who this month appears 
in an unconventional role in How to Save a 
Marriage—and Ruin Your Life with Dean Martin. 
What an actress! In just two films she epitomizes 
body and soul. 


Smash Broadway musicals can make everyone 
involved rich, so even the most improbable plot 
source is never overlooked. The latest entry is a 
musical about that famous European banking 
family, the Rothschilds. It’s based on Frederick 
Morton’s biography and is scheduled for Broadway 
next season. OK, the Rothschilds are fascinating, 
but a romantic musical comedy? If the writers are 
having difficulty, perhaps I can suggest an opening 
plus some song titles: Our overture begins with 
humility and very little brass, which is the proper 
way to conduct an overture for bankers. Then 
we'll highlight all the Rothschild romances with 
love songs: J’ve Compounded My Interest in You... 
We Have a Mutual Bond .. . Deposit Me Safe in 
Your Arms... and Oh, He’s Just My Bills. In the 
climactic elopement scene, the heroine sings Next 
Window, Please, which leads to the wedding as 
we crescendo to the gala ballroom finale, The 
Vienna Vaults. 


For his only NBC-TV special of the season March 
20, Jack Benny has invited Jehnny Carson and 
Lucille Ball. (it’s narrowly known that Carson’s 
very first network television appearance was as a 
guest on the Benny show in 1954.) And if you 
want to see Jack stare in person, go East next 
month: He’s appearing at the glittering Empire 
Room in the Waldorf-Astoria from April 15 
through May 11. Benny opening on income-tax 
deadline night? Hmmmmm! 


Clark Gable was the first star to say damn on 
screen (in Gone With the Wind—and he probably 
said it again, off screen, when he didn’t win the 
Academy Award for his performance). Coming 
March 5: An NBC special about the Gable years, 
with an analysis of his grip on the people. His pop- 
ularity was easy to understand. I mean, can any- 
one with a mustache be all bad? . . . Bill Cosby will 
eye spy Philadelphia, his hometown, on an 
NBC-TV tour March 18. And Grace Kelly, who 
also grew up in Philadelphia, is ready with a razzle 
tour of her Princessipality March 6 (ABC). Title: 
Monte Carlo... Cest la Rose. Joining her: Terry- 
Thomas, Francoise Hardy, Gilbert Becaud. To honor 
the grand prix, Princess Grace promises to zip 
through Monaco in a sports car. 


Mike Nichols’ The Graduate is a class picture. 
Rarely will you see a film with finer acting in 
every role, or observe the work of a director whose 
eye and ear are so exquisitely keyed to the nuances 
of his time. (That ought to take care of readers 
who think I can’t write a precious phrase.) Anne 
Bancroft is wickedly perfect as Dustin Hoffman’s 
alma mater. Hoffman—his portrayal is extraor- 
dinary—ultimately graduates to her daughter, 
Katharine Ross. One of Nichols’ devices is that 
the film does not end, it just stops. STOP 
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Match a 
~ Mindsticker and 
win $24000. 


Over 6,000 
other prizes. 


First prize $24,000 cash 





Second prize Third prize 
25 Emba Mink Jackets 6,000 Facial Saunas 






How do you win? 
; eae 


There’s nothing to buy. Look fora Mindsticker figure, like 36-24-35, where 
Tab is sold. Send it in. If the figure on your entry matches a pre-selected 
winning Mindsticker figure, you’ve won. Maybe $24,000.Get _--~-~ 
full details where Tab is sold or write to Mindsticker, Box 185, © >» 
New York, N.Y. 10046. Offer void where prohibited by law. © 5 


There’s another way to win. Drink Tab and win a brand new 
taste that’s better than any diet cola. It’s sugar free, too. Stay 
in his mind. Be a Mindsticker. The new taste of Tab can help. 
And we’re betting thousands of prizes you'll love it. 


AB IS A REGIST EREO TRADE-MARK OF THE COCA-COLA COMPANY. 
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Well, what would you call 
a body powder that keeps you fresh from 


shower to shower? 





Shower to Shower sounded right. all day. Until you wash it away. 
Because this body powder does New Shower to Shower. The 
more than soothe and smooth. body powder with deodoran 


It also keeps you fresh...all over, protection. 


Every place it touches turns to freshness. 

































PROJECT: YOU 


The new curlyheads (see story, page 92) look as thoug 
just happened, but they actually require this head start: C 
plotting and planning 4 of each little r 
ZEON Hairdresser 
a 5) hi) neth warns: i 

> don’t plana p 
\ _) set, you won't 
| in perfect look. | 
pi) set-ups we usq 
j, | the curlyheads | 
7 story: ) 






The redhead (: 


above lef ) 
e << a crown of 
; a (rollers ¥ 
toward back of} 
straight bangs, yal 
sides, back. 

(Try this one 

if you’re still 

shy about wearing a headful of curls.) 

For fat sausage curls, use rollers (wire 

or ventilated plastic ones help 

hair dry quickest) no more than 


one inch in diameter. Wind on eae 
end papers for the 
ini Stand-up 
neatest finish. For pincur 2 
i i j wi wo ye 
tiny tendrils, use clips. haters toe & e 
springy curl. Gi 
~~ heig 
The brownette me es rollers 
. ways wind !n 
(above right) changed Ghetieection: 


directions—with rollers 
wound forward to give 
height. The way to longer lasting curls: lots of setting loti 
fore, during set; a sf 
lotion befang 
ing under 


= \ Tissued pincurls. 


To achieve t 
curls of f 
¥) haired | 
(left), hair was cut ¢ 
length, three inche 
ae from roots to ends. If yo 
Ie is so short in back | 
that pincurls some- 
times slip out of 
clips, hold curls” 
in place with a 
tissue (as shown). 











The evening hair style Kenneth created 
for the blonde (right), started with long 
hair, set in pincurls (for ringlets) and 
rollers (for long, thick curls). To make 5 
corkscrew curls, Kenneth wound a 
section of curled hair tightly _ tion 
around an ordinary pencil, then , ie 
pulled out the pencil to let the “e 


curl tumble down. eens 


firmer curls. 
Drawings by Richard Giglio 


RAND-NEW CARS! 400 CORVETTE STINGRAY CONVERTIBLES! 
.MARO “HUGGER” CONVERTIBLES! 200 IMPALA SPORT COUPES! 
IEVELLE MALIBU SPORT COUPES! 200 CHEVY II NOVA COUPES! 


‘cylinder engines, automatic transmission, power steering, push-button radio, white WATT rt 
US 100,000 2-record “*GROADWAY MELODIES" Record Albums to runner- eT ome anata tg 








FE TO THE MOST STUNNING MUSICAL TREASURY EVER RELEASED 


10 selections that range from 
frankly romantic to subtly 
Stirring. See details below. 












a 


a 


NO CLUBS TO JOIN — JUST 10 DAYS OF PLEASURE! 


portunity for everyone who loves 
-and orchestral performances 
the brush of the master of mod- 
5! MANTOVANI...the musical 
reated the trademark of cascading 
1an emotional and dramatic back- 
@ songs of our generation! The 
phonette® Society is proud to pre- 
Mantovani and his Sentimental 
bold new Treasury of nostalgic 
h great songs as CHARMAINE... 
R, LAURA, THE NEARNESS OF 
AN LEAVES ... and many more are 
lay again and again FREE for 10 
erb pure vinyl records . . .10 thrill- 


FREE RECORD ALBUM, 


ing sides...to form not only a triumph in 


musical pleasure, but a Longines Symphonette® 


Treasury that will become a major landmark. 
Timeless music for all occasions... enjoy RED 
ROSES FOR A BLUE LADY, HELLO DOLLY, 
ZORBA THE GREEK, MONA LISA. Here is music 
for every mood...melody to set a gracious 
pattern for entertaining... reflective music to 
accompany your quiet moments of meditation. 
Over 50 selections...every one a superb tri- 
umph... magnificently recorded in wide-range 
Living Sound high fidelity or stereo. . . utilizing 
every possible technique of musicianship and 
electronic mastery to provide a third dimension 
in melody! 


“THE MOODS OF MANTOVANI”, 


LISTENING FREE TO THIS SUPERB FIVE-RECORD TREASURY! 


‘ift record, MANTOVANI speaks 
music...he captures love and 
1 a tender touch... TENDERLY, 
‘(OU SAVED FOR ME, REMEMBER 
| scene from life worth preserving 
IAT’LL!| DO... he stirs your imag- 
a pageaniry of orchestral color 
n the history of recorded music 
: RAINBOW; ALWAYS; DREAM, 
AM; GOODNIGHT SWEETHEART 





works... The Longines Symphonette® has 
cribed gifts for holders of lucky num- 
electronic computers under the direction 
t Corporation. Each lucky Number entry 
adult 21 years or older will be checked 
al list of Winning numbers. Employees of 
Iiphonette® and its affiliates, or persons 


. all these selections and more are yours FREE, 
just for auditioning Mantovani’s new Treasury 
FREE for 10 days. Simply return the coupon or 
postage-paid card today... listen to the entire 
Treasury for 10 days...then either return the 
Treasury or send just $5 a month until only 
$14.98 (plus modest postage-handling cost) is 
paid. In either event you keep the FREE record 
album as our gift to you. Act now while fresh, 
new first-pressing editions are available! 


less than 21 years of age, shall not be eligible. Your 
entry must list the official lucky number, and must be 
checked YES or NO. Entries must be received by December 
31, 1968. This sweepstakes is subject to all Federal, State 
and Local regulations. Prize winners will be notified by 
mail. If you send a self addressed stamped envelope, a 
representative list of prize winners will be sent to you. 


Lara’s Theme from 
“Dr. Zhivago” 


Maria Ele 
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Love Letters 
April Love 


They Say 


It’s 


Wonderful 


Take The “‘A” Train 


Vaya Con 


Swedish Rhapsody 


Perfidia 


10-day trial. 





Dios 


Just $1.25 a week 


billed monthly for mutual con- 
venience or $14.98. Stereo edi- 
tion less than 38¢ 
more. FREE of extra cost: 
nificent full-color, stamped-in- 
gold presentation case. 
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Far Away Places 

Under Paris Skies 

High Noon 

An Affair To 
Remember 

The Shadow of 
Your Smile 

What Kind Of Fool 
Am | 

Friendly 

Persuasion 


a record 
Mag- 


“¢ 








The Longines Symphonette Society 


SYMPHONETTE SQUARE °¢ 


Please send my FREE album along with the five-record Mantovani Treasury for FREE 
| may return the Treasury and have no further 
obligation. Otherwise, | send just $5 a month until only $14.98 (plus modest postage 
and handling) is paid. 


Mr. 
Mrs. 


|] Miss 
Address 





LARCHMONT, N.Y. 10538 


If | am not delighted, 


| keep FREE album no matter what | decide. 
Please Check One: () High Fidelity 


Num 


(J NO—Do not send FREE record, but let me know if | have won 


ber 


have copied number from card bound in this magazine 








(Please print carefully) 


(CD Stereo (just $1.88 more) 


























SPANISH 
RICE Mix 


RICE 


any meal 


Rice-A-Roni, America’s favorite rice 
Pee ae ae eee 
flavors. So easy. One pan, no boiling. 
PMC mee MC Oe 


Pe: eo 
new recipe 


“style tuna. Cover and si 
minutes. Makes 4 





Like noodles? 


Four complete dinners: 
Parmesano, Romanoff, 
i Casserole, and 

Chick ’N’ Almonds. 








Try Noodle Roni! 





LUCY’S HUSBAND 
GAMBLED 
By DOROTHY CAMERON DISNEY 





For years, counselors were taught they 
must never tell a client what to do— 
even though the client came specifically 
to learn what to do! This so-called 
non-directive counseling was largely a 


failure, as many studies proved. To- 


day, counselors often don’t need to tell 
clients what to do; frequently clients 
know that already. In this case, Kirk 
knew he ought to stop gambling and 
concentrate on making a success of 
his marriage with Lucy. So the coun- 
selor taught the client how to do it. 
Effective counseling nowadays tends 
to be direct and energetic, based pri- 
marily on the confidence that the client 


feels in the counselor’s ability to help 


him into action along the right lines. 
Gambling is notoriously one of the dif- 


ficult faults to correct. It damages mil- 


lions of families. Success in this case 
depended on a general reorganization 
of behavior patterns, carried out with 
intelligence and determination. The 
counselor was Dr. Robert S. Hicks. 


PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute of 
Family Relations 


“Last year Kirk and I earned at 
least $19,000, but his gambling has 
ruined us financially and wrecked our 
marriage,’ said 23-year-old Lucy, a 
curly-haired blond charmer, two 
years a wife, four years an airline host- 
ess, but so youthful in manner and 
appearance she could have passed for 
a schoolgirl. “In the past six months 
he has dropped at least $5,000 at the 
poker table, maybe more. I wasn’t 
aware of the miserable situation until 
recently. I still feel stunned. 

“When I married Kirk I knew he 
enjoyed an occasional flyer on the 
races, and I also knew he belonged to 
an amateur poker club. But I thought 
he bet two or three dollars a whack, 
just for the fun of it. Kirk is an engi- 
neer, and he earns about $13,000 a 
year in a successful young electronics 
firm. The poker club was organized 
by guys in the firm, including Kirk’s 
boss. I first heard about it at our en- 
gagement party, when the boss con- 
gratulated me on capturing a found- 
ing member of the club. He said the 
group met once or twice a month, and 
he trusted I wouldn’t be a spoilsport 
and bust up male friendships. 

“To tell the truth, I was pleased 
and sort of flattered to hear Kirk de- 
scribed as a wizard at poker—it 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educationa 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in_ 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locatio 





seemed to make up for the fact he 
wasn’t a college graduate like all the 
other engineers in his firm, which was 
something else that slipped out at the 
party. Until then Kirk had let me in- 
fer that he had a master’s degree in 
engineering and was thinking of 
working for a Ph.D. 

“When Kirk and I first met I was 
unbelievably naive. I grew up with 
three older brothers in a conventional, 
middle-class neighborhood in Los An- 
geles a million miles removed from 
the glittery hustle-bustle of television 
and movies. My father is an assistant 
cashier in a bank, my mother is a li- 
brarian; they live in a modest frame 
house in chronic need of paint, and 
they have slaved and scrimped for 
everything. 

“It was expected that I would fol- 
low in Mother’s footsteps, educate 
myself as a librarian and marry my 
childhood sweetheart, Bob, a nice, 
steady accountant who lived next 
door. Until I was a college sophomore, 
he and I expected the same thing. 
But then I suddenly rebelled, quit 
college and landed my airline job, the 
most glamorous job ever held by any- 
one of my acquaintance. 

“With the reluctant consent of my 
parents, who hated to refuse me any- 
thing—I’m the baby of the family—I 
moved into an apartment with two 
other airline girls, who called them- 
selves the ‘swinging stewardesses.’ 
Mary and Beth had scads of dates 
and told everybody they intended to 
marry millionaires. At 19, I was fasci- 
nated with this half-kidding phi- 
losophy, and soon counted on meet- 
ing my Own millionaire and tripping 
to the altar swathed in mink. 

“The night I was introduced to 
Kirk, I was still vaguely engaged. 
Enchanted by Kirk’s good looks, good 
manners and reserve, I soon broke off 
with Bob. Kirk was eager to get mar- 
ried and start a family and sit by the 
fire with a stay-at-home wife. Or so 
he said. He almost immediately began 
urging me to set a wedding date. But 
I wasn’t ready to settle down. I was 
too thrilled with the excitement of the 
apartment, the novelty of my job, the 
joys of courtship. Kirk took me every- 
where, showered me with attention. 
His thoughtfulness and generosity 
were fantastic. One time he sent mea 
single gardenia every day for amonth, 
and on the final day a tree-sized gar- 
denia bush. We went together two 
years, plenty long enough for me to 
learn his faults, but apparently I was 
too dumb to recognize the real ones. I 
thought our main problem as a mar- 
ried couple would be his jealousy. He 
was jealous of my apartment mates, 
jealous of my brothers, ridiculously 
jealous of poor old Bob, jealous of my 






















































job. I got so fed up one night that 
returned his ring, said good-bye fg 
ever, and asked the airline for a tran 
fer to the East Coast. 
“T was transferred to New Yor 
City in November, but by Christm 
time I was miserable and desperate 
homesick. I cried all day Christma) 
At the end of the week, I senta ell 
gram to Kirk and flew back to th 
Coast. He was there to meet me, ar 
we spent New Year’s Eve togethe 
It was wonderful. 3 
“Two months later we were ma 
ried. Our sexual relationship starte 
off just fine, although I was com 
pletely inexperienced and awft 
frightened, despite all the chatter] 
heard from Beth and Mary. But Ki 
was gentle and very understandin 
He seemed to put my happiness an 
welfare ahead in everything. ij 
“Both of us were terribly ambitiog 
for him to succeed professionally 
Without a college degree, advance 
ment is tough for any engineer, § 
Kirk signed up for, a heavy load 
evening classes. I didn’t complain 
his absences, although he had 
scheduled until 10 p.m. I enco 
him in every way I could, encourag 
his heavy class load, because I if 
tended to quit my job and stz t 
baby the day he was graduated. Fe 
a while we wedged ourselves into th 
small apartment Kirk had rente 
a bachelor, but it was miseral 
cramped and obvious that we couldn 
fit a baby in unless we threw all of ou 
possessions out the window. # 
“As a result we decided to buy 
home while we still had the sec rit 
of two paychecks. At that point W 
made a mistake, I now realize. W 
were both crazy about the house, bi 
we spent too much for it, a beautify 
three-bedroom house in a good neig 
borhood. My parents begged 
start on a more modest scale, 
Kirk brushed off their advice. Whe 
Mother asked how he proposed € 
swing the down payment, he gots 
insulted he didn’t speak to her i 
several days. I was delighted by ii 
spunk. My mother is inclined tob 
much too bossy, and henpecks my 
ther dreadfully. I always wante 
Kirk to stand on his own two feet an 
behave like the head of our famil 
financially and in every other rer 
“Consequently it was understoo} 
between us that our major decision 
and major purchases were his respor 
sibility. Since I was poor at handlin 
money myself, I was more 
happy to depend on his judgment ani 
let him manage all business matters 
Kirk floated a loan to cover the dow; 
payment without difficulty, or so hi 
told me. But when we got the hous 
we were so strapped we couldn’t fut 
nish it. We borrowed a station wagol 
to move in, and had space to sparé 
Our total furnishings consisted of | 
king-sized bed and a few cast-offs da 
nated by my parents. We had no hiv 
ing-room sofa, no dining-room tabl 
or chairs, no rugs, no draperies. Fron 
noon until midnight the day we too) 
possession, we ran around the lowé 
floor tacking sheets and towels acros 
the windows to keep the neighbor 
from peeping in at nothing at all. | 
didn’t mind ascrap. I was glad to wal 
and save for furniture. (continued 
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and other minor details have been altered to conceal the identity of the couples who sought counseling. 
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er’s new Chocolate-on-Chocolate Frosting 





Twice as delicious as cocoa could ever make it 
because it’s made with real chocolate — Baker’s® Chocolate. 


Chocolate-on-Chocolate Frosting 


ould never make a frosting like this because cocoa has most of its chocolate richness removed. Only Baker’s Unsweetened Chocolate will do! 
Makes enough creamy rich frosting and shiny chocolatey glaze for 3 baked 8-inch cake layers 


Creamy Chocolate Under-Frosting 
utter or margarine 1 egg 


00n salt 1 teaspoon vanilla 
d (about 41 cups) 4 squares Baker’s Unsweetened 
ifted confectioners’ Chocolate, melted 


ar Yq cup milk 


butter until soft. Beat in the salt and about 11/2 cups of the sugar. 
Id egg, vanilla, and melted chocolate; blend well. Beat in remaining 
ilternately with the milk, beating after each addition until smooth. 
essary, place bowl of frosting in larger bowl of cold water and chill 
sting is of spreading consistency.) Use to fill and frost three 8-inch 
ers, Spreading 1/2 cup between each layer and on top and the 
ing frosting around sides of cake. Then top with chocolate glaze. 


Deep Chocolate Over-Glaze 
Vs cup granulated sugar 
V4 cup water 
2 squares Baker's Unsweetened Chocolate, melted over hot water 
1 teaspoon butter 
1 tablespoon milk 


In small saucepan, combine sugar and water. Bring to a boil 
and boil 2 minute, stirring constantly. Slowly stir into 
chocolate; then stir in butter. Slowly beat in milk. Beat until 
of spreading consistency. While glaze is still warm, pour 
onto top of frosted cake. Spread to edges and drizzle over 
sides at intervals. Let stand until glaze is set before cutting. 
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Baker’s is a registered trademark of Gen 
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Does your hair look 
older than you do? 


, Re 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can makeitlook 
young again. It’s Kolestral. The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 


back the clock with Kolestral? , 


Wella means fine hair products 


Ask your hairdresser. 
©1968, The Wella Corp. 
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Earn EXTRA CASH NOW! 


OU can easily earn extra money by selling magazine 


subscriptions in your spare time. Thousands of our rep- 


resentatives made their start by asking for our generous 


commission offer. No obligation. Address a postal today! 


MOORE-COTT RELL 
SUBSCRIPTION AGENCIES, INC. 


Dept. 495 
North Cohocton, New York 14868 





Soft, cushioning, adhesive felt 


padding you cut to fit. Protects 


corns, callouses, bunions and 
tender spots from painful 
shoe pressure, friction. 


Dr. Scholl's 
—_ Moleskin. 
Do-it-yourself 
aN CaO 
against shoe 
mela (ci (vie 


... 228 ways togive » « 
your feet a helping hand! 










CAN THIS MARRIAGE continued 


“Next morning we went to the bank 
and opened a special savings account for 
that purpose. Thereafter I turned over 
the major portion of my earnings to Kirk 
to deposit and held back only a few dol- 
lars to cover stockings and cosmetics and 
other incidentals. We celebrated our first 
wedding anniversary in our own home. 
Even before we had been married a year, 
Kirk had decided the amateur poker club 
was too tame. Deliberately keeping me 
in the dark, he began to patronize a pro- 
fessional gambling house. Those visits 
started him on the road to disaster. Nine 
or ten months ago, not long after our an- 
niversary, I noticed a change in him. 

“T make six long-distance flights a 
month, four to New York, two to Phila- 


_ delphia. Although Kirk and I were sep- 


arated only one night on each trip—six 
nights a month was all—we missed each 
other terribly. Whenever I was out of 
town overnight I called him long dis- 
tance. It wasn’t long before he became 
increasingly hard to reach. I knew his 
schedule by heart, his hours at work and 
at college, and I always called when he 
should have been at home. I almost 
never got him on my first try. I’m not 
suspicious-minded, but it did seem odd. 

“One night at home I asked him about 
his study schedule. To my astonishment 
he flared up and shouted that he was do- 
ing fine at college, but was sick and tired 
of my incessant questions. I was so sur- 
prised I burst into tears. It was the first 
time I’d ever questioned him, and it was 
also the first time he’d ever raised his 
voice tome. Although he instantly apolo- 
gized for the outburst, he didn’t sound 
sincere. Nor did he answer my question. 

“The whole wretched truth came out 
six weeks ago. That Sunday I made a 
flight to Philadelphia. Then, for five 
straight hours, I tried to call Kirk at our 
home number. Finally I got so scared 
and worried I tried to reach Kirk at my 
parents’ home and at the homes of half 
a dozen friends; I even had him paged 
at the neighborhood movie. I never did 
locate him. 


New day, when I flew back to Los 
Angeles, I raced home, unlocked the 
door and ran inside. I hardly knew what 
I expected to find. A note telling me that 
Kirk was in love with somebody else, ev- 
idence that he had packed and gone... 
something. But then he strolled in from 
the bedroom, stretching and yawning 
and with tousled hair, looking as though 
he’d been asleep for hours—though it 
was early afternoon. It was plain he 
hadn’t gone to work that day. He said 
‘hello’? in an unexcited, uninterested 
way, and he didn’t bother to kiss me. 
When I asked where on earth he’d been 
the previous night, he hesitated. Then he 
said he’d been at the garage in the village 
repairing the heater of our car. The ga- 
rage is closed on Sundays. Moreover, 
Kirk has no manual ability whatever, 
and it just happened that my father had 
dropped around a few days earlier and 
fixed the heater. 

“T knew I'd caught Kirk in a plain lie, 
but I didn’t know what to do about it. 
Suddenly he broke into tears like a little 
boy. It was awful to see. It was worse 
when he began to talk... and talk... 
and talk. He told me he’d been at a pro- 
fessional gambling house, stayed there 
all night, lost $700. He told me that pre- 
viously he’d lost between $5,000 and 
$6,000 in many other sessions there. He 
told me we had no savings account for 





















































furniture, that he had gambled a)! 
money I thought was in the bg! 
told me that we were about tg 
for debt. He told me we were like 
evicted from our home at any tir 
we would lose every penny we'd j 
in it unless the bank refinanced || 
And that the bank would not x 
unless I was a co-signer on a ne 
He begged me to sign the no’ a 

“T don’t know what I would ha 
if his confession had ended the 
so sorry for him that I ached ¢ 
Perhaps I would have signed tl 
But then came one last blow: heh} 
half his college classes and W 
flunking the balance. The shod 
deceit, months of deceit, was 
much for me. I was bewildered 
fused and bitter, and our wh 
gether seemed to be a lie, I 
that I must go home—at once) 
hour later my father came fo y 
Kirk, silent but still polite, 
luggage to the car. 


nothing.” 


ae claims to be dazed, ai 
word certainly describes my 
said 24-year-old Kirk, an um 
handsome young man with thick 
hair and long-lashed, uneasy broy 
“Her own daddy tried to persuat 
to sign our note at the bank so 
refinance and save the investme 
home. But Lucy won’t listen to h 


promised to quit poker, but, ag 


won’t listen. ‘| 

“Yet Lucy says she thinks 
me. I know I love her. I’m in tk 
in largely through love of Lucy. 
to give her everything she | 
very best. Until I met Lucy 
tent with asmall apartment, 
ship with guys, a few clot 
laughs and enough girls to ft 
interesting. 

“From the day we met, I 
was the wife I wanted—her 
and trusting ways were of grea 
to me. In the small Kent 
where I was sent to live after 
death, I often used to picturen 
asa man. I always saw myself mal 
a wife like Lucy, somebody I ven 
been proud to have my mother 

“When Lucy finally married 1) 
kept me dangling for two years— 
the real meaning of joy, a cure 
loneliness I’d known ever Siti 
mother died when I was nine. A 
died I was bounced around amo 
ous relatives to such a point that 
felt as though I had a real home. 
moody kid. Nobody showed mu¢ 
est in my grades at school, whic 
ably destroyed some of my iné 
and I usually had to sign my ov 
cards. 

“T fully intended to be a good h 
to Lucy, a solid, stable citizen. I 
for me to explain why I went s 
pletely off the rails, when I’m m 
myself. Lucy seems to take i“ 
I’m hooked on gambling, that 
an alcoholic or a drug addict, rf 
quit. That’s absurd. I hope I n 
another poker hand again as lo 
live. 

“Until I got married I though 
an adequate income and job for 
my age, and in the course of ti 
pected to complete my educatl 
climb higher up the ladder. It tie) 
to have my cute little (con 
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exotic as 

Hawaii itself— 

the new Hawaiian Fabrics 
collection by Singer! Choose from 
a dazzling variety of textures, col- 
ors and patterns, all designed in 
Hawaii. Hand-screened. Machine 
washable. From ; 
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CAN THIS MARRIAGE continued 


wife march me over to the college right 
after our honeymoon and watch me sign 
in. Probably to impress my bride, I 
signed up for more hours cf study than 
any human being could carry while still 
holding down a full-time job. I soon 
dropped part of that study load or I’d 
have been looking for other employment. 
There are limits to the patience of 
bosses—even a boss like mine: Lucy 
never noticed I was tired, not once. I 
meant to mention to her in a casual way 
that I’d cut down my class load and tell 
her why, but the right opportunity never 
seemed to come up. For a while I thought 
she’d ask about my studies, and I could 
then explain. But after she got me en- 
rolled, months went by and she took on 
more interest. 


i don’t blame Lucy for any of this 
mess. But in a number of ways she and I 
didn’t seem to have the same ideas on 
marriage. I wanted Lucy to quit the air- 
line and let me support her so she could 
have kids. If my apartment was too 
small, well, then we could find a larger 
apartment. With my $13,000 salary, I 
could have afforded to rent a larger 
apartment and, furthermore, bought 
some furniture to put in it. But when 
Lucy said kids needed a nice home to 
grow up in, a home of their own, I had to 
agree. I had learned that lesson the hard 
way and required no reminder. The price 
of the home Lucy liked—I liked it too, 
don’t get me wrong—was $38,000. 

“Through connections of my boss I 
managed to finagle a third mortgage, but 
at a prohibitive rate of interest; our 
monthly payments were staggering: Ap- 
parently Lucy got a kick from moving 
into a handsome house, with no rugs, no 
curtains, empty as a barn, and tacking 
bath towels over the windows to fool the 
neighbors. It humiliated me. On several 
occasions my boss has hinted he would 
like to see our place, but I’ve stalled him 
off. I’ve also stalled off the other fellows 
I work with. When my office friends 
bring their wives to my house, the home 
I’ve bought my wife, I want to feel com- 
fortable in welcoming them. Otherwise 
what’s the point of having guests? 

“T now feel awkward around several 
of the married fellows. I once hoped 
Lucy and I might make friends with 
other couples our age who had similar in- 
terests. But between her job and my 
schoolwork, we’ve had to turn down 
most invitations, and people don’t al- 
ways understand. 

“Tucy’s job is no job for a married 
girl, that’s for sure. She only works the 
long runs and the jets, which she says is 
a privilege, but it’s no privilege for a 
husband. As a married man I’ve fre- 
quently been lonelier than I was as a 
bachelor. When I’m lonesome I get de- 
pressed, and when I get depressed I need 
a piece of the action to snap out of it. 
Our house at the moment is no cozier to 
sit around in than a warehouse. In fact 
it’s less cozy, since we have no chairs to 
sit on. One night when Lucy was on a 
flight, I got so lonesome and depressed I 
was climbing the walls. I got in my car 
and started driving around. Thirty or 
forty miles from us there is a section 
where professional gambling is legal and 
where poker games go on day and night. 
Well, I drove past the section. It was 
lighted up like a Christmas tree and 
looked bright and cheerful. So I turned 
around and drove back. 

“IT knew I didn’t have the money to 
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with ESOTERICA 


*Weathered brown spots on the surface of 
your hands and face tell the world you’re 
getting old—perhaps before you really are. A 
new cream called Esoterica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 
your skin looks clearer, younger. Esoterica 
works equally well on hands, face, arms and 
neck. Makes a wonderful hand cream and 
make-up base. Product of a trustworthy 53- 
year-old laboratory, {ft is featured by leading 
department stores and drug stores. If you 
want your skin to be free of these blemishes, 
fairer, younger looking, begin using Esoterica 
today. 90-day supply, $2.00. Available in 
Canada and Mexico. 

ESOTERICA SOAP softens skin, helps 
clear surface blemishes. Combats dryness. 


MITCHUM CO., 610 FIFTH AVE., NEW YORK 20, N. Y. 
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gamble and would be in a bag 
lost. But I didn’t lose—not 
time. I won something ove¢ 
left there feeling mighty cocky, 
when Lucy got home from 
I didn’t say anything to her, T 
two $100 bills from my trous 
one bill from each side, and fo} 
into each of her hands. Afte 
the big smile spread across 
said the money was hers tog 
way she wanted to. 

“That evening we went 
ance store and bought heray 
chine and a dryer. It was ak 
trip for her, and a wonderfu 
me. It was a big deal. If sh 
where I got the money, I th 
have told her. She didn’t as 

“‘When I have confidence 
I’m a pretty fair country pi 
although I’m outclassed in fa 
and should have had the se 
it. A couple more times, ma 
was lucky and I won, never 
that first time, but I did wii 
luck went sour, and of coi 
went sour, too. 

“The unluckier I got, they 
dled my cards. I was seared 
scared, and my control went. [7 
too reckless or else too cauti 
way, I lost. After I started g 
hill, it was downhill all the y 
crazy. I lost my own mone} 
Lucy’s money. She had savir 
earnings that I deposited in 
buy our furniture, the good ki 
niture she wanted. I withdrey 
those savings. That was ple 
nothing else, but I did it. Le 
myself. The deeper I got in, 1 
became to tell Lucy what ] 
One day I would be literally 
stomach from worry that she 
out. The next day I would 
find out—so the slate would 
the charade finished. 

“Well, the showdown fir 
What happens next depend 
The next step is up to her, 
want her, but I know she] 
forgive. Maybe she thinks it 
to forgive. Whenever she mé 
cision—whatever it is—Illt 
out a murmur.” 


Kas gambling wasn’t | 
problem in this case,”’ the coun 
“The basic problem wasi 
23 and 24, Lucy and Kirk had 
derstanding of themselves ami i 
no understanding of each ou 





session, the couple went a 
The length of their separatio 
probably the separation itse 
from a total breakdown in th 
communications system 
minded Lucy was waiting for 
masterful and demand that sh 
his bed and board. Conscienq 
Kirk, loaded down with guilt, 
to making demands. Instead 
accepted the separation as pl 
he deserved. 

“At my suggestion he colle 
here at the Institute, they col 
baggage from her parents, and 
tarily accompanied him home 
signed the note the bank re 
subsequent meetings we d@ 
methods to put their finances, 
tine of work and study, their 
on a sensible basis. Lucy and] 
each other. In many ways the 
mented each other and } 
matched, even ( 








ow I got my family 
ychange their underwear every ay. ss sim sis 


[y boys are good boys, every oneof them. change our underwear every day, you’d They went out and bought me a Whirlpool 
y work hard, save their money and never have less laundry to do.”” Can you imagine washing machine that does up to 18 pounds 
into any trouble. And they’re always that? So I said “C’mon boys, it’s your’ of laundry in one load. Can you imagine 


rying about their mother. mother you’re talking to. Who do youthink that? 18 pounds. Now I only have to do one 
hat’s why the trouble with the under- you’re fooling? J’ll worry about the laun- load of wash a day. And you know, they 
iv started. They think I work too hard dry. You just change your underwear.” bought it with their bowling winnings. 

know, taking care of the house, making Well, do you know what hap- My boys, bless them. If I could only get 


her, doing the laundry. So one day they pened? I embarrassed them. So Whi ] 


: pool 


them to wear pajamas at night I’d 
1 to me “You know, Ma, if we don’t you know what they did, my boys? I 


»e the happiest mother in the worl 
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For every woman: 
the|/second/deodorant™ 
you may need whether 
you know it or not. 





Norforms, 

the/interna deodorant, 
Kills germs 

to stop feminine odor 
before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 


caused by germs, can be an even more serious problem. 

What to use? Douching is time-consuming, awkward, 
and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant .. . 
Norforms, the second deodorant.™ 

Norforms are tiny i es te 2 Ala 
germicidal suppositories, fiorenghiy rd by focios 
Norforms spread a powerful germicidal film to kill 
odor-causing bacteria, stop odor internally. 

Use Norforms, the internal 
deodorant, as often as necessary. 
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CAN THIS MARRIAGE continued 


though they didn’t recognize the reasons. 

“On the surface Lucy, an extremely 
attractive young woman, appeared to be 
soft and yielding. Both Lucy and Kirk 
would have so characterized her. All our 
personality tests, however, « indicated 
clearly that she was very domineering. 
Spoiled in childhood, she hadn’t de- 
veloped her mother’s strength and disci- 
pline, but otherwise the two bossy women 
were quite a bit alike. Lucy maneuvered 
Kirk into assuming an over-heavy study 
load, maneuvered him into the purchase 
of the expensive house, maneuvered to 
hang on to her job. Kirk thoroughly dis- 
liked and disapproved of her job, and 
with cause: she wasn’t at home nearly 
enough. 

“When Kirk married Lucy he needed 
the support of her presence far more than 
he needed for her to be an earner. Emo- 
tionally immature, scarred by an unfor- 
tunate boyhood, he badly needed her 
warmth and concern. But he needed her 
real concern, not phony praise, asser- 
tions that he was a big, strong male and 
hence should manage all disagreeable 
business affairs for both. Lucy had 
shoved too much responsibility on Kirk, 
more than he could tolerate, so she could 
go her own sweet way and be spared 
tiresome trouble. 

“Kirk was not a dominating or mas- 
terful man. In the beginning he tried to 
please Lucy in almost everything. But 
then he awoke to the fact that he had ex- 
changed a carefree bachelor existence for 
a life where he had virtually no freedom 
of choice or action. As he grew increas- 
ingly sensitive to Lucy’s blithe indiffer- 
ence to his desires and hopes, he became 
increasingly depressed. In the end, in- 
evitably, he revolted against the pres- 
sure. Some husbands in a spot like his 
take up with other women. Kirk took up 
gambling. 

“Eventually, with counseling, Lucy 
came to comprehend what had happened 
and the why of it. Once she understood 
that Kirk needed her as a full partner, 


““You’re squashing my frog.”’ 







































she cooperated fully. Until she 
were able to crawl out of thej 
abyss it was obvious they wou} 
to need two paychecks. But 
quested, and received, short-} 
assignments, assignments wit} 
tige but which permitted he 
most of her nights at home. 
“Lucy and Kirk quickly est 
circle of congenial young marr 
which was something g 
had quite naturally expe 
with marriage. Nowada 
rule, he and Lucy go o 
couples at least once a we 
tertain at home. After they se 
their furniture requirements 
had more time at her disposal 
up bargain pieces at second. 
After Kirk and her fathe 
bished these non-authenti 
their handsome house was 
housewarming. Kirk’s boss 
guest. Incidentally, he was 
in advising Kirk how to ¢ 
debt and credit difficulties 
“Kirk since then has ha 
in salary and now earns $15,5 
He is still a few credits shor 
degree, but so long as he 
his present company he ha 
about his future. 
“Whether Kirk was a gi 
pulsive gambler, as Lucy ar 
I’m not prepared to say, sine 
selor, I’m suspicious of broad 
labels. He did seem to be he 
direction, and had some a 
stigmata of the compulsive 
security, loneliness, low sg 
However, he kept his promis 
and played no more poker. 
“Recently Kirk dropped 
tute to report that Lucy ha¢ 
the airline permanently. | 
pride, he announced that s| 
nant. And when we shook h 
door I felt sure that he ha 
tion behind him and wa 
challenge of their new life 
and stimulating than gan 
ever be.” 
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Avon keeps you fresh and fragrant in your bath, after your bath, throughout your day. Ask 
your Avon Representative about Beauty Dust, Cologne Mist, Cologne Silk, Cream Sachet, | 


Perfume Rollette, Spray Essence, Perfumed Powder Mist, Perfume Glace... Avon’s cosmetics | 
many different fragrance forms. And whatever you wear, wear fragrance by Avon. ROCKEFELUER, PLAZA NEW YORK 


©1968 Avon Products, Inc 








Itmakes nosense — 
to cook in one dish, 
serve 1n another 
and store ina third. 






















A Corning Guide to one-dish cookery 
with Corning Ware’ Cookware. 


Put Corning Ware cookware on top of the range or in the oven, 
and you have one of the most versatile—and good looking—cooking 
utensils known today. 

It won’t break or warp from heat or cold—even if you've just , 
taken it off the burner and put it in the freezer. LT 

But Corning Ware cookware is more than cookware. Remave | 
the detachable handle and it’s a serving piece. Slip the cover 
on it and it’s a storage dish. Put it in the freezer and it’s a 
freezer dish. Pop it in the oven and it’s ovenware. 

You can do all these things with one piece of Corning 
Ware cookware because it’s made of Pyroceram® material. 
Its beautiful non-porous 
surface is easy to clean, 
can’t hold stale flavors: ¢ 
or odors, and keeps 
its new look longer. 

You can have—or you 
can give—Corning Ware ; 
cookware as individual pieces—like the 214 qt. 
saucepan (illustrated) for $6.95. There are also 
1, 14% and 134 qt. saucepans starting at $3.95. 

Or, give the complete 3 piece set—with detachable 
handle—at just $14.95. A $4.40 saving over open stock. 

If you haven’t already discovered the wonderful world 
of one-dish cookery with Corning Ware cookware, 
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we suggest you visit your dealer soon. 


Corning promises to replace any Corning Ware 
product th at ver breaks from temperature 
J turn the pieces to a Corning Ware 
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etergent 
or dry-hards. 








rds are tough-to-clean foods —like fruit pie, oatmeal, meat fats, eggs, 
—that dry and cake and stick. And stick. And stick. To plates. On forks. 
glasses. New Fortified Electrasol, with 20% more active cleaning 

nts than other leading dishwasher detergents, really removes Dry-Hards. 
Jr dishwasher give you cleaner, brighter, film-free dishes. 





‘perform atestlike this, but 
“Ortified Electrasol's supe- 
Jry-Hards. Plate with Dry- 
lueberry pie baked on for 
350°F. came out looking 
washed in another leading 
washer detergent can re- 
soils. The ultimate test for 
ona Dry-Hard. 








Same Dry-Hard plate—but cleaned in New 
Fortified Electrasol with 20°% more active 
cleaning ingredients than other leading 
brands. Electrasol removes tough Dry- 
Hard soils like blueberry pie—prevents 
them from drying into spots on dishes, 
glasses and silverware. Try New Fortified 
Electrasol. It's especially designed to give 
you cleaner, spot-free dishes. 
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dishwasher 
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Hoover invents 
the washmobile. 


It’s like a compact car. But for clothes. 







» Wheel up to any faucet. 


The washmobile does a family-size load in 6 minutes. 
4 to wash. 2 to spin dry. You can even spin-dry one load 
_ while you’re washing another. 





But what does Hoover know about 
washing clothes? 


A lot more than you’d imagine. In fact, 
Hoover is one of the world’s largest selling 
brands of washers. We’ve made and sold 


over 7 million since 1945, 


So go to your Hoover Dealer and see our 
Spin-Drying Washer in action. 
Once you see how clean it gets 
clothes, we bet you'll drive 





one home. 
DIAMOND JUBILEE 
1908-1968 


The washmobile works wherever 

» there’s a sink and an outlet. 

: It heoks oP in seconds. And hides 

ae eee away in a closet 
when company 
comes. 


It’s just 30” wide 
by 17” deep. Ideal 
for anyone who _~ 
thought they 
didn’t have room 
for a washer 
before. And it’s 
fast. 









VWAKE UP 
AMERICA 


YES, WE CAN TEACH RELIGION 
IN OUR PUBLIC SCHOOLS © 








By Alice Fleming 


Not long ago, Thayer S. Warshaw, a 
Newton, Mass., high-school teacher, 
asked his 11th-grade students to identify 
the source of sayings such as ‘“‘the pa- 
tience of Job’’ and “doubting Thomas.” 
An astonishing 90 percent of the class 
just stared at him blankly. They were 
equally helpless when he asked them to 
complete the following quotations: “Pride 
goeth before ”; “They shall beat 
their swords into. —__ _——-”; “The 
love of money is the root of all 
In asurprise quiz, some students thought 
that Sodom and Gomorrah were lovers 
and that Eve was created from an apple. 

This and similar surveys make it clear 
that in a nation that stamps ‘In God 
We Trust” on its coins and boasts that 
over 60 percent of its citizens are church- 
goers, we are in danger of raising a gen- 
eration of religious illiterates. A wave of 
timidity and hesitation, stemming from 
recent Supreme Court decisions barring 
prayers and Bible-reading in public 
schools, has made religion almost a ta- 
boo subject in public education. 

Actually, the Supreme Court stressed 
that objective teaching about religion 
was not only permissible but desirable. 
Justice Tom Clark declared: ‘“‘One’s edu- 
cation is not complete without a study 
of the history of religion and its relation- 
ship to civilization.” And a Purdue Uni- 
versity survey reported that 89 percent 
of our high-school students are eager to 
know more about religion. 

Can public-school teachers deal suc- 
cessfully with such an emotionally explo- 
sive topic? Thayer S. Warshaw has been 
teaching a widely acclaimed Bible course 
in Newton’s public schools since 1963— 
and has yet to receive a single complaint. 
Warshaw approaches the Bible “not as a 
religious book, nor even as a literary 
work, but as a source book for the hu- 
manities.’’ Without it, he insists, readers 
miss much of the significance of novels 
such as John Steinbeck’s The Pearl and 
Ernest Hemingway’s The Old Man and 
the Sea. Nor can they fully appreciate 
Handel’s Messiah or the paintings of 
El Greco, Michelangelo and Rembrandt. 

A somewhat different weapon against 
religious illiteracy is Claremont, Calif., 
High School’s course No. 440-01, The 
History of World Religion. Teacher Jo- 
seph Forcinelli begins with Primitive 
Man, covers Ancient Greece, the reli- 
gions of India and the Orient as well as 
Judaism, Early Christianity, Roman 
Catholicism, Protestantism and Islam. 
In addition to classroom lectures, the 
course includes field trips, research pa- 
pers and comprehensive examinations. 
“In other words,” says Forcinelli, “‘grades 
are not given on the basis of one’s piety.” 

Even broader in scope is a senior elec- 
tive, Religion in Culture, which was in- 
troduced last fall at the North Haven, 
Conn., High School. Principal Delio 
Xotondo describes the course as a co- 











































operative venture between th) 
and history faculties. “It wasw 
under the guidance of religio 
in the community with the ase 
the theology department at 
the initial request for such a ¢o 
from the students themselves, 

Most educators and churel 
these all-too-infrequent effor 
fourth R in the educational trir 
ertheless, there is a growing fe 
discussion of the Bible as lit 
elective courses in comparati 
still fall far short of what 
preme Court Justice Arthu 
has called ‘‘teaching about,” t 
“teaching of” religion. 

“Tdeally,”’ says one teacher 
belongs not in isolated e 
wherever it arises in the cont 
regular curriculum.” % 

In 1966, the National 
Christians and Jews cond 
of the way Pittsburgh’s publ 
were handling religion in t 
studies courses. Although mos 
agreed that the Protestant Re 
was a particularly delicat 
handle in the classroom, a f 
aged to teach it withou 
fact, one Catholic tea 
Reformation was one of them 
lar courses she had ever tau 

The Pittsburgh study indi 
ever, that social-studies text 
erally gave only superficial 
the role of religion in U.S. hi 
crities of school texts have 
in favor of Protestantism ovel 
cism, Christianity over Judaisr 
as a tendency to ignore beliefs 
ists and Christian fundamenta 

Recently, however, the Uniy 
Nebraska’s Curriculum Dey 
Center launched a series of cou! 
rials in English with the advice 
of such religious groups as the 
Council of Churches, the — 
Catholic Educational Associa 
B’nai B’rith, but also of the nor 
American Humanist Associatio 

Dr. George La Noue of Cc 
Teachers College, who has been 
the role of religion in public e 
for over six years, is convini 
has a place in a number a 
than textbooks and lectures. P 
as J.B., Gideon, and A Mai 
Seasons are good possibilities.| 
suggests letting youngsters pu 
plays and explanations of thei 
religious rites at appropriate ti 
ing the year. 

Dr. La Noue stresses, howe 
the religious neutrality of th 
school system must be p 
our public schools cannot be 
he insists, ‘‘the government itse 
be neutral, and our 178-year-ol 
ment in religious liberty will 
come a hollow pretense.” 
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Take the entry card to your 
e—you may already be a winner! No 
chase or coupon redemption re- 
ired. Imagine! A $25,000 diamond 
cklace may be waiting for you right 
ow! Or an exquisite mink stole! To 
ind out if you’re a winner, just take 
the attached entry card to your store. 
Check the card hands on your entry 
against the winning hands shown 
on the Imperial Margarine stick 
or Sof-Spread Sweepstakes 
package or on the special 
display. Don’t pass up 
a prize reserved for 





$25,000 diamond 
necklace or 
$25,000 in cash 









One pound of 
Imperial Margarine — 
stick or Sof-Spread 





Sparkling diamond 
watches by Benrus 


Diamond-white Emba® 
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, many Of us will one day 


transfusion. Who would 
_ person to donate the 
ed? The answer, surpris- 
ye— You! 
en is in short supply. 
t is impossible to make 
ire that blood from blood 
10t harbor the dangerous 
rus, or other infectious 
d bankers estimate that 
yest hospitals hepatitis is 
by one or two in every 
me doctors now feel that 
ssible transfusion is a pa- 
slood, collected ahead of 

operation or delivery, 
on ice, in a “blood lay- 
m.’’ Dr. George Milles of 
Hospital, Chicago, has 
ised” 572 patients in this 
ot hepatitis. 


ust about everyone. Sev- 
bugs are responsible, in- 
sw A-2, or “‘Asian flu’ 
identified in a schoolgirl 
mx, N.Y. Hopefully, the 
t. March is the high-wa- 
the annual flu epidemic, 
ep clear of it until April 
chances are you’ll have 
- the current season. If 
aught by a flu bug, rest, 
spirin remain the best 
sogether with stoicism in 
OSES. 


by’s bottle—instead of 
and it for him—is one 
t forms of unintended 
glect. Pediatrician Dr. 
1 of Woman’s Medical 
hiladelphia points out 
need physical warmth, 
ig, firm support while 
1ey want and may even 
mund and impulse of 
rt. 

rom a propped bottle 
ficult for the baby to 
allowed air. Small in- 
come frustrated if they 
le of a propped bottle 
capture it. So, sit down, 
ble chair, and hold your 
his feeding. It’s good 
it may be the only rest 
day! 


ost causes of halitosis, or 
are: infections of the 
ctions of the gums, 
llitis, and chronic lung 
‘ding to the drug com- 
tion Therapeutic Notes. 
curate methods are be- 
1 for estimating an un- 
maturity. These tests 
t if a woman is unsure 
f labor must be induced, 
rean section is planned. 


A.D.. WITH DAVID R. ZIMMERMAN 


The amniotic fluid can be sampled, 
via a needle puncture caeoaee 
mother’s abdomen, to measure its 
creatinine content. This chemical is 
excreted in the baby’s urine, and is 
present in rapidly increasing amounts 
after the 37th week of gestation— 
when it is near the time for deliv ery. 


Blood clot, a leading cause of dis- 
ability and death, is one of the most 
difficult diseases to treat. Many clots 
cannot be reached surgically. Fre- 
quently they are caused by injury or 
other illnesses that make the patient 
a poor surgical risk. Now, a clot- 
dissolver that can be injected into a 
clogged-up circulatory system is be- 
ing tested in humans. Called wroki- 
nase, it is a natural enzyme derived 
from urine. 

Urokinase has been used, with 
good results, in a few patients with 
dangerous blood clots in the lungs. 
The enzyme is non-toxic and thus 
far has caused no allergic reactions. 
Conceivably, its greatest value will 
lie in the treatment of coronary 
heart attacks, when a clot blocks a 
key vessel in the heart, and in stroke, 
caused by blood clot in the brain. 

Widespread clinical tests of uroki- 
nase are planned at hospitals under 
the auspices of the National Heart 
Institute. It will not be generally 
available unless these tests confirm 
its efficacy and safety. 

Enlarged breasts on a baby may 
worry his new mother and father. 
But they rarely are cause for medi- 
cal concern. Almost every infant has 
breast enlargement, which is due to 
hormones received from its mother. 
Both hormones and swelling soon 
disappear. For treating the condition, 
pediatrician Dr. Charles Varga of 
Portland, Oreg., says the best rule is: 
Don’t. When a girl’s breasts enlarge 
prematurely, say before she is eight, 
it may be wise to ask her doctor to 
find out if she has a hormonal im- 
balance. Even if she does, this is 
only rarely a serious condition. 

Children who balk at bathtime obvi- 
ously should not be told about this, 
but there are a few unfortunate peo- 
ple who are allergic to water. When 
their skins are wet for more than a 
few minutes, they break out in hives. 

Five cases of this condition, called 
“aquagenic urticaria,’ have been doc- 
umented in the medical literature, the 


most recent two by San Francisco 
dermatologist Dr. Theodore Tromo- 
vitch. Noting that these individuals 
must shun swimming, and learn to 


bathe and dry themselves quickly, 
Dr. Tromovitch says: ‘“‘At present, 
the best therapy is avoidance of un- 


necessary contact with water.” END 
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They stretch, 
to fit a body better 


They're self-adjusting to baby’s very own shape and body movements. 
They fit smoother, snugger, neater — without binding! 


Easier pinning. No time-taking tugging needed to fasten these 
modern diapers. They give enough so that both ends meet and overlap 
without fuss. 


Less bulky. More comfortable, stream-lined dimensions concentrate 
the soft, super absorbent fabric where most needed, eliminate 
useless excess. 

Even better prefolded. Forget the folding bit, forever! Save hours 
of time. Curity Stretch Prefolded Diapers have a permanent 
woven-in center panel. They're extra absorbent where most needed. 
The exch yp id design means easier washing and 

faster drying. Take your 

choice of these two Curit) ; — 

Stretch Diapers 

of how much wo! yu wa 
to spare yourself. to 


~ 


Cu R ITY, Stretch Di 
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By Gideon Seaman, M.D., and Barbara Seaman 


What happens to the teen-ager who 
engages in premarital sex? Does he 
regret it, or rejoice in it? Will it 
hurt him, or help him grow up? How 
might it affect his marriage? A com- 
mittee of distinguished psychiatrists 
casts a cool and courageous eye on 
such questions in a new book, Normal 
Adolescence (Scribner’s). The psy- 
chiatrists emphasize that there are 
no easy answers. What’s right for one 
young person may be all wrong for 
another. The average 18- or 19-year- 
old might be mature enough to be- 
have responsibly toward his partner 
and to manage birth control. The 
report says: “The union of tender 
and sexual love in relationships with 
the marriage partner is difficult to 
attain without sexual experience and 
experimentation during the years of 
late adolescence.” 


“You give me a pain” is more than a 
figure of speech to Dr. Sidney Cobb, 
University of Michigan. Dr. Cobb 
reports that when husbands and 
wives are rude to each other and yell 
at each other a lot, they both run an 
increased risk of developing painful 
illnesses—ulcers for him, and ar- 
thritis for her. The man with ulcers is 
apt to have a wife with arthritis and 
vice versa. Arthritis in men is not 
associated with unhappy marriages, 
and ulcers in women are rare. 


Sex can be fun but the marriage 
manuals make it sound like work. Dr. 
Lionel Lewis, a Buffalo sociologist, 
has analyzed 15 popular sex guides 
and reports that they overempha- 
size efficiency, scheduling (‘foreplay 
should never last less than fifteen 
minutes”), and the threat of dis- 
missal (“if sexual skills are not ac- 
quired, the husband or wife may seek 
out new partners’’). 


Computers and Cupid: Hoping to 
learn whether “birds of a feather 
flock together’? or ‘‘opposites at- 
tract,’’ psychologists at the Univer- 
sity of Iowa arranged a computer 
dance for 2,000 students. Each took a 
turn with three computer-selected 
partners—one who was very like 
him, one who was opposite, and one 
picked at random. The number of 
couples who clicked was the same 
with all three methods, so the psy- 
chologists learned nothing. But it 
was the best dance in Iowa history 
because, as one co-ed sighed, ‘“Three 
dates in one evening is heaven!” 


The Pants in the Family: The Califor- 
nia college girl is ambitious and 
bright—a better student than her 
male classmates. She hopes to marry 
and have three children and does not 
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plan to work when the c 

small. Her problem: to fi 
who will be her master. § 
prefers men of whom she j) 
bit afraid.’ On completing 
study of several hundred] 
and Berkeley seniors, D 
Katz reports: ““The battle 

ity of the sexes has obs 
search for differences. Worm 
a leadership from their | 
many men are not read | 
More women expect their 
to have control than there 
willing to assume it.” | 


Wouid you marry a persor 
not love if he had all the o' 
ties you desired? Dr. Will 
hart, University of Pennsyl 
this question to 1,000 co 
dents. Most of the men s, 
Most of the girls said “may 
girl explained: “If a boy 
other qualities I desired 2 
not in love with him—well 
could talk myself into 
love.”’ Girls are practica 
choice of a mate, while mer 
to follow their fancy, Dr. 
says. Even an age differenc 
wrong direction— inhibits 4 
than a woman. Only one-th 
women had ever been in la 
younger man, while two- 
men had loved an older | 
Men can stop smoking I 
than women, according t 
Park Memorial Institute’s 


Withdrawal Clinics. But | 


smoker in six gave up cigall 
manently by attending th| 
although more than a third 
to stop temporarily. (MI 
which was helpful initially, | 
to have no long-term effect! 
of Dartmouth psycholog 
have the best answer to bre 
smoking habit: they achieve 
ping 84 percent initial-su¢ 
when they enforced a § 
money penalties for backsli 





Darling, You Can Love Two) 
century Vienna, most W 
social standing had two! 
band and lover. Times ch 
Dr. J. Richard Udry, Um 
North Carolina, says that) 
still many women who love 
Ina study of college girls, 2 
insisted that they had si 
at once, although their fm 
wont to advise that they | 
“really” love either. A m 
“seeker’’ of relationships, 
in love he is apt to cut oth 
Udry explains. A woman 
pursued by two men, and 
both. 
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HYPOCRISY BREEDS 
THE HIPPIES 


By Dr. BRUNO BETTELHEIM 


First Mother: I have a question about 
permissiveness, and how much disci- 
pline you should enforce on a play- 
ground where there are a lot of mothers 
and children playing with toys in limited 
space. Everybody starts fighting and 
grabbing and all the mothers interfere. 
They say, ‘‘No, no! This is my little 
boy’s toy,” or “She had it first,’ or 
“Don’t grab. Let her have it.”’ Is this 
good, or should we let the children fight 
it out for themselves? They seem to re- 
sent the fact that adults settle argu- 
ments for them. 

Dr. B.: I think discipline is impor- 
tant on the playground or in the home. 
It’s a problem for all ages, including 
the so-called dropouts and later the 
“freak-outs,’” and it’s an issue that be- 
gins very early in life. What’s your con- 
cept of discipline? After all, if we look 
at the troubles in our cities, the lawless- 
ness on the streets and the riots in 
schools, what you’re confronted with, 
essentially, is a lack of discipline, what- 
ever the underlying cause. How do you 
deal with it? 

Second Mother: I think discipline is 
letting a child know where his limits are; 
how far he can go without infringing on 
the rights of other people and being de- 
structive. 

Dr. B.: But how do you teach that? 
Third Wiother: I find there’s one thing 
I have to do when I’m disciplining. If I 
make a threat, then I first have to let 
her save some face and give a little of 
what she wants. For example, if she 
wants to hit the baby, then instead of 
cutting it off completely, I say she can 
hit the baby a little, as long as she 
doesn’t hurt. 

Dr. B.: What do you think that does to 
the baby? 

Third Mother: The baby doesn’t mind. 
It’s just a pat. 

Dr. B.: But what feelings are usually ex- 
pressed by a pat? 

Mothers: Affection. 

Dr. B.: And what is hitting? 

WMiocthers: Hostility. 

Dr. B.: So what you’re really doing, I 
think, is confusing both your children 
about the nature of emotions and affec- 
tion. Your method sounds _ perfectly 
reasonable in theory—that your older 





Dr. Bettelheim is Rowley Professor of ed- 
ucation at the University of Chicago's 
Sonia Shankman Orthogenic School. Each 
“Dialogue” is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at schoo! with 30 or more mothers from the 
Chicago area whose children range from 


infants to junior high school age. 


child needs to save face. But when it 
comes to how you do it, you confuse the 


child. You call black white, and white _ 


black. I don’t see how that’s going to 
help either child. 

Fourth Mother: What would you do? 
You can’t really spank her; that’s just 
enforcing the hitting you’re trying to 
stop. 

Dr. B.: Let me ask you: of course, your 
own children are too young; but you 
know other families where older kids 
have gone astray—dropped out of 
school or run away from home. Why do 
you think they ran away from home? 
I’m asking especially about the middle- 
class group. 

First Mother: The ones I’ve known ran 
away because of anger. 

Dr. B.: That’s certainly one reason. 
Fifth Mother: The only one I knew ran 
away because he couldn’t communicate 
with his family. 

Second Mother: Could it be a lack of re- 
spect for the child? A 

Dr. B.: That’s such a vague word. What 
does it mean? 

Second Mether: You don’t listen to the 
child and meet his needs. 

Dr. B.: That’s still terribly vague. 
Third Mother: Well, I’ve been struck 
that many of us, perhaps, are too manip- 
ulative of children. It strikes me that 
many mothers don’t leave their children 
any soul of their own, in a sense. They 
are all-seeing and all-knowing, and often 
tell the child. “You really ought to want 
this. It’s good for you. You ought not to 
hit that child. It’s not nice.”’ I have the 
feeling that we’re almost too much of an 
all-pervasive presence. The only way a 
kid can react is by saying, ‘‘To heck 
with you!” 

Dr. B.: I think you’ve said something 
terribly important. What I’ve seen in 
middle-class, teen-age dropouts is a 
lack of essential satisfactions on the one 
hand, and overmanipulation on the 
other. And, I’m amazed at how early 
this overmanipulation begins. 

Apropos of this, I am _ particularly 
struck by the expression that mothers 
don’t leave children a corner of soul to 
call their own. If you think of some of the 
hippies, you know that they feel soul 
exists only outside of our culture. That’s 
why they go for Eastern philosophies; 
they think there the soul is respected. 
When these teen-agers run away, if it’s 
adventure they’re after, they soon come 
back. What they run for and stay away 
for, is a life of their own. 

Fifth Mother: What do you mean by 
basic satisfaction? 

Dr. B.: The basic needs are food, cloth- 
ing, shelter, and all that, but given with 
affection and not indifferently. So it 
isn’t just the basics, but how they’re 


given. I would certainly add stimulation 
and a certain amount of challenge. But 
in terms also of what I’ve been saying, 


surely a basic need is for honest emo- 
tions and not camouflage or subterfuge. 
Third Mother: May I get back to the 
original question? Just how do you 
discipline your child? 

Dr. B.: Let’s try again. Just what do 
you mean by discipline? 

Third Mother: You'll probably say this 
is terrible, but the only way I’m able to 
discipline my little girl is this: ve tried 
on many occasions to talk in a nice tone, 
like ‘‘Please don’t do that; I really wish 
you wouldn’t do that.’”’ This usually 
doesn’t work. Then I get really angry 
and I yell, ‘‘Patty, I’m really going to 
get mad.’ That usually doesn’t work 
either. So lately I’ve decided on the 
yardstick, and its like a miracle wand. 
One little crack on the leg and the kid 
immediately stops. I don’t hurt her, but 
she knows that I mean 
Dr. B.: How do you know you don’t 
hurt her? 

Third Mother: Well, maybe mentally I 
hurt her. But how else are you going to 
get a child to react? 

Dr. B.: I don’t believe it hurts her bad 
physically, but who decides what hurts? 
You or she? 

Third Mother: The child decides. 

Dr. B.: But we've just been talking 
about overmanipulation, about the 
soul of the child. 

Third Mother: All right, how do you 
cope with discipline problems? 

Dr. B.: I don’t know how you cope with 
them, but I’m trying to show you the 
contradiction between what you do and 
what you say. Let’s face a few things. 
Generations of kids have been taken to 
the woodshed. I don’t think they were 
the better for it, but they didn’t become 
dropouts. Only those were the worse for 
it who were taken to the woodshed and 
told by the parent, “It hurts me more 
than it hurts you.” Or, ‘‘It doesn’t 
really hurt.” 

Third Mother: What do you do when 
you’ve talked in a nice tone of voice and 
you’ve yelled... I don’t mean at the 
same time. 

Dr. B.: I mean that when you beat your 
child, you should be honest enough to 
say, “I beat my child.”’ That’s all. 
Third Mother: Well, I don’t really con- 
sider this a beating. 

Dr. B.: That’s right. That’s the basic 
dishonesty I’m talking about. 

Fifth Mother: I really spank my kid 
when I get angry—as hard as I can. Or 
else I put him in his room and tell him, 
“When you're ready to come down and 
stop doing whatever’s bugging me, come 
down.” Often he has a tantrum. 

Dr. B.: It took us exactly one hour to 
come to the truth: There are precious 
few children raised in this world without 
a parent laying a hand to his child. 
That’s nothing new. What is new and so 
terribly wrong today is that it’s all 
denied. That’s what’s so destructive to 
the children. 

Second Mother: My way is to put a 
child in a room by himself. It seems to 
straighten him out... often accom- 
panied by a slug on the bottom or a 
spanking. 

Dr. B.: It now turns out that more than 
one of you spanks children. How many 
of you have a child three years or older? 
|hands go up| How many of you with 
three-year-olds have never spanked or 
hit the child? [hands are lowered| All 
right, there are about fifteen people here 
with children this age and not one has 
raised a hand that she never spanked or 
hit the child. We’re not even talking 
about whether spanking is good or bad, 





but about how you do so 

then deny it. You don’t h 
courage to be open about y 
But you turn around and sa 
my child to be straightfor 
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home, by watching the pare 
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started to cry. I said, “Oh, I’ 
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Dr. B.: Sure, but what do you | 
you're angry? Do you beat FA 
or do you say I’m angry? 

First Mother: You talk. But) 
can’t say, “I’m angry.” A two-) 
child doesn’t walk up calmly 2 
“T’m angry.” | 
Dr. B.: Oh, yes he does, if youen 
it. Let’s stop for a moment and} 
the simple exercise of actually | 
the word ‘‘discipline.” If yoy 
Webster’s, you'll find it has tl 
root as disciple. Now a disci 
somebody you beat over the he 
somebody who apprentices him 
master and learns his craft by | 
at the same vocation. This is the} 
of discipline. So if you show yd 
dren, ‘‘When you're angry you i 
a good way to get things,” the | 
to copy that. And then you 
about violence in our cities. | 
ask, ‘“How come? After all, chil 
the past were beaten much m4 
we beat our children.”’ But the} 
ings were quite open. There was 
about “If I give her a crack it 
hurt,’’ which is hardly dese 
the body but is terribly destr 
the soul. Or to return to rune 
feel they’re overmanipulated an¢ 
no place for the soul. What th 
complain about is what they ¢a 
risy. Of course, in time, hypoe 
tends way beyond saying, “Ih 
her legs with a yardstick, but it 
hurt.”’ But it’s hypocrisy, let’s 
It’s a false pretense. The good 
class child runs away because, 
said, he’s overmanipulated al 
there’s no space left to live his ¢ 
to think his own thoughts. Th 
corner left for his own soul. As 
not, these are the parents who 
they offered their children all 
portunities in the world when the 
offered the child the opportunit 
himself; to decide for himself 
thing hurts him or not. But ift 
cannot trust his own feelings, he 
has nothing, that he’s empty, ¥ 
parents say, ‘Look at all thet 
have.” This is the hypocrisy tha 
these children to desperation, 
away, to try to fill the emptiné 
drugs and sex. And, as you S€ 
starts very early in the home. — 
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spread and it has 4 the calories of 
margarine. 

Because it’s made with safflower oil, Diet Chiffon® 
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you eat. Safflower oil is lowest in saturated fat of 
all oils—including corn oil. And Diet Chiffon has 
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E knows what's good for you. © 1968, Anderson, Clayton & Co. 
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Didn't you know? Food leaves a greasy film on Teflon that 
builds up and makes the non-stick stick. Plain soapy water 
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DOG: HOROSCOPES 


BY LIZ TRESILIAN 


This month’s Pet News is excerp- 
ted from The Dog Horoscope Book by 
Liz Tresilian. Miss Tresilian, obvi- 
ously a lady who understands ani- 
mals, lives with a neurotic basset 
hound in Castle Combe, England 
(the charming town where D7. Dolit- 
tle was filmed). Lately, she’s been 
gazing at the stars again and plans to 
line them up for cats in the foresee- 
able future. 


ARIES March 21-April 19. A dog 
born under this sign will be full of 
vitality, but he will have only one 
aim in life—to get to the front, and 
to stay there. As he is born under the 
first sign he must be first dog. The 
way he rushes ahead will drive you 
mad. He will push between your legs 
when you get up to put the cat out. 
When you go out to the car he will be 
sitting there waiting for you. He will 
not take kindly to traveling in the 
back either. An Arian finds life with 
one lot of people in one home inade- 
quate, so don’t take offense when he 
adopts the family next door. It will 
only be his way of satisfying his need 
for variety in life, and the more he 
has to occupy him the easier he will 
be to live with. The ideal accommo- 
dation for the Arian would be a 
house the size of Buckingham Palace 
with surrounding gardens to match. 
The Arian will never sit still, scratch- 
ing and biting in a most unbecoming 
way. The cause will be self-pity at 
the monotony of life, not fleas. But a 
dusting with flea powder will not do 
any harm. The Arian will have a lot 
of affection to give, which he will do 
wholeheartedly. But this very en- 
thusiasm may lead to trouble, for an 
affectionate, boisterous puppy is one 
thing, while a large, fully grown beast 
who holds the firm idea he’s a lap- 
dog is another. You may find. that 
this dog will suffer from migraines. 
Aspirin and rest in a dark room will 
do the trick. 


TAURUS April 20-May 20. Taurus is 
a fixed, earthy sign. The Taurean 
will be a fixed, earthy dog, a dog who 
really will wait to see which way 
the cat jumps and then make his 
retreat in the opposite direction. Of 
all dogs, this one will be the most 
steadfast, the most dependable—and 
often the most obstinate. Above all, 
the Taurean will hate change. He will 
wake, take his morning constitu- 
tional, go back to sleep, walk to the 
garden gate, rest, eat, sleep it off, 





Copyright © 1967 by Liz Tresilian. From “‘The Dog 
Horoscope Book,” by Liz Tresilian, tobe published by 
E. P. Dutton & Co., Inc 


take a look at the stars 2 
retire for the night—at 
time every single day. All 
sound rather boring. It wi 
there will be the time whe 
him a blessing—if heavily 
When everything goes wroi 
which can happen in the 
households, the Taurean y 
one dog that you can count 
chase the cat through th 
when the baby has fallen 
high chair, the vegetab 
boiled dry, and the man ha 
paint the stopcock and ye 
know where it is, much less 
The dog will not notice the 
anything untoward afoot, 
happens to be time for his} 
course. | 
The Taurean’s link with! 
will give him a practical iif 
nature. He will be a keen)) 
happy to pick flowers. He!) 
sider it to be the least he 
return for his board an 
Do not punish him when 
one of your prize blooms; 
ing him to pick buttercu 
The fact that it is practica 
sible to ruffle the Taurean 
a natural choice for 
small children. The Taui 
have to be very carefully we 
with very little effort, he wil 
overweight. 
| 
GEMINI May 21-June 21 
is the first of the double s 
nifying a duplicity of chara¢ 
dog will be restless, exuber 
satile, and a lot of other t) 
sides. His aim in life will be| 
many outlets as possible t 
full expression of his unusuyy 
intelligence quota. The art 
Geminian puppy into a F 
will result in chaos, as S06 
novelty of his surroundings 
off. Once he knows what gra 
the beds and that your slipj} 
of felt and fluff, you will k} 
your job of keeping him am& 
just begun. The only time } 
will be 100 percent sure of (f 
whereabouts will be whe H 
firmly attached to you by|§ 
The rest of the time he will & 
where you think he is or doy} 
you think he is doing. You 
ways be able to recognize thi® 
ian by the speed with which}é 
from pillar to post and bac# 
He will be slightly underweil}} 
and graceful. His nervous en 
carry him through any amou® 
chases and races with @ . 
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1e contents of a bottle win world- 
iaim for making older, lined, female 
k younger, pre-eminence is but one 
aurels accorded it. The power of 
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ead. This exotic emulsion is rele- 
cial lines to at least semi-permanent 
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er level in the stratum corneum is 
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importance squelched into near 
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pleasant before bedtime routine 
1 a smoother, younger presentation 
ur face has made in many a year. 
nd 2nd Debut (with CEF 600) and 
ut (with CEF 1200) mightily re- 
and the 2nd Debut satellite prepa- 
more than justifying every claim 
r them. 
ebut is made in two potencies. One 
/CEF 600 and is for the woman 
ly worries; that is, for the woman 
3 for the 4 oz. size. 
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To prepare your skin to receive CEF 
there is 2nd Debut Liquid Cleanser. Its 
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throat. Then rinsed off with cool water. Now 
your skin 1s clear, and clean. Really clean! 
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2nd Debut Liquid Makeup (with CEF 
600) is probably the most covering make-up 
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the 6 oz. bottle. Money Back Guarantee 
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continued 


It will fail him the min- 
zest he go down to fetch 
anything uncongenial will 
attack of nervous exhaus- 
, dog unable to do so much 
n tail. 


ne 22—July 22. Patience 
will be the most noticeable 
s of a dog born under this 
has fastened his teeth into 
at he wants—an article of 
e bath mat—he will do his 
on to it. As false teeth are 
by for a dog, the easiest 
be to give in to him occa- 
Cancerian will appear to 
onsitive dog. Although he 
inknown objects with cau- 
nly be doing it for effect. 
es behind the sofa rather 
sed to a large paper bag, 
t to get attention, which 
more than anything else. 
mg in your house, the Can- 
2 to his more trivial com- 
ig any objects that took his 
e was making his prelimi- 
yn. Rugs, the odd shoe and 
at will all be assembled in 
is bed. He will guard his 
with more care than a 
only child, and no amount 
will make him waver from 
- possession is nine-tenths 
he emotional side of this 
ronger than the physical. 
dings will cause complete 
emotional and physical. 


August 22. Leo is the sign 
he veritable King of Dogs. 
~ born under it would like 
. This dog will be regal in 
commanding in his pres- 
nout his life doors will be 
to walk through, objects 
f his way and his every 
ed to. The Leonian will 
home to be his palace. He 
om for himself, which will 
t to you so that you know 
e you stand. When the 
yy first commands you to 
x from the pantry to the 
m, explain to him very 
ie will have to make do 
nd shut the door on him 
e to steel yourself to his 
ms. You will also have to 
him somehow that a dog 
isily for his meals will get 
e a dog who sits quietly 
i, prompt service. 


The Leonian will have a well-pro- 
portioned body, slender limbs and a 
graceful walk. He will be the perfect 
specimen of whatever breed he belongs 
to. The average Leonian will have a con- 
stitution as strong as his mind, and if 
he does suffer at all it will be from back 
trouble; so he should never be expected 
to sleep in a draft, lift heavy objects, or 
even think heavy thoughts if it can 
possibly be avoided. 


VIRGO August 23—September 22. This 
mutable earthy sign is linked to all do- 
mesticated animals. The Virgoan will 
be resigned to the role assigned him— 
that of pet. He will find it natural to do 
what he is told rather than follow his 
own inclinations, which he will know to 
be inferior. He will sit beside you, on the 
floor, of course, for where else is a dog’s 
place? If he is small, his head will rest 
upon your foot; if large, upon your knee. 
His gaze will be raised to you in un- 
questioning admiration, his eyes paying 
homage to your superiority. All the 
time he is flattering you, however, his 
mind will be working hard on yours to 
offer him a more comfortable seat— 
your lap—so that he does not give a bad 
impression by taking it without being 
invited. Virgo is a sign of service, and 
the Virgoan will never be happier than 
when he is doing something for you. He 
will rush downstairs to fetch the papers 
in the morning, dribbling in his enthu- 
siasm so that the front page disinte- 
grates. He will push books, sewing and 
pens underneath the sofa to save you 
the job of tidying the living room. Al- 
though the Virgoan will be strong, he 
will also be the hypochondriac to beat all 
others, turning the smallest patch of 
dandruff into bubonic plague. If he has 
the slightest doubt about the way a 
meal has been served he will refuse to 
touch it for fear of bringing on an attack 
of his chronic acidosis. 


LIBRA September 23—October 23. Libra 
symbolizes equality and justice, and the 
Libran will be the shop steward in dog’s 
clothing who will devote his life to im- 
proving the conditions of dog life. He 
will stand for less obedience, for more 
food and a shorter working week. He 
will strike for longer biscuit breaks and 
settle for no less than the closed shop— 
one house, one dog. But he will be well 
balanced in himself, unlikely to suffer 
from unreasonable emotion, and capable 
of considerable impartiality. Above all 
he will believe in share and share alike; 
what is right for the owner is right for 
the dog and what is right for the dog is 
right for the owner. There (continued) 





“Dave, I’ ve had all the good-natured 
resignation from you I can take.”’ 
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A salad without 
Wish-Bone Russian 
is just a bowl of 
wet vegetables 


Pour on the Wish-Bone Russian 
Dressing, and you've got real flavor. 

Spicy-sweet flavor! 

Oozing with twenty-three special 
herbs and spices hand-picked from 
around the world. 

Blended to pour on nice and 
smooth. 

Only Wish-Bone really turns wet 
vegetables into a first class salad. 
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When did you last 
wash your face— 
and enjoy it? 


If you're beginning to suspect that 
soap and water are okay for kids, 
but too drying for your 
skin, try Neutrogena 


For this clear pure 
amber bar is about as 
different from hard- 
hearted soaps, gooey 
and other 
cleaning 


creams, 
face- 





your face with corn 
syrup is different from 
splashing it with cool rain 
waler. 
The difference is laboratory- 
proved. In standardized skin- 
washing tests, other soaps rinsed 
dway only partly, leaving behind 
a measurable residue. This invisible 
film can irritate, itch, and dry out 
your skin. But Neutrogena 
cleaned and then rinsed off 
completely, leaving the 
skin surface as un- 
harmed chemically as if 
only pure water were used. 


Neutrogena’s formula is so 
unusual it’s patented. 


Even more impor- 
tant, it can put 
your complexion 
back on soap-and- 
water without 
the penalty of 
dryness, without 
aging your skin 
before its time. 
Enjoy it now, with 
Neutrogena. 


$1 at better drug and 
department stores 
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PET NEWS continued 


will be no banishing the Libran to a 
kennel, unless you happen to prefer that 
Humans sleep in 
prefer- 


way of life yourself. 


beds, therefore so do dogs—and 
ably the same bed. He will reason that 
if you have three meals a day, one is not 
enough for him. On the other hand, he 
will be as generous as he is demanding, 
so ready to share his possessions that he 
will always move up to make room for 
you beside him on the sofa. Despite his 
more infuriating characteristics, the 
Libran will usually be as loved as he is 
loving, due to a remarkably gentle man- 
ner and a real desire to please. 


SCORPIO October 24-November 21. 
Scorpio is a fixed and watery sign sym- 


bolizing power. The dog born under it © 


will be a formidable dog to live up to, 
for if it is possible for any dog to be per- 
fect, this would be the one. His life will 
be spent pursuing complete self-mastery. 
Nearly all Scorpios will be psychic, and, 
despite their efforts to remain inscrut- 
able in times of stress, they will make it 
only too clear when they are “‘seeing”’ 
something. When you are sitting peace- 
fully trying to forget that you are alone 
in the house and the wind is whistling 
outside, the Scorpio will leap to his feet, 
his hackles bristling along his spine, and 
bark despairingly at an empty corner of 
the room. When he has made you thor- 
oughly frightened, he will relax as if 
nothing untoward has happened. Peo- 
ple who live with a Scorpio will be ex- 
pected to do as he tells them—promptly 
and without fuss. As long as you never 
forget that you are bigger than he is—a 
fact he will try to disprove by spending 
a lot of his time on table tops—you 
should be able to put him where you 
want him and keep him there. The 
Scorpio will be an affectionate dog be- 
neath his prickly exterior. He will be ex- 
traordinarily healthy, but when ill, he 
will be really ill. He will not be a good 
patient and will blow out any pills he is 
meant to take and spill his medicine all 
over his bed. 


SAGITTARIUS November 22-Decem- 
ber 21. This will be a dog with a prob- 
lem: To which of the two forces at play 
within him does he truly belong—the 
canine or the equine? At times he will 
not know whether to wag his tail or use 
it to keep the flies out of his eyes; 
whether to bite the postman or nuzzle 
his pockets for sugar. 

Qn the rare occasions when he is not 
absorbed with the heavy responsibilities 
arising from his peculiarity he will con- 
centrate on reducing things to their 
simplest form. Carpets will revert to 
piles of nylon-mix and stranded wool, 
cardboard boxes to pulp. 

As the Sagittarian finds it impossible 
to learn from anybody but himself, he 
will do so only by firsthand experience, 
and slowly at that. He will repeat each 
investigation, falling into the same mis- 

takes, getting stuck down rabbit holes 
until he has covered every one within 
a five-mile radius of your home. 

The most successful way of bringing 
up the young Sagittarian will be to keep 
n to his level. Explain by im- 
itation exactly what it is that you are 
him. Sit when you say 
* lie when you say “lie” and stop 
biting your feet when you say ‘“‘no.”’ 
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CAPRICORN December 22—January 19. 
The goat symbolizes ambition, the driv- 
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ing force behind all dog 
Capricorn. The Caprico 
tion to better his positio 
will preoccupy him to th 
everything else. He will bd 
cept from you anything 
him to this end: training, 
beauty parlor and even ¢ 
dience tests. He will bear 
dog, knowing that the nid 
to others the more likely h 
in life. The Capricornian’g 
at a glance the social ste 
one who comes to your ha 
be disconcerting. He will} 
attention to the minister t} 
the man who comes to re 
and postmen and burglai 

pletely ignored. Many ; 
most beautiful dogs have 
der this sign, and without 
Capricornians will appro4 
in form and build. Any ¥ 
will show will be an over} 
underslung jaw, which ¢ 
their best to breed out. 


AQUARIUS January 
The dog born under Aquay 
termined in a quiet, inoffe 
find the truth about e 
everyone he comes across, 
be friendly to the whole | 
race, until he has weighec 
A visitor will be follow 
house, then carefully ser) 
the dog has decided that th 
right, if uninteresting. Att 
oughness and determina 
nothing at face value will 
tedious for you. He will n 
himself with delight at a} 
have bought him. After hi 
it from a safe distance, he 
and even move it to am 
tion. Only when he is full; 
it is completely safe will h 
overcome by the sheer d 
sessing such an object. 
will be as slow and delibera 
ment as he is in his thoug 
well built, slightly tall for 
will be most easily recog 
way he holds his head—le 
and giving the impress 
thoughts inside it are too 
to carry any farther. 


PISCES February 19-Ma 
tion shows Pisces as t¥ 
struggling upstream, aga 
rent while the other rele 
downstream. The Piscean 
these opposing forces co 
one body. He will be unpre 
one minute to the next. i 
out for a walk and he will 
off in the opposite directi 
you had intended, but by 
have decided to go along 
will have decided to go yé 
all. Deep down inside hit 
his control, he will be ag 
intends to please rather 
Pisces is ruled by Neptune 
affinity to all that is wet. 
will revel in the shallowes' 
ing and splashing in the p 
the feel of water on his S| 
that you like water as mui 
he will leap out and s 
spraying you with unsell 
There is one aspect of all 
be a blessing: You will ne 
trouble bathing him. P 
been known to sit in an 
waiting, and one even lear! 
the taps. 
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By ‘Sybil eek: 





| S| ARIES March 21-April 19. Shopping for everyday things is 
“often boring for you, and you tend to be impatient with 
salespeople who don’t have your volatile energy. You will most enjoy 
the help of bright, enthusiastic salespeople, and while you rarely need 
help in making up your mind, you appreciate quick service, efficient 
packaging and delivery When repairmen come to work, you have a 
tendency to engage them in conversation (Ariens being among the 
world’s great talkers), forgetting that their time is costing you money. 
To keep the bill down, either learn to do small repairs, or discipline 
yourself to keep your conversations—and advice—to a minimum. 





en TAURUS April 20-May 20. One of the most determined shop- 
ALO f\) pers of the zodiac, you continue to search until you find ex- 
actly what you are looking for, and no salesperson can persuade you to 
settle for a substitute. You are an unusually amiable shopper and get 
along especially well with such people as bank tellers and liquor sales- 
men—in fact. these associations may develop into friendships. But, 
while you are doing business, realize that the other person’s time is val- 
uable and cut down on unnecessary conversation. On occasions when 
you have a complaint, try to be discreet about where you doit, with no 
display of temper. Many of you have a tendency to try to save money 
by doing repair work yourself; but unless you are very handy, you'll 
find the services of a professional will save money in the long run. You 
expect prompt service, so call early to allow him to schedule his time— 
not at the last minute when he is sure to be late and thereby upset you. 





(Ga) GEMINI May 21-June 21. You enjoy leisurely browsing 
a through stores rather than specific shopping. This can be ir- 
ritating to salespeople, unless you make it a point to buy some small 
item frequently. You get along well with salespeople, but your main 
hindrance to good relationships with them is your tendency to talk at 
length about whatever is on your mind; remember, a shop is not a 
forum and restrain your conversations. When you do have a specific 
shopping goal, try to get the right size and color, etc., so that you won’t 
have to return it. You don’t like to spend time on repairmen for your 
car or house, so to make the job as painless as possible, write down what 
you want done and be home on time for his arrival. With professional 
people you must make a supreme effort to be on time for appointments. 


| 3] CANCER June 22-July 22. You are as interested in the people 
aoe 2. who help you as in the goods or services they sell, and are 
able to make friends this way. However, be careful not to probe into 
people’s private lives; instead, let them tell you what they choose. Al- 
though shopping is one of your major joys, so changeable is your na- 
ture, that you are not always satisfied with your purchases when you 
return home. When you do exchange goods, use your Cancerian charm 
on the salesman, who can’t know that changeability is part of your na- 
ture. You are very hospitable to visiting repairmen, but tend to spend 
a great deal of their time chattering, and then wonder why they took so 
long to do the job. Be friendly, but stick to business. 





Yo | LEO July 23-August 22. You are one of the few customers who 
£ will appeal to salesmen, being a generous buver, anxious to 
receive special considerations and advice. However, if you don’t feel 
you're getting proper attention, you may lose your temper, so take care 
to be patient, especially with your bank teller—it’s not his fault if, be- 
cause of your generous nature, you have overdrawn your account. Or- 
ganize your finances so you can pay all your bills, and keep up good 
relations with the people you deal with. You may be too trusting when 
you need the services of repairmen; ask for an estimate before they start 


to work rather than was ime and energy arguing over the bill. 
( = VIR \ugus? 23-Septeml 
aD IRGO Augws* 23-September 22. AS a member of the sign 
synonymous service,’’ it would seem logical that you 
aeula understand the trials of thos: whose livelihoods depend on selling 





their goods and services. Yet, your desire for perfection keeps you fro 
unbending in personal relationships with shopkeepers, aad it’s hard fq 
you to compromise on a second choice. You are a great bargain hunte 
but salespeople at such counters so often irritate you, you may leave j 
a fit of pique. Because of your expectations that high standards be ff 
filled, you are not at ease with repairmen—you gene.ally mistrust a 
one able to do something you realize you cannot do. You must beco 
resigned to the fact that you need these people and that a cheerful fg q 
and pleasant attitude will get you the best results. 


| 
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/ | LIBRA September 23-October 23. With your nature keyed 


© © things artistic and pleasant, shopping can be irksome for y 
unless you plan to shop at quiet times. You are drawn to the moree 
clusive shops where the shopkeepers have time to give you the exce o] 
lent service you appreciate. Such salespeople also seem to talk abou 
themselves, and you must learn to be courteous even though you mai 
not be interested when this occurs. It is difficult for you to cope wit 
-repairmen, indeed you often test them with arrogance; make it eas 
for everyone by clearly stating what you want done when you cal 


f ae 
saving their time and your money. | 
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. 
ane) “SCORPIO October 24-November 21. You are good shopper, 
- and usually find what you want, difficult though it may he 
However. you like to get what you consider trivial tasks out of the wal 
quickly, and sometimes become aggressive if shopkeepers are slow o 
out of a product (especially when buying a dress or having your ha x 
done). Try to relax and plan your time so you will not be dashing abou! 
when shops are closing and realize that people are trying to please yGp 
When you must cal! in a repairman, remember that you need his s er 
vices, and that it is a time to be gracious toward him—not irritab! r 
. 


( ge8-) SAGITTARIUS November 22-December 21. Your natural cu 
de 6 riosity about people and things makes shopping an adven 
ture for you. You are never a dull customer, for you tend to engage ii 
long conversations with salespeople. They may enjoy this, but be care 
ful to stay away from controversial subjects—such comments may b 
embarrassing to a good clerk who has been trained to remain neutral 

Repairmen often see you as having an easy, happy-go-lucky attituc 

toward their work—but be careful not to beccme too trusting. Be su : 


to get estimates before assigning the job, and pay the bills on time 


(ash | CAPRICORN December 22-January 19. You have need of ¢ 
\ well-ordered life, and therefore shopping is not one of you 
favorite occupations—until you are able to find stores that are effi 
ciently run and are up to your high standards. Although always courte 
ous, you sometimes appear arrogant, and could try to show moré 
warmth toward people offering you services. Although you are ver) 
handy about your house, when you must call a repairman, don’t be di 
turbed if the worker is not as tidy as you are or if he arrives late—bs 
patient and try to realize that these are just small and momentary 
inconveniences. 


(Ae AQUARIUS January 20-February 18. YOu are not naturally ’ 
Zs happy shopper, and it may be better for you to shop B 
phone or mail order than in person. When you must shop in stores, yo 
concern with humanity should extend to salespeople; you'll enjoy bet 

ter relationships with them if vou are patient and contain your temper 
and you'll get better service. You prefer small specialized shops to de 
partment stores and are perhaps overtrusting of salespeople. You mus 
realize that a salesperson’s recommendations are not always the best 
and don’t be too upset if a sales pitch you took to be literally true turns 
out to be exaggerated. When you néed a repairman, accept the fact tha} 
you can’t be completely self-sufficient and that repairmen are able t¢ 
help you become free from household worries. 
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SY PISCES February 19-March 20. You are a facile and happ 
7" shopper, but sometimes have trouble making your own de 
cisions, and therefore may be too trusting of a salesman’s recommenda 
tions. Be friendly, but firm enough to make your own choice. and don’t 
blame anyone but yourself if your purchase isn’t just what you wanted 
Use your Piscean charm with salespeople, but don’t become so frien) 
that your shopping expeditions turn into a series of soapbox operas wit 
salespeople telling you their problems. Keep your mind on what mi 
came to buy. You have a tendency to be emergency-prone, and sine 
you are not naturally handy at repairs about your house, find good re 
pairmen and keep up a good relationship with them so they will bé 
happy to come back when you need them. 








WW KOTEX NAPKINS WITH SOFT-IMPRESSIO 


PA EEEL INOS 
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Only Kotex has Soft-Impressions, tiny 
openings on the surface that draw mois- 
ture down into the napkin. The napkin 
absorbs better. So it protects better. 


The napkin stays softer, fresher, dryer. 
You do, too. It’s comfort and protection 
so nice more women prefer Kotex 
than all other napkins combined. Try it. 


THE FINEST FEMININE PROTECTION COMES FROM KIMBERLY-CLARK 
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Live Your Li 
ve Your Life... 
Relieved of Menstrual Distress 
In the modern life you lead, there come 
the calm times, too. Strolling hand in 
hand. Reading together Talking to- 
gether. These are the precious, serene 
moments. And you let nothing interfere. 
Not even functional menstrual distress. 
How? With MIDOL! 
Because MIDOL® contains: 


#An exclusive anti-spasmodic that 
helps STOP CRAMPS... 


= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
.»» CALM JUMPY NERVE 


= Plus a special mo [ tener tha 
gives you a real lift... gets you 
through the trying 
period feeling cool and com 






Enjoy life. Any day. V 


FREE! 
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Meeting Candidates 

Q: I have become interested in 
politics and have joined clubs and 
volunteered for many campaigns. 
When I am introduced to candi- 
dates, should I extend my hand, 
or merely say, “How do you do’’? 
If I am with a male companion 
and we are seated, and I am in- 
troduced to a man or woman, 
should I rise (when my com- 
panion does) and should I extend 
my hand in this case? 


A: If it doesn’t make an awkward 
situation, extend your hand and 
say, “How do you do.” Most 
candidates seek to shake the hand 
of every constituent. If you are 
seated, do not rise for an intro- 
duction except for a much older 
woman, for a member of the 
clergy and, if you are quite young 
yourself, for a very much older 
and distinguished man. In a situ- 
ation where you are a hostess, you 
rise for everyone. 


Wearing Gloves 
Q: Is it correct to wear gloves to 
Holy Communion ? 


A: Do not wear gloves when 
taking Communion. 


Correct Hat 


Q: Is it correct to wear a dressy 
hat with a sweater? 


A: A dressy hat is never worn 
with a sports sweater. 





Serving a Curry 


Q: [ plan to give a buffet supper 
for 30 people and would like to 
serve an authentic curry. A friend 
says I shouldn’t serve curry, as 
some people don’t like it. Do you 
think it’s proper to serve curry? 


A: A well-prepared curry is usu- 
ally a safe choice, but a friend of 
mine always prepares a few por- 


tions of chicken a la king for those 
who do not enjoy curry. For a 
booklet, Authentic Indian Recipes, 
containing 12 curry recipes, send a 


lressed stamped envelope 
lerican Spice Trade Asso- 
clation, Room 634, Empire State 
Building, New York, N.Y. 10001. 





The Courteous Dentist 
Q: I have several questions about 


correct forms of address in my 


dental office. I like to say, ‘‘Yes, 
ma’am”’ and “Yes, sir’’ to older 
patients, and I ask my assist- 
ants to do this, too. One of my 
assistants doesn’t think this is 
correct. 

How should I address my as- 
sistant—as Judy or Miss Smith? 

How should my assistants ad- 
dress me—“‘Yes, Doctor” or “‘Yes, 
Si 

How should my assistants ad- 
dress each other in the office—as 
Judy or Miss Smith? 

Should the assistant introduce 
a new patient fo the doctor? 


A: My personal feeling is against 
“Yes, ma’am”’ and “Yes, sir’’ to 
patients, even though this form 
is considered most courteous in 
parts of the South. ‘Yes, Mrs. 
Smith” or “‘No, Mrs. Smith’ and 
even a pleasant “Yes” or “‘No” 
are quite acceptable for both you 
and your assistants. 

I like the more professional 
“Miss Smith’? when you are ad- 
dressing your assistant in front of 
a patient, although many dentists 
prefer the edsier “Judy.” 

I would prefer to have your 
assistant address you as “‘Yes, 
Doctor” or ‘‘Yes, sir’? no mat- 
ter what her age. You are the 
employer. Let the girls them- 
selves decide what to call each 
other. 

The doctor is introduced fo the 
new patient in this way: “Mrs. 
Shapiro, this is Dr. Higgins’’ or 
“Mrs. Shapiro, Dr. Higgins.”’ 


The Widow’s Wedding Band 


Q: Is it proper for a young widow 
to remove her wedding band? I 
have a young son and feel the 
ring is important at times. I don’t 
want to be disloyal to the mem- 
ory of my husband, but I do want 
to meet new people. 


A: I suggest you put aside your 
wedding ring, even though you 
have a young son. You may make 
it a little easier to date by doing 
so. Some women choose not to 
wear their wedding rings, so this 
should not be a problem in regard 
to your child. 





































Readers’ Help 


In my June, ’67 column 
that paying the baby-sitter 
responsibility of the dj 
never of her date. Because 
many dissenting letters I he 
ceived, I am willing to soft} 
original judgment to a 
woman’s fiancé to pay the 
when it is absolutely nec¢ 
although I still prefer to ha 
pay herself or arrange to sil 
friend on occasion in excha 
the same service. 


subject from my readers. 
wish to send your co 
please use postcards. ) 

1. “Almost all my date 
to pay for the sitter in ort 
relieve me of the financial ¢ 
However, I always explai 
although I refused alimon 
get a small sum each week f 
care of my daughter. All| 
sitting fees are taken fron 
fund.”’ 


Doesn’t the divorcée real 
the man who pays is later 
to expect to collect?” 

3. “Although the baby 
problem is the woman’s, I 
reason why the man shouldr 
allowed to help her if he + 
and is able to do so. My hu 
and I went together for al 
before we were married. 
hadn’t helped me pay for s 
we would not have been able 
by ourselves as often as we 
Men who are divorced are 
aware of the problems of the¢ 
cée. They do not ask for an 
in return. The woman who 
you the original letter wi 
answers to many such pro 
by contacting the local ch 
of Parents Without P 


Miss Vanderbilt welcomes @ 
tions from readers, to be answe 
in this column as space perm 





The following booklets by Miss 
derbilt are now available to JOU 
readers: ‘“‘Teen Manners,” “Et 
ment and Wedding Etiquette,” “ 
Manners,” and “Office Ettgu 
Send 25 cents in coin for each b 
ordered to Miss Amy Vanderbilt 
1155, Weston, Conn. 06880. 








_ You might be tickled pink 
- toknow that Lustre-Creme 
: is safe for color- 
treated hair. 








That’s why girls like Lustre-Creme. It’s the only pink shampoo. 


Pink says we’re rich, so rich your whole head becomes 
one great swirl of whipped-cream lather. 


Pink says we leave hair soft, and inviting to touch. 


And should a certain someone get too close, he'll notice 
that we have a delightful “pink” fragrance, too. 


Pink, creamy Lustre-Creme. It’s the one shampoo 
made just for girls. Because pink is just for girls. 


You're a girl, aren’t you? 
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Q: We want to invest a part of 
our nest egg in stocks that will 
vield us the greatest income possi- 
ble when my husband retires next 
year. What kinds of stocks should 
we look for—and how much in- 
come can we expect from them? 
A: You should look for stocks 
paying dividends returning you at 
least 5 percent a year at the prices 
you pay for the stocks and for 
stocks on which there has been at 
least one dividend increase in the 
past two years. As for other fac- 
tors to consider, ask a reputable 
stockbroker to help you in your 
final selection of a portfolio. 


Q: I will be required to file an es- 
timated Federal income tax decla- 
ration this year—based on my 
estimated 1968 income. But there 
is no way to tell just how much 
income I’ll have by the end of the 
year. How can I be sure to avoid 
any penalty for underpayment of 
estimated tax? 

A: Simply make your 1968 tax es- 
timate at least equal to your ac- 
tual 1967 tax. If you do this, you 
will not have to pay any penalty, 
no matter how large your 1968 
income turns out to be. 


Q: My husband uses the family 
car a lot in connection with his 
job, and he is therefore permitted 
to deduct a portion of the upkeep 
costs from his Federal income tax. 
But the business of getting gas 
and oil receipts has become a real 
nuisance, and we’d like to know if 
there’s any easier way out. 

A: Yes, there is an easier way— 
under a Treasury rule that says 
you may use an optional mileage 
deduction of 10 cents a mile to 
cover the costs of gas, oil, depre- 
ciation, insurance, etc., up to 15,- 
O00 miles of business travel and 7 
cents per mile after that. 


Q: I would like to get a job after 
my two preschoolers go off to nur- 
sery school and kindergarten. But 
all the interesting jobs I know 
about seem to require some spe- 
clalized knowledge or training 
that I don’t have and can’t possi- 
bly leave the house long enough to 
get. What can I do? 

A: One thing you can investigate 
is a correspondence course in some 
field that interest ou. Home 
study programs are offered by 
dozens 
ties and private : edite by 
The Nation: . 

cilin Washingtor rrespr 
schools. Courses are offer 
thousands of different sub 
from plumbing to data processing 
The cost ranges from $25 to $600, 
depending on the length and com- 


of { 5. Ce res, abhi 





By Sylvia Porter 


plexity of the home-study pro- 


gram you choose. 


Q: Is there any truth today in the 
old saying that it’s cheaper to 
feed and clothe several children 
than it is to feed and clothe just 
one? 

A: Yes—according to the latest 
statistics developed by the U.S. 
Agriculture Department. It costs 
an estimated $5,726 to feed a 
single child for 18 years, but if 
there are four or five children, the 
cost of the same food drops to 
$4,908 per child. 

The large family also achieves 
considerable “‘savings’’ in chil- 
dren’s clothes costs because 
clothes can be passed down from 
one child to the next. However, 
these are only two items in the 
family budget. No savings what- 
ever are possible when it comes to 
college-education costs for a large 
number of children—or when it 
comes to paying their doctor and 
dentist bills. 


Q: I work for a public relations 
firm, and I often work after office 
hours for no extra pay. However, 
because our office isn’t heated 
after office hours, I bring my work 
home. Can I deduct a part of my 
household costs as office-at-home 
expenses from my Federal income 
tax? 

A: The Treasury rule is that you 
can deduct an appropriate part of 
your office-at-home expenses 1f you 
are “required” as a condition of 
your employment to furnish your 
own space and facilities for the 
job. But a recent Tax Court ruling 
held that even though you are not 
required to have an office at home, 
you still can claim part of your 
office-at-home expenses if they 
are “appropriate” and “‘helpful’’ 
in your business. So, despite the 
fact that your firm doesn’t require 
you to do this work at home, you 
may want to take your office-at- 


home deduction. But be ready 
and willing to fight in court for it 
if it is later questioned by a tax 


agent 


Q: I xpect 


nce of about 


to receive an inheri- 
$30,000 soon— 
after court proceedings have been 
completed. I want to make sure 

older daughter receives this 


inheritance in the event of my 
death. If she should die before I 
do, I would want the money to go 


-to my younger daughter rather 


than my older daughter’s hus- 
band. How can I arrange this— 
without’ losing control over the 
money during my lifetime? 

A: Discuss it with your family 
lawyer, who can help you to draw 
up a will providing for the distri- 
bution of your estate as you wish. 
All the provisions you mention 
can be written into a will. The 
important point is to have a will 
written NOW — for the protection 
of all concerned. 


Q: Considering the hefty service 
charges most banks make just to 
keep your checking account, do 
you think it would be worth it for 
my husband and me to switch our 
accounts to the local bank offer- 
ing the lowest rates? 
A: Probably not—particularly if 
you have been doing business with 
the same bank for several years 
and if, as is usually the case, the 
differences between service 
charges made by various banks in 
your area are not substantial. 
Instead, there are other ways 
you can save on bank service 
charges: 
+ Write fewer checks than you 
now write—by getting larger sums 
of cash at a time and by paying 
little bills with cash instead of by 
check. 
- Avoid overdrafts—which can 
cost you as much as $5 apiece— 
by balancing your checkbook 
each month as soon as your state- 
ment reaches you. 
- Make sure the type of checking 
account you now have—“regu- 
lar,’ “‘special,’’ etc.—is the most 
economical for you If you are 
able to maintain the required 
minimum balance in your ac- 
count, for example, it might be 
possible to avoid all bank service 
charges. 


Q: My husband’s yearly income is 
$8,000 and my own part-time job 
adds another $2,500, bringing our 
total family income to $10,500 a 
year. I think that’s a lot of money, 
but my husband is always com- 
plaining about how little it is. He 
says we can’t afford to have a 
family until he earns considerably 


cuts at 33 cents a pound. | 









































more, and I am begi 
despair. 

A: If your husband’s attit 
widespread, the biggest g 
in our land today woy 
“babies.” For the fact is 
$10,500, you’re in the upp 
of American families in te 
income. Here’s a chart t¢ 
your husband (and to help 
reading this to find out ho 
incomes rank). 


Pere Ci 
U. 4 


Total 
family income 


$3,000 to $3,999 


4,000 ”” 4,999 
5,000. Too, 
6,000” 6,999 
F000 = 66999 6 
8,000 "492999 L; 
10,000 ” 14,999 


15,000 and over 


Q: I have seen an ad for a} 
sale side of beef at 33 ¢ 
pound. The meat is U.S. D 
ment of Agriculture Grade 
can’t see how anybody co 
in buying it. HT 
A: I do. For one thing, thet 
such thing as a Departm 
Agriculture “‘A’’ grade fo: 
this is the wholesaler’s own 
and the grading system is @ 
good as his reputation. |} 
For another thing, the | 
tised 33 cents per pound 
price could be ‘‘bait’’ just 
you into the shop and t] 
“switch’”’ you over to far I 
priced meat. To achiev 
“switch,’’ unscrupulous | 
meat operators might t 
that the advertised meat ai 
is tough and stringy and | 
must be marinated for hot 
fore it will be edible. 
It’s just not common sé 
these days of rising beef p 
expect to buy retail qualit 


m ¢ 
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Miss Porter welcomes questo 
readers. Those of general interey 
be answered here as space peri} 
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Living-Family Room floor is red Kentile Colonial Brick Solid Vinyl Tile. Note use of white bordering fireplace. Also comes in three 
8 } ) : I 


additional colors. Individual 9” x 9” tiles allow easy, fast installation. Your Kentile® Dealer? See the Yellow Pages under ‘‘Floors.” 


Brick without bricklayers. Its solid vinyl tile. 


Kentile Colonial Brick is a dead ringer for natural brick. Enhances any room you can 
think of with brick’s rugged beauty, yet costs less. More comfortable, quieter, and 


easier to clean. Greaseproof. P.S. Be sure it’s Kentile. Look for the name on the carton. 
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BATHROOMS 
ARE FOR 
PAMPERING 


And now pampering is for everyone. You don’t have to be |} 
lionaire to feel like one. You can live it up on almost any b 
go the luxury way to your own private world: A bathroom 
little, old or new—filled with all those pampering extra-specia 
are so easy to find, so easy to install. A place that’s pleasing 
senses, refreshing for body and spirit, a delight to the eye. 
some of the pleasurable ways and means to self-ind 
By MARGARET DAVIDSON, Home Management Edite 


| 


The private world here: fields of flowers—from coordinated wall 
towels and shower curtain (a bedsheet, plastic-lined) to the bright 
painting. Airy rattan shelves continue the sunny garden feeling a: 
beauty appliances close at hand, colorful accessories in full viet 
delightful cubes, to use as chairs or tables, are boxes slipcove 
terry towels. A fiber-glass sit-and-shower stall, with a non-skid flo 
a sauna-style corner bench for comfort. And the pampering goe 
right down to the fluffy ‘‘bearskin.” 


| Kitchen wall cabinet, covered with fabric or self-stick paper, 
a good base for a dressing table. For a wake-up cup of coffe 
beauty ‘“‘machine’—handy electric outlet (next to family galle 


¥) Sit and shower—why not? On a no-slip stool. Available in 
to match most plumbing fixtures. ‘” 


See from the theater, a mirror framed in bright light 
truest view of vou. Shown here as part of a built-in cabinet 


Myth: place for everything—a shallow door cabinet with p 
shelves and a full-length mirror. 





Photographs by Ernest Silva; Illustrations by |sadore Seltzer 





with our small bedroom 






ideas about redecorating—but a “too 
n—welcome to Ethan Allen! 
mm Allen gallery of American Tradi- 
3s, we face problems like this every 
illy solve them with happy results. 
made this small room look beauti- 
Airy enough to accommodate a bed 
st ample proportions. 
ended tall mirrors and wall-to-wall 
etch the room up and out. 
tgested companion designs of Ethan 
> Manor. The hand-rubbed finish has 
tance and the designs you see neatly 
“clutter” that can make a bedroom 


uch? Wallpaper of the same pattern 
edspread. See how the matching 





“Ts a dream... 
but, oh, what a nightmare 


our Eth 


canopy seems to lift the low ceiling as well as add 
a note of individuality. The striking accessories are 
all Ethan Allen... for a fully coordinated look. 

“Impossible” room at your house? Let us help. 
We have over 2000 American Traditional designs 
to choose from—all open stock, all “in style” forever. 

You'll find them all pictured in color in complete 
room settings, along with many important do’s and 
don’ts on decorating, in our 9” x 12”, 336-page 
Ethan Allen Treasury. You'll also see our many 
lamps and accessories. 

For your free copy stop by your nearest Ethan 
Allen gallery. 


999 








Please send the name and address of my local Ethan 
Allen gallery, where I can obtain a free Treasury. 











CUI enclose $2.50. Please send the 336-page Treasury 
direct to me. 


Send now to Dept. LHE-38, P.O. Box 376, Minneapolis, 
Minn. 55440. Please print clearly. 


Name 


Address 


City 


State 4 _Zip 





©Baumritter Corp 


hithan Alen We care about your home...almost as much as you do. 





AMERICAN TRADITIONAL INTERIORS 


The private world here—bounded by chestnut-textured paneling 
rubbed with color. Its cool serenity, refreshing as mint toothpaj 
flashed with blues and purples (towels, accessories), lightened 
brightened with a charming Mexican mirror. Plenty of storage is 
in the side paneling: locked cabinet, above, to keep medicine safe 
children; an electric outlet center, below, with stow-away spa 
appliances. For a bright-as-day room, twin lights flank the mira 
overhead infrared light warms and—amazingly enough—p | 
steam from clouding the mirror. 


Px Three shower extras, from left: portable spray attachment to 
ee water ; hand-held spray, to shower without ruining a ha} 
pull-out shampoo spray in a bathroom sink. J 
(Ser center, made shadow-box style, from an old carved fran 

fitted with shelves to hold an ever-growing collection of bea f 
grooming appliances. 


Quick-change for a bathroom: coordinated accessories. Th 
barber-pole stripes, but solid colors and prints are also availa 
almost everything from wastebaskets to shower curtains. | 
To solve that storage problem: a twin-pole shelf arrangems 
fits over a toilet (this one, with a fresh-air ventilator); colorfiy 
celain hooks for hanging ; | 


() Gripper on tub edge for safety-in, safety-out. A good id\ 
young or old. 
Shopping information on page 145 (cont) 
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reezing Up Boulevard des Italiens 
Vinslow Homer* Pissarro 


My Gems 
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iT] u e ¥ 
One 12°x 18°*3.50 print FREE at your store 
with each giant-size Cascade! — : , 
Now get spotless dishes and something extra from Cascade! The best 
dishwasher detergent you can buy offers you free prints of famous paintings from 
the National Gallery of Art, Washington, D.C. Take one home with each giant-size 
Sy Fe ee ree ola eae eC relate debalce te Buea cemoes stay 
“far i, UTO! \ (a ‘cardboard, and a special printing process suggests the actual brush stroke texture 
W ak’ Diet: of the originals. They’re in your store now, so hurry on down to get your 
a ee favorite—or even all 4. ; eo p >. 

These prints will beautify your home...and so will Cascade—by getting aoe ae 
ete aey Lele Or rete (Buel <tee bees Rear tale were Betdamelemel ts eCcp tats (e( cel ae 
dishwasher. Glasses, silverware, plates—everything shines so spotlessly.It’$a 
pleasure to put them on the table! Get Cascade at your store today—and get the art 

_ prints. They’re down there too! (If your store is out of these Art Prints, just ra coe 
us and we'll tell you how to get them: Cascade Art Prints, P.O. Box 5, Cincinnati, 
Ohio 45299. Offer expires 9/1/68.) : ; 


*In parts of Nebraska, lowa ‘South Dakota, New York and’ Pennsylvania, eae Rants er { 
BB suC ea mele mbm els Cem el mii marcel n Ley Rav d’Avray, Con 
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| New discovery of an 
old beauty secret: 


The Oatmeal Faeial. 


Deborah Rutledge tells you all about it in her book, NATURAI 
BEAUTY SECRETS, a charming feast of elixirs and beauty recipes that 
can be prepared with ingredients found in your own kitchen! 

Wonder how your great-grandmother kept her delicious com- 
plexion? She probably set aside 25 minutes a week for an oatmeal 
facial—like the one made of oatmeal and just enough honey to make 
the mixture adhere to the skin. Or the one made by mixing equal 
parts of oatmeal and cornmeal with enough hot water to form a paste. 
Both facials are rinsed off with cool water, and they work wonders! 

Read about other wonders in the first book of its kind with an 
economical answer to every beauty problem from wrinkles to dan- 
druff... read NATURAL BEAUTY SECRETS! 


PAPERBACK EDITION, 60¢ 
PUBLISHED BY AVON BOOKS 


Oatmeal 
cornmea 
mas 


Oat meal 
bath 


Oatmea i 
facial 
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| atural 
Bi ere 


by Deborah = 
"Rutledge = = 





What does douching with DEMURE® 
have to do with your 


HUSDAND? 


A lot. Every husband wants his wife to be feminine... 

in every sense of the word. And Demure Liquid Douche lets 

you discover how completely feminine you can be. 
Delicately scented Demure is the different douc 1e 


perfected by a leading gynecologist. So Demure does more. NEW | 


Much more than old fashioned home remedies or i 
medicinal smelling powders. Gentle Demure is the . 
concentrated liquid that’s so very easy to use. 

It cleanses and freshens without irritation or burning. 






Peron 
Perera 
Pres 





And, of co irse, De ire deodorizes... oie. 2 
deodorizes so thoroughly, -———————— — — — — — are. —__- 
so pleasantly you k Nancy Davis, Dir. of Consumer Services 
’ ‘Ar ore, Inc. LH 
you're the won ‘88, Wheaton, Illinois 
your husband w 
you to be 1 me your medically-endorsed 48 page 
: ot ninine Hygiene Guide To Douching” 
Since feminin free e of Demure Liquid —in plain 
important in marriage aR > 10¢ for postage and handling. 
shouldn’t you discover =. 5 Sek Le ee 
Demure...the liquid Pe ee Se 
douche perfected ae oe eS 
by a leading gynecologist. | ain JU 7 ipus ene 
—— J ee eae) 
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NEW BATHROOM COMPAG 
i 4 yi \ 4 A yee 
Whether a bathroom’s spacious or stamp-size, there’s always 
challenge of: how to make the most of every square inch. 
seven answers--the new “compacts’’—-space-savers that slip 
corners and cubbyholes, double as storage units, or retract aly 
out of sight. 


{ 
( dylindrical shower could fit 
in a yard-wide closet, 
yel is surprisingly roomy inside 
One-piece fiber glass, it 
installs quickly, wipes clean 
easily, has non-skid floor. 





\ 
Govier washbasin couldn't 

be sleeker, extends just 16 
inches from corner to front. 





M int-dryer fils on shelf or ha 
on wall, is half the usual size. 
ordinary house current (115 voli 





livgee a tape measure, 
this 10-foot nylon 

drying line retracts “¢ 

~ zi a 

when not in use. 





Ee \ very compact electric 
toothbrush is always available, 
attached to electric outlet 
so plug-in space below 1s free. 


ry. 
| op of a hamper can be an 
undisturbed storage center if 
it features a tilt-out bin 
instead of opening from the top. 
This, with one drawer, too. 


More electric toothbrush new 
unit features bacteria-inhibut 
lamp for tumbler and toothbra 
cordless electric toothbrush ha 
(recharges automatically) to 
use with any toothbrush. 








ar 











Trampeze 


one of the many manufacturers who make a good 







Trampeze is 


é shoe better with Neotite. Like these square-toe slip-ons of soft 
NEOLITE by 





down to your toes when your shoes have NEoLitt 

et supple—Neotite soles keep your shoes in shape kidskin. foam-lined. Many colors. Sizes 4 to 10. About $13 at better 

f NEOLITE soles get wet, they won't become soggy stores everywhere. Goodyear, Shoe Products, Dept. O-26, P.O. GoobD ip EAR 
Box 9154, Akron, Ohio 44305. L ‘ 


‘re water resistant. 








"WILL THE REAL ART BUCHWALD PLEASE SIT DOWN! 


BY ART BUCHWALD 


One of the ways I am able to remain young, healthy and into our hearts and cheer our souls and make us for 
beautiful is to lecture across the width and breadth of the transgressions for these few minutes. And if he sue 
United States and Canada. Not many people realize it, but is You whom we have to thank, for You have giy 
lecturing can be a fruitful, rewarding experience that not this gift and it is to You we look, not only for insp 
only gives me a chance to see my country and meet its but also for humor and joy, etc. etc.” 
people but also gives me a legitimate opportunity to leave By the time he said, ‘“Amen,”’ my knees were shaki 
home just when the sewer breaks or the teacher wants to all I could think of was offering a small prayer of m 
see me about the “problem” my son is causing in school. — which was: “‘Lord, You got me into this. You get me ou 

I have been speaking to women’s clubs, universities, con- I have rarely been threatened with violence, but 
ventions, fund-raising dinners and other meetings for 10 Dayton someone said they were going to shoot me 
years, and I have had my fair share of experiences, some . speech because I had written some funny things 
funny, a few scary and one or two embarrassing. Barry Goldwater. The police covered the theater 

There is a great deal of kidding about chicken and peas lecture, which I gave in spite of the threat. The on 
on the lecture circuit. Actually everyone is so conscious of of cowardice I showed was to take a very short bow. 
the joke that you’re very rarely served chicken anymore. But what really got me mad was that the chief of 
Sometimes I wish I were. I remember once, after a town- embarrassed about the threat, was quoted in the new 
hall meeting in Michigan, having a lunch with 400 women assaying, ‘“‘Buchwald says this happens to him all the 
at the local country club. The women were asked to submit I rarely enjoy speaking at fund-raising dinners, 
questions for me to answer, and the first question I had to because the sponsors don’t want you to take any of t 
read was, ““Do you think this luncheon is worth $2.50?” they could use for raising money. 

It wasn’t, but I was darned if I was going to get in the mid- Once I was asked to speak for a group raising mot 
dle of their catering problems. a hospital in New York City 

You like to think that every- was warned to “‘keep it ¢ 
one who comes to hear you I didn’t realize how shor 
speak knows who you are. But ¢¥ about five minutes into mr 
I learned my lesson in Hart- the M.C. started tugg 
ford several years ago. my coat. You can’t 

I came out on the stage, trying to speak |} 
and just before I was about someone behind yo 
to begin, I heard an old ing on your coatt 
lady in the front row say to think I finished in }} 
her friend in a loud voice, utes flat with a tugs 
“‘There’s no instruments on that I bowed backy 
the stage—it must be a the middle of a set 
talk.” Most of the hazé 

Lengthy introductions f lecturing have | 
always plague a speaker, § with what weinth 
and on occasion the per- 2 NS i/}, ness refer to as 
son introducing you talks f g : TF PACA) overkill.” A 
longer than you are ff, i Sy 4 \ meee — er’s appearanc 
expected to. I always ((@\, ; Se ily town is not only con: 
follow a long-winded it = Vid a cultural event bu) 
introduction by saying, a social one, and the 
*“‘And in conclusion .. .” great deal of vying to en 

But once I was at a loss. I the guest of honor. This ¢€ 
was booked in a church, and embarrassing, particularly 
the pastor got up tointroduce ¥ the program chairman 2 
me. But instead of starting fix president of the club aren’ 
off with an introduction he ing to each other. 
bowed his head and said, One time out West Iw 
“Let us pray.” Everyone a dinner party was 
stood up, and the pastor / given for me the nig 
said, “Dear Lord, please fore I was schedu 
make our speaker be funny speak. I was met 
tonight. Grant that he airport by a couph 
vill bring laughter <i ; iri way 
\llustration By aes Sorel gi Af A foi ee a on 
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ly Cracker Barrel protects 
S flavor with double-strength 
uminum foil. , 


& 


NATURAL 


Cracker Barrel creooar 


SRAND 


sO me 


ent 
aaa a lth 


KRAFT 
4 


— 5 pe 


Sc 


Four kinds: Extra Sharp, Sharp, Mellow, Mild. 


nly Cracker Barrel Was ics: soc coos wuss sys 


‘'We pamper this cheddar for months,"’ 
) much flavor to rotect they said. ''We watch it and baby it and 
p @ test it and taste it. And then we accept 

only the cream of the crop for Cracker 

Barrel.”’ If anyone else ever makes a 


cheddar as good as Cracker Barrel, 


they'll probably protect it 
like that, too. CHEESE 1S 





ake something of your feminine ingenuity” 


and use up your scraps of material at the 
same time. Create a small quilted piece. An 
unusual wail hanging, a decorative pillow. 
Quilting is not difficult. It’s relaxing. Try it. 









SEND FOR ‘‘Blue Book of Quilts’ 36 pages with over 
100 designs shown, mostin full color. Also, complete 
directions for making this wall hanging and pillow. 


Send $1.00 with your name and address to... 





lt is especially simple when you use 
Mountain Mist® Cotton or Dacron* roll-type. 


filler. With its soft, pliable Glazene™ finish, 


Mountain Mist won't stretch or get lumpy. 
Its even thickness makes needling easy. For 
a traditional fluffy quilted piece, use Cotton. 


For a more downy puff; use Dacron. Both: 


handle beautifully, taunder miracutously. 
*Du Pont trademark 


THE STEARNS & FOSTER COMPANY 


Studio Dept. 404 
Cincinnati, Ohio 45275 ~ 


Makes Eating With 


FALSE TEETH 


| 
| 
| 
| 





ART BUCHWALD continued 


congenial gathering of people. The only 
trouble, as I discovered the next morn- 
ing, was that I was at the wrong dinner 
party. The couple who picked me up had 
not been invited to the original dinner 
party, so they decided to have a party 
of their own, and they thought it was a 
great joke to ‘‘kidnap”’ me at the airport. 
For some reason the hostess of the 
party of the first part didn’t see any 
humor in the gag, and I never did con- 
vince her I had nothing to do with 
wrecking her party. 

I imagine the worst thing that hap- 
pened to me during all my years of 
speaking had to do with an incident 
when I was scheduled to speak at a col- 
lege in New England. It was fall and my 
wife was acting grouchy, so I persuaded 
her to go with me. She became all ex- 
cited when I suggested she spend the 
weekend with me away from home. 

As I arrived on campus I reported to 
the administration building to inquire 
what hotel I was staying in. 

“You're not staying at a hotel,’”’ the 
lady said. ‘“‘You’re staying with Mr. 
Hambersham.” 

This surprised me, as my lecture 
bureau has instructions that I am never 
to be a house guest. But a few minutes 
later Harry Hambersham showed up. 
He was a man in his sixties with a ruddy 
face, a handlebar mustache and a large 
red nose. Harry threw our things into a 
station wagon and drove 10 miles out of 
town to a farmhouse. He showed us to 
the guest room. 

“Now,” said Harry, “what about a 
drink?” 

“No, thank you,”’ I said. 

“Good,” said Harry. “T’ll join you,” 
and he poured a glass of gin, which he 
drank in one gulp. 

Between glasses of gin, Harry kept 
barging into the bedroom while my wife 
was dressing, asking if he could do any- 


college invited us back to his 
a drink. Harry was staggeri 
ahead with his arm around 

“That Harry’s some charg 
president said. 

“He sure is,” I agreed. “L, 
you something. Do you alwa 
your lecturers with the town 

The president stopped de! 
tracks and looked horrified, 
told me he was your dearest f 
you had insisted you wante 
with him.” 

“T never saw him before inr 
told the president. 

The poor president was a bri 
The incident did have one 7 
effect. Ever since that weeken¢ 
has refused to go out on a le¢ 
with me again. 

Because lecturing is a demaj 
lonely business, most of ue 
money. But there are many 
tions that don’t want to pa 
speakers. One of the ways 
around it is by giving a speak 
tinguished award.” 

Once I received a telephone ¢ 
man in Philadelphia who s 
organization has just chosen 
of the Year.’”’ 

“T’m very flattered,” I said 

“The dinner is April 14th 
delphia.”’ 

“I’m terribly sorry,’ I said. 
to be in Atlanta that eveningh 

“Qh,” he said. “That’s tool 
could you suggest somebod 
could give the award to?” 

Al Capp warned me when I 
into the business that one of | 
hazards of lecturing was ha 
the women on the program ( 
fall in love with you. 

‘‘What she’ll do is meet in 
with the rest of the committee! 
later, after she’s left, she'll cal 
say she left her compact in 
That’s her excuse to come ba | 





Up to 35% Easi : , 
P ° sier thing for her. Well, all I can say is that I | 

Tests prove you can now chew better—make By this time my wife was not speaking _ this business for 10 years, ané 
dentures average up to 35% more effective—if aed . 
you just sprinkle a little FASTEETH on your to me, as somehow she blamed me for been visited by the comm 
plates. TEETH Powder is alkatine. It holds ini 7 j ; i i | 
false teeth firmer, more comfortably, No gam. ruining her weekend. At six o’clock waited dutifully by the pho ne 
my, gooey, pasty taste. Doesn’t sour. Helps when we were ready to go to the college, one to ring. Not once has 
check dental plate odor. Dentures that fit H z hed h ld hardl h “tj ; 
are essential to health. See your dentist regu- arry was SO smashed he cou ardly er compact in my room, a 
keep the car on the road. me, I know because I always lq 
After the lecture the president of the where, including under the be 


atter 


larly. Get FASTEETH at all drug counters. 


Skin Trouble? 
SAYMAN SALVE 


dissatisfied 
wives. 


SAYMAN 
SSALVE With Hexachlorophene 
‘ { omer Soothing: relief for detergent hands, ae 
So your youngest bird has | ching, rashes, cu, minor burn, fever EVERY: 
. ° blisters. Use Sayman Vegetable Wonder 
flown the coop into high school? Soap for OILY SKIN; Sayman Lanolated Soap for 
And you feel kind of useless DSI SEINE uteHON samples 





yy 





SAYMAN PRODUCTS CO. 
Dept.15, 2101 Locust, St. Louis, Mo. 63103 


SAMPLE 


knocking about an empty house 
by day, while your husband is 
knocking himself out at the office? 
And you could use a little 
extra cash, to say nothing of 
your unused career girl skills? 
Call on Victor and get out 
of the doldrums, and into the 
temporary office help business. 
Nice usable money, good hours, 
prestigious office work. 
And satisfaction. 


“ViICTO 


} ER temporaries 


iny pocket-size lets you 
carry day-long protection 
Tg yougo. 
»  _ Binaca 


‘. SPOCKET SIZE; 





Victor Comptomete1 rporation 

3900 N. Rockwel ; », Ill. 60618 
Please send me yo ne 

let about temt rary rtun 





Name__ 
Address__.__—_ 


Cy 





“It’s a money belt... 


a Yin. 2n Breath Drops. 
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ure is one of the most thoughtfully-bought products 

orld. Sometimes it’s chosen after weeks of shopping, 
2quently with the judgment of more than one member For Kroehler’s new 32-page 
: ; ‘ segs ae hare | furniture guide with deco- 
family. This adds considerable meaning to the fact that palinpiipassendio5e toe 0. 


er sofas and chairs go into more homes than any other in Box 5067, Chicago, Ill. 60680. 


rid. Each of them, from the standpoint of good design, 
y construction, and reasonable price, is the home- 

’s informed A ° 

agreeing that— YOuTe right at home with 2 KROEHLER 


THE FURNITURE NAME THAT GOES INTO MORE 


LIVING ROOMS THAN ANY OTHER IN THE WORLD. 




























BY RUTH LEMBECK Part-time work is the housewife’s happy middle 
ground between a full-time job and doing nothing for extra income and 
psychic rewards. The part-time job for you may be totally unlike anything 
you ve ever done before; it may be a refreshing way to get out of the house 
or keep you happily occupied right under your own roof. 

Whatever your interests, whatever your home schedule, whatever your 
age, education, personal circumstances and reasons for wanting to work, 
somewhere in these pages there may be the idea for a new job waiting for 
you—one that’s challenging, absorbing, full of promise! 

CATERING. If food is your forte, the beauty of catering is the tiny cash out- 
lay needed to start. 
WuatT You NEED: Love of cooking, because you’re never away from it. 

A knowledge of accepted social procedures for a variety of occasions. 
Your public library has plenty of books to help. 

A specialty. This is helpful in getting started. 

How Mucu TIME It TaKEs: At the beginning, you may be busy only on 
weekends. But your business can burgeon to include weekdays and evenings. 
How Mucu You Can EARN: One woman I spoke to said she made sure of a 
40 percent profit on every job, and also allowed $2 an hour for her own time. 
The Small Business Administration’s Counseling Notes on Catering states: 
“There is no hard and fast formula for figuring the charge for a catering job, 
but a rule of thumb is to multiply all costs by two.” 

A cost-analysis chart and guideline for keeping records as well as for set- 
ting your price comes in the free booklet Profit in the Pantry (write: Woman’s 
Division, Massachusetts Department of Commerce, 150 Causeway Street, 
Boston, Mass. 02114). 

How You GET STARTED: Investigate the catering potentials of your com- 
munity. Do folks entertain a lot? Is there a help shortage? Are there many 
organizations that could use your help? 

Make contact with top-quality butchers and grocers and try to set upa 
discount arrangement. Find sources for your “‘fringe’” needs—paper goods, 
linens, flowers, chairs, and so forth. Even if you don’t need these sources 


yourself, you should be able to recommend them to customers. 

Look into zoning rules, a food permit, labor regulations for the hiring of 
help, tax information. 

Send out direct-mail announcements to every likely prospect. List your 
service with the local newspaper’s society editor, linen and catering supply 
houses, hotels, schools, shops and community organizations. 

SUGGESTED READING: Catering (a trade magazine), 10 East 40th Street, 


New York, N.Y. 10016; Feeding a Crowd (send 50 cents to General Foods 


Kitchens, Dept. W1! 0 ae h Stree , White Plains, N.Y.); Meals for a 
Crowd Can Be Fun (free > Accent, Old Orchard Road, Skokie, T]l.). 
Thirty-six quantity recipes, se feete d | rom the Institution Management 
Department at Iowa State University, are available for 50 cents by writing 
to: Quantity Recipes, National Dairy Council, 111 N. Canal Street, Chi- 
cago, Ill. 60606. 
pyright © 1968 by Ruth Lembeck. Ref om 380 Part-Time Job 
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EXCITING 
PART-TIME JOBS 
FOR WOMEN 


s for Women,'' by Ruth Lembeck, published by Dell Publishing Co., Inc. 


COOKING LESSONS. This is another way to parlay your cooking fl 
a paying venture. 

Wuat You NEED: Seating space for enough pupils to make the class wor 
while. (You might rent kitchen facilities in a church, women’s club, e 
Hours You Work: You set them, once a week or more, depending on 
number of students and their needs. The average number of sessions 
course is about five. 

How Mucu You CAN Earn: This is contingent on the number of st 
your fees and overhead. Some cooking instructors charge separately for 
cost of ingredients; others include it in the fee. Cooking lessons by pro 
sionals in the New York area range from $3 to $50 a lesson. | 
How You GET STARTED: Talk to people to see if there is enough interes 
cooking lessons and who has it. You might find that men or teen-agers 
the eager ones. 
FOOD SERVICE WORK is done in hospitals, restaurants, industrial f 
firms, college dining halls, etc. Working under a dietitian, you may over 
the preparing and serving of meals, order food and equipment, and help 
train new workers. 

In some parts of the country, hospitals, public-health departments, < 
state universities are beginning to work together to establish shor 
training courses for food-service supervisors. 

Hours You Work: Variable. 

How Mucu You CaN EArn: Independent cafeterias and large comm 
restaurants usually pay the highest salaries, according to the Rochester) 
stitute of Technology booklet, Careers in Food Administration. Hosp: 
schools and colleges tend to have lower rates, but offer many attract 
environment. In the New York area a part-time food-service supervisor ti 
start at $1.80 an hour and move up to around $2.25. , 
How You Get StTarTED: Telephone your local school cafeterias, hosp 
dietitian, restaurants, and summer camps nearby. 

Write to American Home Economics Association, 1600 Twentieth Str 
N.W., Washington, D.C. 20000; American Dietetic Association, 620 N 
Michigan Avenue, Chicago, Ill. 60611; Department of Home Econom} 
National Education Association, 1201 Sixteenth Street, New York, 
10019; and ask each of these organizations to send you any informat 
available for the prospective food-service worker. 

PLANNING PARTIES. A sister career to catering, this has nothing t0 
with food beyond, possibly, arranging for its presence. 

What kinds of parties does a party planner plan? The list is limitl 
Children’s parties, business gatherings, charity balls, sweet sixteeners, 4 
versary joyfuls, grand openings... 

You dream up the theme and carry it through in décor and details, 
care of invitations, order flowers, tables, chairs, tents, linens and/or Wh 
ever is needed. 

Hours You Work: A work schedule can easily be designed around 
home schedule. (continued on page 
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PART-TIME JOBS continued 


How Mucu You CAN EARN: You can 
work on a subcontracting basis with 
caterers, entertainers and merchants and 
be paid a commission (10-15 percent) on 
their fees. Or you can charge your client 
a percentage of the total amount spent, 
such as 15 percent. Or you can base your 
price on the number of guests attending 
and charge $1 per head as your profit. 

If your party-planning services are 
used on a continuing basis by comrner- 
cial concerns, you'll probably work ona 
large-sum retainer basis covering a spec- 
ified period of time and work. 

How You GET STARTED: Determine 
whether you have a potential market 
and make a list of possible clients. 

Dream up an appropriate and memo- 
rable name for your service (e.g., Parties 
to Remember, Company’s Coming). 
Contact your sources (cooks, caterers, 
suppliers) personally and make prelimi- 
nary arrangements with them. 

Send printed cards or brochures to 
schools, community groups, clubs and or- 
ganizations, and business concerns. 
SUGGESTED READING: All About Enter- 
taining, by Kay Corinth and Mary Sar- 
gent (includes over 200 original party 
ideas and plans). Entertaining with 
Elegance, by Genevieve Antoine Dariaux. 


PLANNING WEDDINGS isa marvelous 
outlet for the woman with creative and 
administrative ability and a social flair. 
WHAT You NEED: A telephone, a list of 
future brides, one or more reference 
books on etiquette and weddin needs. 
You will be expected to know all that 
is involved in wedding preparations: 
practices of different religious and ethnic 
groups, menu planning, seating and 
floral arrangements; as well as a basic 
knowledge of linens, glassware, china, 
silver, foods and fashion. 
Hours You Work: Flexible and adapt- 
able. A good deal of the work, planning, 
ordering, ete., can be done from home. 
How Mucu You CAN Earn: This de- 
pends on the frequency of assignments, 
and size of the weddings. You will most 


likely work on a flat-fee bas! 
percentage of the wedding’ 
Figure 5 percent of the total 
for large weddings, possibly 
for small, elite ones. 
How You Get STARTED: 
learn is by on-the-job train 
working in a bridal shop. An 
with a florist or a store se 
glassware, etc., will also be 
Subscribe to newspapers 
and compile a list of brideg 
the engagement announcem 
Line up all your best sour 
tations and announcement 
florists, photographers, ete, 
Send a tasteful announce}! 
services to brides-to-be on 
READING SUGGESTIONS: A 
bilt’s New Complete Book 
The Book for Brides, by Re i 
The Bride & Groom Handbo 
lyn Enright. 
: 
RUNNING A SITTING SER 
cording to the National As| 
Babysitter Registries, one y 
runs a service in a large U 
earned as much as $10,000 
start such a business takes a} 
lay of cash, and you can ¢ 
business from home. i 
Mrs. E. N. Johnson, of B 
Inc., Norfolk, Va., says: “Tg 
$200. I paid my attorney $f 
$25, supplies $5 and the ball 
vertising.”’ : 
Regfstries often supply sii 
valids, convalescents, blind 
animals. | 
Hours You Work: You é 
your home and business at th 
How Mucu You Can HI 
agencies charge a flat month 
to subscribers. Others chargé 
tings, perhaps $2 for five call 
calls and take no money from 
Another method is to charg 
asmall monthly fee or cha 
and parents a modest percen 
The national average sitt 
cents an hour; 75 cents to 


+, 4 
cities and suburbs. ‘ 











Attention Dishwasher Owners: 


YOUR WATER IS CAUSING 
)UR DISHWASHING PROBLEMS. | 













water 
eave spots, 
11S 


dulling film 


reaks 
Tei 


Finish is the only automatic dishwasher deter- 


gent with special formulas for extra-hard water, 
hard water, medium-hard water, soft water. 
That’s why Finish gets your silver spotlessly clean. 
No matter where you live. 


Your water affects the results you 
get from your dishwasher. It can 
leave spots, streaks, dulling film. 
Finish is the only dishwasher deter- 
gent that has different formulas for 
water problems in different areas 
Only Finish matches its formula to 
your water. Nobody else bothers. 
Why do we bother? Try Finish 


and see how spotlessly c 
FOR SPOTLESS 


Automatic ee jonesd 
Dishwashing our grocer has the rig 


formula for your area 


©1967 Eco S at atory, Inc., Par 


silver, glasses and d 


uthed photograph 


‘can do to your silver. 





For 
younger 


looking skin 


ean ea ear 7g 





SUDDEN 


BEAUTY 
Facial 





smooths over 
wrinkles 


in just 5 minutes 


Does your skin look older than 
you feel? Then Sudden Beauty 
can do something for you. Be- 
cause Sudden Beauty Facial 
works in depth—penetrates far 
below the surface to stimulate, 
cleanse, tone. In just 5 minutes, 
it smooths over wrinkles and tired 
lines, so they seem to vanish for 
hours. Gives you back a radiant, 
youthful glow. ..a clearer look. 


$s eo 
Hike nest 
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26 PART-TIME JOBS continued 


How You GET STARTED: Determine the 
need for such a service in your com- 
munity. If one or more registries exist, is 
there room for another? 

It’s a good idea to join the National 
Association of Babysitter Registries and 
send for their booklet, Manual for Setting 
Up a Registry, which outlines just how 
to go about establishing a well-run baby- 
sitting business. Write to: Mrs. E. N. 
Johnson, National Association of Baby- 
sitter Registries, 120 Dover Circle, Nor- 
folk, Va. 23505. Also write to Superin- 
tendent of Documents, Government 
Printing Office, Washington, D.C. 20402, 
for Starting and Managing a Small Busi- 
ness of Your Own (25 cents a copy). 

See your town clerk about local licens- 


ing and check with your insurance com- 


pany about liability coverage. 

Interview sitter applicants and screen 
them for health, maturity, cleanliness 
and character. It’s a good idea to 
require a current health exam, for the 
sitter’s benefit as well as for your clients 
and you. Your local health department 
usually provides these services free. Be 
sure to check their personal references. 

Advertise in the help-wanted columns. 
One ad has been known to bring in great 
numbers of sitters and clients. 

Send announcements or brochures 
listing your services, regulations and 
rates to hotels, individual families, 
church groups and organizations such as 
local ““Yas} Beit A. groups: 

Place an ad in the Yellow Pages of 
your phone book. 


NEEDLECRAFTS. Needlework has be- 
come more of an art form than ever be- 
fore, and the personal rewards are 
greater than ever. 
Wuat You NEED: This depends on the 
form of needlecraft you’ve chosen. The 
outlay is relatively small. You buy your 
own tools and materials, but as you build 
a backlog of yarns, etc., your expenses 
will be smaller. 
How Mucu You CAN EARN: This de- 
pends on the article you make, how well 
you make it, where you sell it. A shop 
adds its own markup over your asking 
price. If this sets the item’s price too 
high, it won’t move, so you usually must 
take less, not the store. With a private 
clientele, do some comparison shopping, 
so you don’t sell yourself short. 
Teaching paysmost consistently. What 
you charge depends on the number in a 
class and the length of time for each 
session. Individual instruction should 
range between $5 and $10 an hour. 
How You Get STARTED: Leading 
women’s and home-furnishings maga- 
zines constantly feature new needlecraft 
ideas giving full directions in the same 
issue, or making them available at a 
small charge. Store needlework depart- 
ments are dispensers of sound advice. 
When you have a finished item, show 
it to friends, start a private clientele for 
made-to-order work. Take your work 
around to gift shops. Either sell it out- 
right or leave it on consignment. Most 
gift shops receive 25 cents on every dol- 
lar’s worth of consigned goods sold. If 
the shop buys your handiwork, they 
usually mark it up 50 percent. 


HOME-BASED COFFEEHOUSES. Is 
there a teen-ager in your house? Then 
it’s likely that you—lots of other par- 
wish these youngsters had a whole- 
some, inexpensive place to go for fun. 
Like a home-based coffeehouse. 


ents— 





lf you have a basement you're not 
using, clean it out, dress it up and start a 
coffeehouse yourself. 

Wuart You NEED: Space for your coffee- 
house— your basement or family room, a 
room in a community house. Furnish- 
ings, dishes, coffee brewers. Helping 
hands; if possible, volunteered. An offi- 
cial OK from zoning, health and fire de- 
partments. Added insurance coverage. 
Hours You WoRK: You can set your 
time to suit you and your clientele’s 
schedule. 

How Mucu You CAN EARN: Factors 
determining this will be your overhead 
costs, trade and traffic. 

Coffee might be kept at five cents a 

cup. You could make up the difference 
for this extra-low price on various other 
concoctions: exotic coffee, sundaes, other 
drinks, doughnuts, sandwiches. 
How You GET STARTED: Tell your plans 
to local organizations—civic, congrega- 
tional, private. Once sold on your coffee- 
house, maybe they’ll donate anything 
from the site itself to furnishings. 

Establish sources for bulk purchases 
of food. Make up clever announcements; 
pin them on school, church, and club 
bulletin boards. 

Send for: Do-It-Y ourself Coffee Houses, 
c/o Coffee Information Service, Dept. 
1-4, 300 East 44th Street, New York, 
N.Y. 10017. 


WRITING GREETING-CARD MES- 
SAGES. During all the years you’ve 
been buying other people’s verses and 
messages, were you wishing you could 
write them? Well, why not? 

WuHaT You NEED: Literacy, creativity, 
a keen ear for current conversational 
expressions. 

Hours You Work: This is entirely up 
to you. 

How Mucu You CAN EARN: This de- 
pends on the company you sell to. Gen- 
erally, larger companies pay higher 
prices, but buy less, since they have 
their own writing staffs. The average 
rate is about 75 cents a line, but general 
verse can pay as high as $1.50 a line. 


Humorous cards bring from § 
How You GET STARTED: Wr 
National Association of Greet 
Publishers (30 Rockefeller P} 
York, N.Y. 10020) for The 
Market List of the leading ¢ 
that buy verses and card ideas 
three usable six-cent stamps.) 
Once you get the knack an. 
known to a card company, t 
can bring you a steady stream 
ing money and self-satisfactio 


OFFICE WORK AT HOME. [If 
work in an office is out, you ¢a: 
office work at home. Typin 
Bookkeeping is another. Or 
phone answering service. 

A few of the typing possibi 
addressing envelopes and | 
stores, mailing houses, mail-o; 
logs, etc. You can also type ma 
term papers, reports and corres 
Wuat You NEED: Standard ¢ 


plies. 


Hours You Work: Plan it 
How Mucu You CAN EaArn:§ 
accuracy influence this as we 
many jobs you round up. ( 
York suburban area yields p 


such as $10-$12 per 100 envelo} 
and postcards; 50c-$1.50 per 


manuscripts.) In some cases, j 


able to charge 
$3 to $5. 


by the hour4 


Seasonal Idea: One womar 
made $200 in 6 weeks typing in} 
forms for accountants at $2 a) 


How You 


| 
GET STARTED: ! 


Make up an announcement, 
from a neatly typed index q 


formal mailing 


piece, and se 


reaches business, high-school 
club and community bulleti 
and professional people in youy 


HOME MIMEOGRAPHING S| 
You can make a tidy little profi 
in this business. 
Wuat You NEED: A mime¢ 
machine (second-hand machine 


(continued on | 


working 


**First class or tourist?’’ 











ate to a flameless electric dryer. 
anent 


sticas favorite. Perfect for perm 


g, lugging and hanging three 

es a year? Why not graduate to 
ess electric clothes dryer? 

Orite dryer, preferred by 

ne over flame-type dryers. 


leat is perfect for permanent- 
It “relaxes” synthetic fabrics 
‘le-resistance, so clothes come 


Make a clean brea 


out soft, fresh-looking and ready to wear. 
What's more, a flameless electric dryer costs 
less to buy and has fewer parts to service. 

It needs no pilot, no flue. 

So see your appliance dealer about a 
flameless electric dryer now. Make a clean 
break with the past...and graduate to 
another appliance that adds to the joy of 
Total Electric Living. 


oress clothes. 









Eee Tae 


GRADUATE TO THE JOY 
OF TOTAL ELECTRIC LIVING. 


This Gold Medallion identifies a home 
where everything's electric, 
including the heat. 


YOU LIVE BETTER ELECTRICALLY 


Edison Electric Institute, 750 Third Ave., N.Y., N.Y, 10017 
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rox needed b . 
Fox needed pecause: 
“Waltz Throw 
ee : Washday” 
mn oo a with your né 
- ee ee eer Speed Quee 
bleach dispé 
AEE ae oe ee automatic 
hotographs a ce washer 
Weai ach and detergent leave this dirtin. Clorox bleach and detergent clean it out. _ 1 








B34 URICE McNEILL with Richard Cohen 


I pulled my Buick Te im ela crete eta that Monday, July 10, 1967, turned off the ignition and sat in the c: car. 
Sweat was rising on my forehead and my hand shook as I finally reached for the screen 
door to the house. y “‘Hi, hon, I’m home!’ I called out, as cheerfully as I could. ‘‘What’s for lunch?” My | 
wife, Lavon-De, was in the backyard. I kissed her and sat down at the white metal lawn 
table where we had lunch every day after I came home from teaching summer-session at Baldwin High School 
in suburban Baldwin, Long Island. Lavon-De looked at me curiously. <» ‘“What 
is it, Maurice?” she asked. “‘Is something wrong?” « I gripped the edge of the chair. ‘‘You remember 
Susan Schaffner?” <> Lavon-De shook her head. “‘Is she one of your students?” «< I 
nodded. ‘“‘She’s the one who passed the Regents exam last term, but signed up to take the course again this 
summer.” My throat felt dry. “‘Well, she’s accused me . . .” My: voice trailed off. ~ 
‘“‘Accused you?”’  “*. . . of molestation.”” <» Lavon-De looked stunned. “Oh, Maurice!’ She put her hand on 
mine. “Tell me what seth) ol oot eb ” &y I told her. That morning, Martin Kilcommons, 
the summer-school principal, had sent a note to my classroom asking me to see him. I found him 
with Dr. Henry Ducker, the superintendent of schools, and Robert NY Fo eetabce the lawyer . 
for the school board. «y ‘‘You have been accused by a student of a very serious offense,” Michaelis. Ge ae : I 
‘‘We went down to the girl’s house and spoke with her and her mother.” <» His words hit me = = . 
like a sledgehammer. ‘What girl? What offense? What are you talking about: 2” «a “The ol ek eke TeNCo biel 
molestation,”’ Michaelis continued. ‘‘I have a signed complaint from Rie Schaffner - a” 
iis and her mother.” < I gasped. ‘‘No!’’ Michaelis was holding a yellow sheet of paper in front of him. 
~ “Ts that the complaint?” I asked ‘‘Let me see it. I demand to see it!”’ I reached ; . 
_out for the sheet, but Michaelis pulled it back out of my reach. <» “No, you can’t see it,” he 
said-curtly. Then he added, almost as an afterthought: ‘‘Do you deny the accusation?” 
“Certainly I deny it,” I said. ‘ (continued on page 140) 7 
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| Five years ago, Mike Doug- 
| las was a$125-a-week singer 
1 Los Angeles bar. Now 
the ““Cary Grant of the 
| 


A TT. 3 } 1 

/ /t WH 
ye Va by 

WITH MIKE 
ey Oe ee age | : 

e : i | a million-dollar castle that 
aa NOD ee. | enchants yet embarrasses 
DOl ‘ j oo | him. Here’s what he—and 
a J Zz 4 See | that really 


ee Break’ —a $500,000- 
a-yvear TV star who lives in 


oO 


mansion—are 
like. By Phyllis Battelle 
In this world of overkill and oversex, of protest, hippies, violence and 


generally rotten weekend weather, a new force for morality has sprung 
into power. It is physically tall and emotionally square; courtly, with 
dimples at the ready and eyes like limpid pools of blue. The name 1s 
Mike Douglas, and the middle name is modesty. 


“T really don’t believe I’m anything,”’ says Mike Douglas. 
As little as five years ago, this self-appraisal was scarcely open to 
question. Mike was then singing in a Los Angeles piano bar for $125 


Mike and 

“that house.” 
It’s got 

12 bathrooms, 
two living 

rooms, nine fire- 
places—and a 
two-story, six- 
family birdhouse. 


Not long ago, 
Mike’s wife 
Genevieve pressed 
his suits every 
morning. Now, 
she says, “T 

feel like 

the new rich.” 


a week, trying to support a wife and three daughters, and studying 
at night to be a real-estate salesman. 

Today, as almost everybody knows, Douglas is more like every- 
thing than nothing. He is Good King Midas of daytime television, 
and lives in a mansion vast enough to make a run-of-the-mill castle 
look like a doghouse. 

To some 15 million Americans, mostly female, the 90-minute 
Mike Douglas Show is an oasis in the Wasteland, and he himself is 


a bulwark against world disaster, dirty dishes and children. Mind 
you, he is no god. But if he is not a god, he is at least an idol. He 
sootheth and theneth. He turneth the other cheek to be 
kissed. He ca no did you.catch that show where he 
wrestled two lin ne where he swam next to an un- 
detoothed crococ le also sings with deep, if platonic, feeling — 
and he’s happily ; orst hi Most important, he lzves clean, 
being possibly th nly otaling Irish crooner. Doesn’t 
smoke or gamble, ei 

When Mike says ; ks UP, rather than at you, 
the way other men do. are 


82 






















“Doctor, I must get out of this oxygen tent once a day,” ple 
a lady heart-attack victim ina New York City hospital last w 
“to watch the Mike Douglas Show.”’ Fortunately the doctor a 
and now the woman swears, in writing, it was Mike alone 
cured her. 

Heartrending? Indeed. Douglas’s heart is rent daily by th 
pound sackfuls of mail delivered to his headquarters in Philade 
Shut-ins around the country plead for him to visit. A woman ¢ 
of cancer begs Mike to adopt her nine-year-old son because M 
the most decent man on earth. Dozens of women pray reg 
and devoutly for his continued good health and success. 

It is a pleasure to report that those prayers are being ansy 
Douglas is not only healthy enough to play golf in the 70s— 
that his fans’ husbands may find revoltingly healthy indeed—h 
is successful enough to have moved recently into ‘that ha 
The house so enormous it has rooms he’s only visited once. It 
boasts its own two-story, six-family birdhouse. 

‘Don’t say much about the house, will you? I don’t want td 
pretentious,’ Mike says. He is genuinely embarrassed at this 


diose evidence that he is successful after nearly two decades of § 
gling for recognition, of snatching defeat from the jaws of vig 

Even as he asks you to soft-pedal his 13-acre estate, Mike 
upon it with satisfaction. ““You know,’ he says softly, “Gen 
wife Genevieve) and I were poor for so long that we’re like 
about this house. 

‘‘When the real-estate agent drove us up to this—this cast 
said, ‘You must be kidding.’ But when I saw the inside, wheal 
the master bathroom, which is—are you ready ?—about 12 by1 
that did it. I said to the agent, ‘You’ve just sold yourself a heu 

The agent mentioned there were perhaps a dozen room 
Douglases hadn’t seen yet, but Mike said to forget it. He rem 
bered ‘‘all those lean years, and the holes in the shoes and the d 
socks, and in high school going out with only lint in my poe 
And he said, “‘I’ll take it.”’ 

“Then I got nervous later,’ he grins, ‘and called my bu 
manager and told him about the house and asked if we could 
it. And he said, ‘Listen, is there a house like it next door? YO 
afford two of them.’”’ (continued on page 


Photographs by Robert Freson 
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HE DOUBLE LIFE...OF GAIL TIRANA 





puble life of the American wife (job plus family) presents this double 
nge: to look great for both parts without slighting either one. (At last 
)37 percent of American wives lead this double life.) On the job, clothes 
rake good business sense. At home, clothes that make good husband 
| Always, the common sense—even with time at a premium—not to 
io the slipshod. The reward: the chance to project a more varied 
1 personality. And that’s a workable idea—even for non-working 
) for all women, in fact. On these pages, three women who lead 
\ lives dressed for both parts. By TRUDY OWETT, Fashion Editor. 


ohs by Horn/Griner 





Gail Tirana’s double life takes her to Senator Robert F. Kennedy’s 
Washington office twice a week (she was a full-time press assistant until 
two-year-old Kyra was born). Home is a cozy century-old house in 
Georgetown, shared with husband Bardyl (a lawyer) and their two daug 
ters. Her boldly plaided on-the-job dress, above, by Marshall Klugman 
for Paul Parnes, of wool knit, 6—14, $85. Julianelli shoes; Sheffield w: 

On the family scene, opposite, Gail switches to a ruffly at-home dress b) 
Chezelle, of Kodel/Avril broadcloth, P.S.M., $23. Kyra’s stretch overall 
shirt, Babygro by Kapart. Baby Amina’s stretch knit coverall, by Pindyck. 
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HE DOUBLE LIFE...OF SUSAN KETCHUM 





Ketchum’s double life has run tandem with her husband’s since preferred). For her nine-to-five life, above, Susan wears a neat, 
vere married. Both are jawyers—Thomas, head of his own firm, hip-pleated dress, trimmed with white. By Kasper for Joan Le 
lizing in international law; Susan, an examining attorney with the Fibranne and silk twill, 4-14, $90. For a family bike outing she 
Df New York’s Department of Investigation (she’s director of the opposite, in a suede jacket and matching hipskirt, by Monika fo1 
laint Bureau). Both are ardent Francophiles—have enrolled their 6-12, $150. Shoes, Olofdaughters. Turtleneck wool sweater, 
ar-old daughter Ann at N.Y.’s Ecole Francaise (Thomas Jr., 2, called Geist; Adler kneesocks. Ann’s jacket and culottes by White 


>, will go, too, when he’s older). Both love to cook (French dishes by Sandler. Klovis’ jumpsuit and jacket by Imp Originals 
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THE DOUBLE LIFE...OF ANNE PHILE 


Anne Dinsmore Phillips’ double life is set to music. She began a career as 
a singer with the Ray Charles Choir; now, as a partner in SIANA Produc- 
tions—with her husband William and Dick Duane—she composes and 


arranges music for some of television’s top commercials (sometimes sings 
in them, too). William mostly conducts; Dick produces. Anne and Wil- 
liam’s two boys, Bart, 6, and Alexander, 5, are not, as yet, tuned-in to 
their parents’ musical talents. But, Doe, 9, already plays the piano and 


RAR 











clarinet. At a recording session, opposite, at the Bell Sound Stu 
New York, Anne wears a wool-gabardine zip-front coat dress by. 
6-14, $85. For a walk through the woods with her family, me 
house in New Jersey above, she covers up in a duffel coat (8: 
matching hipskirt ($14) of water-shedding cotton canvas, by Jan 
for Florence Walsh, both 6-16. Doe’s hooded red rubber sli¢ 
Spatz. Boys’ cotton denim jacket and jeans, by Wrangler. Uniroy: 


——— 


Shopping information on page 145, including further information on all children 
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'LLI FRISCHAUER In the spacious salon dating back a few years. The scene is one of unos- N 0) 
th-foor Paris apartment in the Avenue  tentatious elegance, of personal, lived-in luxury. 














nis fit OOor Fadl art I A 
ch, with its damask-covered walls, Aristotl Onassis is short and well built, with a strong 
>ocrates Onassis sits by the lo ng coffee table head, prominent nose, well-defined features and THE YACHTS | 
Before him lies a small, worn attaché case stuffed luxuriant, steel-gray hair. At 62, his eyes are alert 
with papers, and ¢ her-co d. gold- but sad behind heavy lids. WHO’S HAD TH 
embossed notebook th ys within reach. His controlled but not quite concealed temper 
In the corner, uis Quinze desl is liable to erupt at any moment; when it does, 
his portrait, 1950, faces photo- his words escalate into harsh staccato before re- LL ABO! 
graphs of t lexander and Christina, verting to their usual gently persuasive sound. 
| Copyrigt l Fron Jnassis,"’ to be published by Meredith Press. ee — . 
4 =. 
Aristotle Socrates Onassis MMM - 
« (( (i le 
\k ae RY : 2 
Cary Grant y a; Margot Fonteyn, J) ee ear | 
) —_~ Princess Margaret 


Lee Radziwill 





Jacqueline 


and John F. Kennedy 
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attitude is courteous, faintly formal, but the 
sation conveys his good humor, his quick, 
wit. The emphasis is on listening rather 
n talking; there is a hint of irritation with 
ancies, but not with high-level political or 
gossip. Though he appears unhurried, there 
lement of constant movement about him, 
ng the restless energy of an insomniac. (At 
for example, while the city sleeps, Onassis 
jp out for a brisk walk—a lonely figure, 





: m. Varia Callas 
NN PPA ee. 
\i\ \i YS 


hatless and coatless in the cool night. Early the 
next morning, he is fresh and fit.) For years ship- 
ping zillionaire Ari Onassis has made international 
headlines—with stories describing him as ‘“‘The 
Golden Greek,” a man about whose multimillion- 
dollar deals, real or imagined, financial writers 
never cease to speculate, while gossip columnists 
continue to conjure up romantic links with women 
who are happily married to his best friends. 

How rich is Onassis? According to his American 


corporation lawyer, Eliot Bailen, ‘“The Golden 
Greek”’ is not an officer of any corporation, do- 
mestic or foreign, but an owner holding stocks of 
85 corporations in at least 10 countries—which 
gives him control over interests worth an esti- 
mated 500 million dollars (the insurance value of 
the Onassis merchant fleet). But the figure changes 
from month to month, and sometimes Onassis 
himself can only estimate his exact wealth. 
Unlike other tycoons (continued on page 147) 





Garbo and Churchill 
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lio, clip, curls < heading your way 
Tassled, tossy, fluff rothy, bouncy, 
bly—it’s the n t hair e. Bigg 
beauty change 1 years. And so_ pretty 
young and flattering to almost every face 
that you won't waste a second longing foi 


straight hair once you're caught up in cu 


Which kind? Short, long, wavy, combed or 
uncombed? That depends on you and yout 
hair. But, whichever you choose, remem- 
ber, curls need their fair share of care. First 
essential: a good basic cut (“blunt,’”’ says 
Kenneth, who did the four curlyheads that 
go to all lengths here). Next, upkeep. And 
there’s no such thing, Kenneth points out, 
as a really attractive no-upkeep hairdo. So, 
unless your hair is naturally curly (and 


wr 


maybe even then), you'll need every-day 
settings with skinny rollers (never more 
than an inch in diameter) and/or pin curls. 
(For Shirley Temple curls, wet your head 
thoroughly with setting lotion, set all over 

















































with large pin curls. Dry, unfurl curls, and 
break into size you want with fingers.) For 
speedy results, try the rollers you boil in 
water, or the kind you heat electrically, or 
an electric curling iron (takes about ten 
minutes). A body permanent or a curly one 
may be the surest, simplest way to curly 
upkeep. And, of course, there are curly 
wigs, hairpieces and individual curls to help 
you out. You can even convert your 
straight-hair wig or fall to the new look. 
Whatever you decide, keep this thought in 
mind: It’s definitely not the year to be level- 
headed. By SUSAN HARNEY, Beauty Editor 


The curlyheads here, from left: a brown- 
ette version of the Shirley Temple look, cut 
medium short, curls placed rather than 
combed out; short black hair combed into 
a fluff that breaks into soft waves; blond 
shoulder-length hair, uncombed, an evening 
hairdo that’s a mixture of corkscrews, fat 
curls and fake curls; and finally, shortest 
of all, the redhead, combed into fluffy bangs 
with a curly CrOWN. Photograph by Melvin Sokolsky 
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The flowers that bloom in the spring—they 


what you won’t want to | 


you wear from now on 


s where the fashion power 


Because that’ 


pages. 


LEARY, Patterns Editor 
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this year. 


Is 


























shower of flowers, a flutter of 

fles—romantic duet for a 

y-piece dress. Of sheer cotton by 

Valtex. Vogue 7333. Matching 

parasol by Uncle Sam. Halston 
hat, Robert Originals earrings. 


The zing of zinnias 
sets off a dress to 

y steal the party scene. 
Sashed in satin above 

the waist. Of pure silk 

taffeta by Staron. (Allow 

extra half yard for ruffled 

head scarf.) Vogue 7184. 
Flower at her neck 

by William Wanner. 


Photographs by Neal Barr 





lowers in shock colors turn on a 
irtleneck tunic dress. Of 
‘optra’s Ban-Lon print. Vogue 
194. (Pattern includes matching 
‘ants. Or make a matching 
sotard like this one, using 
ourbest-fitting pantinose 
S a pattern.) 
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Flowers on 
flowers—double 
fashion power for 
a softly gathered 
Empire dress over 
matching pants. 
Of flocked cotton 
by Rosewood. (The 
appliquéd flowers 
were our idea.) 
Butterick 4839. 
Halston hat, Sandler 
of Boston shoes. 













New bloom—Pucci pajamas now 
flowering above the knee as a bloomer 
dress with ruffles. (See special 
yardage on page 123.) Of crinkle cotton 
by European Trading. Vogue 1692. 
Black lace by Franken. Flower 
earrings, Robert Originals. 


Backviews on page 123. 










and it begins with a can of cheese soup! You add 

‘Swiss cheese, a touch of mustard, and a crusty lining 

“of sauterne-soaked garlic bread that gives support, staves 

“off collapse. Then, on to the classic soufflé—the chef’s pride.’ 

' We have all the little tricks that make it easier. There are 
: main-dish soufflés, dessert soufflés, even miracle soufflés that | 

ahead of time, puff up again at the last minute. | 


_ Our secrets are on page 117. By Poppy Cannon, Food Edit 













THE 10 MINUTE GOUR 





























Fi 
TH 


THE 
py MINUTE 
Wi MET 





abe 
COR IIOK 


j 
ai 


JOURNAL COOKBOOK OF THE p or hs 
MONTH: NO. 28 OF A SERIES wht oe ow 
Two kinds of diet in one— | “gum 
that’s the secret of Yvonne eee 
Young Tarr’s Fat Scat Plan 
described in her exciting new 
10 Minute Gourmet DIET 
Cookbook, published by Lyle 
Stuart ($5.95). The once- 
plump, now-svelte author 
tried low-carbohydrate diets, 
then low-calorie diets and 
discovered that switching from 
one to the other kept the 

fat melting away—without 
the usual periodic lags in 
weight loss, boredom and 
cravings. She’s outlined both 

kinds of diets in her new 
cookbook, along with calorie 
and carbohydrate counts 
and, best of all, delectable 
high-cuisine 





»pyright 1967 by Yvonne Tar 
Minute Gourmet DIET Co 
nne Young Tarr, published by 
39 Park Avenue South, New Yor 
Photograph by Henry Sandt 


DIET COOKBOOK 
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OKnOOK 


eating adventure. And 
every recipe is ready in 10 
minutes or less! A sample 
low-carbohydrate dinner 
from the book is at left: 
Shrimp in Sour Cream, 
Shell Steak a la Mirabeau, 
Lettuce with Ravigote Sauce, 
Broccoli with Ripe Olives, 
Iced Coffee and Rum. A 
typical low-calorie dinner, this 
page, is Sweet and Sour 
Cucumbers, Mexican Cold Soup, 
Breast of Chicken Florentine, 
Tossed Orange and Watercress 
: Salad, and Strawberries 
with Maple and Cream. The 
breakfast and lunch menus 
are just as luscious! Sample 
regimens for a low- 
carbohydrate day and a low- 
calorie day beginonp.113 






















Hot and hearty . . . creamed crab 
in avocado cups, served on 
noodles that have been tossed 

in the same creamy sauce used 
for the crab. Thick circles of 
avocado could be used instead of 
small avocado halves. All goes 
under the broiler for a minute or 
two, to emerge piping hot for a 
party dinner or impressive 
luncheon dish for the ladies. 
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Metheglin 












1 For Sta 
sion of t 


equal par 
ginger 4a sh of 
ground ose 


mary or 
2 Pineap Latin 
America Oorida 
Have yo ay to 
eye and Cut 


off stalk 
fruit int 
Use a s@ 


and eye like, 
Sprinkle serve 
with Me 

3 Frankf pring 


Germany. 
Frankfurt they'r Hed: Wi 
But in Wien (that’s Vienna) 
known as ‘‘frankfurters!"' 

4 National Procrastination Week. Time 
to straighten the freezer shelves? 
Find all sorts of forgotten treasure. 
5 The Seminole Indians celebrate 
this Day of the Big Bass. A glory of 
hot broiled bass, halibut or swordfish 
steaks with Seminole Sauce: beat to- 
gether ¥% cup salad oil, %4 cup each 
lemon juice, chopped parsley and 
mint, 4 tsp. sali, ¥e tsp. cayenne pep- 
per. Pour at once over broiled fish. 
6 National Peanut Week. A reminder 
how good the little goobers are as 
garnishes for salads, vegetables, fish, 
chicken. For a wild, wonderful sup- 
per toss a handful of peanuts into 
canned chili beef soup. Ladle into 
bowls over a mound of cooked rice. 
7 Burbank's Birthday. Whataman... 
the father of the modern nectarine, 
he changed the look, the taste and 
the shape of potatoes, tomatoes, 
prunes, plums, apples, peaches. 
Made a new squash, too. 

8 Yes, Dear Reader, there is—now— 
a good, new Cookbook for Diabetics, 
originally compiled in Canada, but 
revised and edited for the U.S. by 
Gaynor Maddox, published by Tap- 
linger Publishing Co., 29 East 10th 
St., N.Y., N.Y. 10003 ($1.95). 


Photograph by Bernard Gray 
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Sciroppo di Amarena 


9 Sap's starting to dribble into buck- 
ets on the sugar maple trees. Up 
Vermont way we found a sundae— 
heated maple syrup poured over ice 
cream .. .. vanilla or chocolate or 
butter pecan. 

10 Even newer and just as spectacu- 
lar as Peppercorn Steak are Lemon- 
Peppered Double Lamb Chops. Brush 
all over with olive oil, rub with dry 
mustard. Blanket with new coarse 
lemon-pepper seasoning, press in 
with fingers. Broil as always. 

11 What does the Danish King Fred- 
erick want for his birthday dinner? 
Carrots, please, like so: slice 1 Ib. 
peeled y z ¢arrots 34 inch thick. 
Heat in | h 4 Tb. butter, 











melted, and cognac, 
Yy tsp ow heat until 
tender, s. Sprinkle 
with chop; 


( Ne that goes to- 
gether in es. Heat, in a cook- 
and-serve skillet, on top of stove till 
bubbly, 2 (15-0z.) cans macaroni cir- 
cles in cheese sauce, with 1 cup 
cubed cooked ham. Sprinkle top with 
Y, cup each grated Cheddar cheese 
and bread crumbs. Set low under 
broiler to brown and crisp. Makes 
4-6 servings. 

13 A new soft-type margarine made 
with safflower oil is a snap for making 
garlic or herb butters. No need to 
melt, just combine with seasonings 
and spread. 

14 Haman's three-cornered hats, 
called Hamantaschen, are Purim’s 
sweet joy. Quick version—flatten 2 
packages of refrigerated rolls. Place 
) heaping teaspoon canned poppy- 
seed filling in center. Pinch up cor- 
ners to form triangles. Brush with 1 
2gg yolk beaten with 1 tsp. milk. 
Bake 10 minutes at 375°. Makes 16. 
15 For the Ides of March... . Truman 
sapote's imaginative morsels to serve 
with drinks—green grapes and cubes 


of Swiss cheese alternating on tooth- 
picks iny skewers. 

16 F Irish and the Germans 
who have the annual St. Patrick's 








Berlinerweisse 





oa I. 


Lt =a 


Day tug-o'-war in Detroit—a quaff of 
Berlinerweisse, beer in a different 
manner. Add 1 Tb- low-calorie rasp- 
berry syrup to 1 (12-0z.) bottle low- 
carbohydrate beer 









out calories even 
n day, try our 
scoop of dietetic 


Irish Coffee S 
i tirred into a glass 


coffee ice cre 


oil is marvelous for the skin. 

19 On St. Joseph's Day in Italy, they 
serve a drink of black cherries, called 
Sciroppo di Amarena. Our version 
uses a bottle of low-calorie black 
cherry soda blended with 14 cup lemon 
juice, a bit of cinnamon stick. Garnish 
with a spiral of lemon peel. 

20 To clean the blood and the spirit 
on this day when spring begins, our 
grandmothers gathered for salad a 
mess of the first shy, tender dan- 
delion greens. 

21 St. Benedict gave his name to 
many foods including his famous 
eggs. We like Eggs Benedict not so 
rich, so we stir ¥% cup non-dairy sour 
cream into 1 cup warm Hollandaise 
sauce (from a mix). Spread protein 
toast with deviled ham. Now... a 
poached egg, cover with sauce. Gar- 
nish with halved black olives. 

22 For Puerto Rico's Emancipation 
Day, a Double Banana Pie made from 
a new package of Banana Cream Pie 
Filling and Topping mix. No baking! 
23 Japanese cherry trees in bloom. 
Japanese soya sauce giving ineffable 
crispness and savor to spare ribs. 
Cut 3 Ibs. into serving pieces and 
soak in packaged instant marinade 
on each side for 10 minutes. Drain. 
Cover with mixture of 4% cup each 




































Irish Coffee Soda 


soya sauce, honey, 2 cloves gar 
crushed. Broil slowly about 30 
utes, turning once. 
24 A 31b. tenderized eye rou 
beef roasts at 450° in 45 min 
for the gravy, there’s nothing 
as au jus. Even for this bit 
gance there Is a new packe 
25 Smartest “improvisation” ( 
Field's new name for leftover 
French dip sandwich ma 
beef. Provide individual bi 

jus gravy used to dip bite- 
26 Elma (Mrs. Wilbur) Kurz 
Atlanta’s Historical Society, says s 
was grown before she knew about D 
cuit cutters. Her folks always roll 
biscuit dough into little balls. Pat fl 
Prick all over to make crusty dee 
South type biscuits. 
27 Vaguely Polynesian with a we 
of Hawaii and a Chinese overtone 
a new bottled sweet-sour sauce aj) 
dressing. Good with pork or chicke 
28 Mexican tomatoes, globes of co 
crimson fire-glass, come ‘cross t 
border into Laredo for the Inter 
tional Fair. Also ‘‘bullfighters,” of hy 
beef bouillon with a shot of tequi 

29 President John Tyler’s birthd | 
His pamperedilittle tigress in the Whi) 
House, the lovely Julia of Gardin 
Island, provided deep-fried qué 
(cooked like chicken). Lacking val 
cut Cornish game hens into quarte 
30 Celebrate the Daffodil rest] 
Puyallup Valley in Washington St 
with an old timey Daffodil Cake. Ma] 
up a package of angel cake mix 
cording to directions. Divide ba 
into 2 bowls. To 1 bowl add 3 dro 
yellow coloring, 1 teaspoon grat 
orange peel or orange extract. Pla 
batters, 1 cup at a time, into 

greased tube pan, alternating colo 
Bake and cool as directed. Dust de 
with confectioners’ sugar. 
31 Carling Sunday, two weeks bef 
Easter. You must serve dried pe 
called ‘‘carlings,”” in some fashio) 
Some say it is because certain Me" 
eval monks wore peas in their sho) 
as penance during Lent. | 





Campbell's Cream of Chicken 
skage (10 ounces) frozen bro 
2ars, cooked and drained : 
Jings sliced cooked turkey 

D milk 

) mayonnaise 

espoon lemon juice 

lespoons toasted slivered almonds 
occoli spears in shallow baking dish 
top with turkey slices. Blend soup, 
nnaise, and lemon juice; pour sou 
r turkey and broccoli; sprinkle wit 
Bake at 450°F. for 15 peice or 
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1-7. 1 can Campbell’s Cream of Chicken $ zi 

8. 1% — cubed cooked ham or luncheon ~ 
meat 

9. 1 can (4 ounces) sliced mushrooms, 
drained : 2 

10. 2 tablespoons butter or margarine 

11. % cup milk 

S120 1 iablecnecn shen (optional) 

13- 2 cups cooked noodles — 


in saucepan, brown ham and mushrooms in 
_ butter. Stir in rest of ingredients. Heat; stir 
now and then. Garnish with parsley. 4 servings. 
For 608 more recipes, menus and service sug- 
_ gestions, get Campbell’s Cookbook “Cooking 
_ With Soup.” Send 60¢ plus name and address 
to Cooxsook, Box 575, Mavic. Plain, Minn. 
5535 id stricted b = 
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1-7. 1 can Campbell’s Cream of Chicke 


a 12. % cup water — 

13. % teaspoon poultry seasoning — 
_ Place breasts skin-side down in baking dish = 
_ (12x8x2”); brush with butter. Bake at 400°F. | 










Chicken —_ a 
ala Chicken sii. n# 


8. 2 whole chicken breasts 
(about 14% pounds), split : 
9. 2 tablespoons melted butter or margarin 
10. Paprika 
11. 1 medium tomato, cut in 4 slices or 
_ ¥ cup chopped canned tomatoes 


or 20 minutes; turn; bake 20 minutes more. — 
ae wi pease Add tomatoes. Blend 
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5 iakce any of these eetics 
you need 13 ingredients. 


are in here. 


7 of them 





























SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

















1. ST. DAVID’S DAY 
Cream of Leek Soup 
(mix) 
Man-Size Beef Pies 
(frozen) 
Fresh Fruit Salad 
*Metheglin 
Ginger Wafers 


2. LATIN AMERI|, 
FIESTA 









*Mexican Cold ¢ 
















PINEAPPLE BANANAS MEXICAN TOMATOES 





CARROTS 





DANDELION GREENS 














































4. FREEZER FROLIC 6. NATIONAL .« 7. HONORING 






















3. SN eae 5. DAY OF THE BIG 8. NEW ENGLAND 
FA BASS EATING 

























































Vegetable Juice PEANUT WEEK BURBANK 
Vegetarian ee ec Highballs Broiled Bass Celery, Radishes, Broiled Rack of New England Clam 
Soup in Bowls +Frozen Cheese *Seminole Sauce Green Onions and Lamb Chowder (canned) Scalloped Potat 
Grilled Frankfurters Straws Little Redskin Ciera Baked Potatoes Baked Ham Steak (package 
Hot Club Rolls {Fried Chicken and Potatoes in Their ‘Bowls of Chili tCorn, Tomatoes Green Beans with 
Spicy Mustard Whipped otaracs Jackets Goober eae Over and Peas (frozen) Pimientos e 
5 (frozen entrée «Lettuce with Compote of Radish and 
Redicoepar oat Peas and Onions Creamy Roquefort Cold Meat Platter Boysenberries, Watercress Salad 
(oaeeeh Gracey (frozen) Dressing Coffee Parfait Blackberries or Orange Whip 
+Chocolate Cream Lemon Turnovers Raspberies wie 
Butter Pecan Pie (packaged) (packaged) eaches (canned) 


Ice Cream 






Pound Cake 















































































































































10. SUNDAY 11. DANISH KING'S 12. TEN-MINUTE 13. LITHE LADIES’ 14. PURIM 15. IDES OF MARCH 16. GERMAN A\ 
ELEGANCE BIRTHDAY CASSEROLE LUNCHEON Fruit Cup “Truman Capote IRISH IN MICHI 
Shrimp Salad *Sweet and Sour Mugs of Beef Grapefruit Broiled Duckling Green Grape Canapé *German 
+*Lamb Chops Cucumbers and Vegetable Soup Topped with Candied’ Sweet Shell Steak i 
au Poivre Copenhagen Fish (canned) Cantaloupe Balls Potatoes (canned) a la Mirabeau 
Fettuccini Alfredo Souffle Heated Pilot *Sliced Tomato Okra in T Baked Stuffed 
(packaged) Madeira Sauce Crackers Omelet with share lomete Potat f 
a Sauce (canned) otatoes (frozen) 
*Broccoli with *Carrots *Top-of-the-Stove Parmesan Cheese Artichoke Hearts 
RipelGhves FrederickilxX Macaroni and Ham High-Protein Toast Romaine and Celery z i 
Frozen Eclai Boiled Potatoes Bao pipeens eae Ravivote Sate 
a als ; Waldorf Salad with +Safflower-Herb *Poppy-Seed % COE. 
ot Butterscotch Danish Dessert Oranges Spread Hamantaschen “Strawberries with 
Sauce (jar) (eae roees) CimelSherbet Tea with Lemon Maple and Cream 
Danish Pastry Angel Cake 


(frozen) 
































23. JAPANES 
CHERRIES 
IN BLOOM 
*Oriental Short 

of Beef 


17. ST. PATRICK'S 
DAY 





19. ST. JOSEPH’S 
DAY 

















18. FOR BEAUTIFUL 20. FIRST DAY OF 22. PUERTO RICO’S 
BRIDES SPRING DAY 








































21. THE 
BENEDICTINE 
Cream of Celery THEME 
Soup (canned) 
Garnish of Shamrock 
















Selection of Olives 
and Celery Sticks 


*Pasta Fortelesa 


Sliced Tomato Salad 


*Aztec Chicken 
with Avocado 


*SciroppodiAmarena 
Antipasto 
Minestrone 


*Dandelion Greens 
with Bacon and 
Vinegar Dressing 


Raw Vegetable 
Relishes 






















or Watercress : ea Veal Cutlet *Eggs Benedict Fried Rice (can 

s : Wild and Tame R lin@hrozen eal Cutlets ge Baby Lettuce Salad 
Fried Rabbit Rice Combo a ee aes Eggplant Parmigiana Broiled Tomatoes *+Double Banana Snow Peas (froz 
Kale (frozen) +Pistachio-Almond Cc Puff (frozen) Lemon Sherbet with Cream Pie Bean Sprout a 
Ma'shed Potatoes Ice Cream ea Gis Beet Aspic (canned) Benedictine (packaged) Green Pepper S 


(frozen) Compote of 


Black Cherrie 
and Lichee Fru} 
(canned) | 


| 


with Spring Onions 
Gingerbread (mix) 
*lrish Coffee Soda 


‘Chocolate Soufflé 

























































































24. QUICK SUNDAY 25. LEFT BUT 26. OLD-TIMEY A e . 30. DAFFODI 
ROAST LOVED SUPPER SOUR SYMPHONY 28. REREDO AULiA'S LEGACY. FESTIVAL 
*Shrimp Avocado Tomato Bisque Corn Chowder Smoked Pork Chops +*Bullfighters Red Caviar with Stuffed Celer | 
Salad (canned) (canned) (frozen) (hot or cold) Sour Cream Sticks 
*Quick Roast Beef French Dip Country Sausage {+Sweet-Sour Sauce Mexican Tomatoes Chopped Eggs Broiled Salmo 
tAu Jus Gravy (mix) Sandwiches Cakes Sautéed Yams stuffed with Crab (whites and yolks) Steaks | 
Green’ Beans Chow-Chow Pickles Apple Fritters (canned) Salad Toast Fingers Dill Potatoes | 
Roast Potatoes Sweet Pickles (frozen) Baby Brussels Hot Toasted Corn Deep Fried Quail or Petits Pois (cant | 
Chocolate Cake (mix) Fresh Fruit Bowl Turnip Greens Sprouts (frozen) Sticks (frozen) Cornish Game Hens *Old-Fashione| | 
Fudge Nut Drop Hot Southern Compote of Dried Pecan Pie Baby Lima Beans Daffodil Cake) 
ookies (frozen) 5 Pat-a-Biscuits Fruits (frozen) Mushroom Souffié Bowl of Wao] i 
31. CARLING amson Plum Jam Orange Chiffon Cake ; inesa p 
SUNDAY SUPPER Cream Cheese i (mix) Te CreaiOalghtae Walnuts 
Split Pea Soup | 
Platter of Sausages 
Sesame Rolls 
Vegetable Salad | 
Lemon Meringue Pie 
a 
*See Recipe Index on page 156. tNew product, see Shopping Center_on page 145. Iilustrations D' 








OW WHAT IT TAKES TO MAKE 
GETABLES TASTE NEW AGAIN? 








Salad Dressing - 


THAT'S RIGHT. 


When good vegetables start tasting drab, put 
Miracle Whip on the job. The sauces you make with 
America’s favorite salad dressing are minor magic. So 
much creamy temptation for so little trouble! Miracle 
Whip adds the uncopyable flavor—from a one-and-only 
bouquet of gentle spices. 


Ultra Diamond Cheese Sauce 


1/3 c. MiracleWhip Salad 1c. milk 


Dressing 1c. (4 oz. pkg.) Shredded 
2 tbsp. flour Cracker Barrel Brand 
1/4 tsp. salt Sharp Natural Cheddar 
Dash of dry mustard Cheese 
Dash of pepper 1 tbsp. chopped pimiento 


Blend Miracle Whip, flour, salt, mustard and pepper; 
gradually add milk. Cook and stir until thickened; add 
cheese and pimiento. Heat until cheese melts. Serve 
with a platter of vegetables—cauliflower, asparagus, 
carrots and broccoli. Makes 1-1/2 cups sauce. 





- 
> with cut green beans and Se “ 






Or maybe with beets... 
Piquant Sauce 
Vhip 1/2 tsp. celery seed 
rated milk Dash of salt 

redients in saucepan; 

| blended. Warm over 
ring occasionally. 

ny favorite 

table. Makes 1-2/3 cups. 


SEE KRAFT MUSIC HALL, WEDNESDAY NIGHTS, NBC-T 
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DIRECTORY 
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FORE; x y 
Zz, = 
You FI 
PLACES To STAY 
DE- RESTAURANTS 
ENTERTAINMENT 






1968 


CIDE 


Where to stay 
When to go 

What to wear 
Where to dine 


get this new, handy booklet. Shows hun- 
dreds of ads of places to stay, dine, be 
entertained plus expanded editorial on 
travel hints. Send coupon, 50¢ for han- 
dling, postage and you will receive your 


1968 copy as soon as possible 


HOLIDAY 1968 DIRECTORY 
independence Square, | 
Philadelphia, Pa. 19105 j 


Enclosed is 50¢: send Places 


Name 


Address. 





City. —— = 


ae” (Loromn 4 
= om USI: . § 
Ba ‘ard Pie 


Port & 
Ce i’ 


p ite cord ia 
ae Cr ee 
a Lod 





SUMMER 
T0 
REMEMBER 


Your child’s summer can be 
wonderfully exciting and un- 
usual, spent with an educa- 
tional tour abroad, a travel 
camp, a summer school or a 
fine private camp offering 
many specialized activities. 
For specific suggestions of in- 
teresting summer programs, 
send details of age, sex, in- 
terests of your child and loca- 
tions preferred to: 


HOLIDAY 


Camp Service 


641 Lexington Avenue 
New York, N.Y. 10022 

































































How to Boil an Egg... 


Things Your Mother Never Taught) 


Anybody, you would think, ca 
But no! Amazing how 
occur in the plain b 
partment. To beg 
is a bad four-let 
used with eggs|f 
breed of home ecq} 
cookbook writers 
or hard-coo 
boiling—at high t 
that is—causes white 
and yolks to ¢ 
prevalent problem ... tif 
emanations or globs 
boil up along the cracks. An egg ij} 
to develop cracks if you do what almost everybody is con} 
on busy mornings—take the stone-cold egg out of the refi} 
place it, however gingerly, into boiling water. Cookbool) 
eggs should be allowed to reach room temperature befq) 
monkeying with them. | 
A Utopian situation! 






| 
There are several ways to | 
cope. Cover your eggs 
with cold rather than boiling 
hot water. Needle eggs for further 
insurance against cracking. 
This is an old-time chef’s trick. The 
large, wide end of the egg is pricked once 
or twice, about 14 inch deep, with a sturdy darn- 
ing needle (size 16) or a stubby embroidery 
needle (size 3-9): In Europe and some gourmet 
shops in this country you can buy a special 
“egg pricker.”’ If you have wooden shelves or 
cabinets in the kitchen, you can 
push_the eye end of the needle up into the wood. 
Or insert the needl 
pictured here. A 
lo keep the point co 
other cork between t 






Cooking time, of 4 
ent when you start yo 
water. For the so-cé 
ute egg,”’ cover eggs wil 
so the water level is at 
above the eggs. Bring slo 
eS ., boil. Cook exactly 1 — 
_ minute egg,”’ cook 2 minutes.) 
under cold-running faucet and 
cooking water with cold. The new water will be warmed 
the eggs and will keep them at the proper temperature f 
able length of time without letting them overcook. For 
eggs,’’ cover with cold water in the same way as above. 
rolling boil, then reduce heat to medium instantly and 
8 to 10 minutes. Cool in same way. 





The most elegant and shapely type of soft-cooked eggs 
Eggs Mollet (pronounced mow-lay). Needle eggs, then co 
water, bring to a boil and cook in exactly the same way as 
minutes by the timer for average eggs, 7 minutes for largelf 
running water into pan, but do not allow to stand. Imme: 
shell all over with a knife I} 
rolling between the pa 
hands. Peel carefully. Eggs 
shape, but will look a! 


Eggs Mollet with Cavial) 
first course for a brut 
Place a spoonful of red or 
in the bottom of é 

saucer or wine gobl} 

an Egg Mollet and cov‘ 
Dressing made by mix 
cream with 1 Tb. Green € 
dressing (bottled, you 
knot of watercress. 











nter the $100,000 


Juaker Healthy Family 


weepstakes 


ad see how my family 


COOKS IN 


) NU 
Tas 


Pa 


WEE 


| Quaker Oats, America’s #1 cereal, 
some this delicious, nourishing array 
reals by Quaker. Cereals for the entire 
ly, from tots to grandpa. In fact, with 
en great Quaker cereals to choose 
, there’s a delicious way to start the 


Or everyone! 





‘Quaker cereals has grown! 


ere 








‘now. It’s easy! Over 2500 chances to win! Here’s ali you 
ee which of the Quaker cereals you've never used. From 
2, choose the one you'd most like to try. 

» suspect you may not realize that Quaker makes such a 
variety of cereals. Large enough to please everyone's 
. All packed with body-building nourishment and all de- 


licious. That’s why we want you to look over our whole array. 
It might just persuade you to try a new Quaker cereal tomor- 
row morning! 

So, here we go. Take a careful look at the ten Quaker 
cereals pictured above. Then, using the entry blank below, 
check the cereal you'd most like to try. No purchase required. 








ze: 


ountry Squire Station Wagon 
1atic Transmission, Radio, 
Whitewall Tires PLUS $2500 


n Prizes: 
ise Radio Home Intercom 


Rules: 1. To be eligible for the 
drawing, simply check to see 
: Quaker cereals you've never 
those, choose the one you'd 
try. 

try blank on the right. Send your 
idress together with a boxtop 
‘age of Instant Quaker Oatmeal, 
Wheat Puffs, Diet Frosted Rice 
Crunch, Quisp, Quake, Quaker 
Puffed Wheat, Quaker Puffed 
ker Shredded Wheat; or, send 
and address with the words 
eals'’ hand printed on a plain 








25 Second Prizes: 

Kitchenful of Westinghouse appliances 
— Refrigerator-Freezer, Continental 
Range, Twin Washer and Dryer, and 
Dishwasher. 


750 Fifth Prizes: 


Polaroid Swinger Cameras. 


3” x 5” sheet of paper. No purchase is required. 


3. Enter as often as you like. Each entry 
must be mailed in a separate envelope. Mail 
entries to Quaker Healthy Family Sweep- 
stakes, P. O. Box 910, Westport, Connec- 
ticut 06880. 


4. Winners will be chosen at a random draw- 
ing conducted by an independent organiza- 
tion. The decision of this judging organiza- 
tion will be final. Only one winner per family 


5. Entries must be postmarked no later than 
September 30, 1968, and received no later 
than October 16, 1968. 





250 Third Prizes: 


17-Jewel Hamilton Watches — shock- 
resistant, anti-magnetic, unbreakable 
mainspring. Choice of Lady's ‘‘Eileen,”’ 
or Man’s ‘‘Andrew.” 


1000 Sixth Prizes: 
Rand McNally Imperial World Atlases. 


6. Sweepstakes is open to residents of the 
United States only. Employees of The Quaker 
Oats Company, its advertising agencies and 
contest judging organization are not eligible 
for this sweepstakes. Offer void where pro- 
hibited by law. 


7. Winners will be notified by mail approxi- 
mately 30 days after the final drawing. For a 
list of prize winners, send separate, 
stamped, self-addressed envelope to Win- 
ners List, The Quaker Oats Co., Room 345, 
Merchandise Mart Plaza, Chicago, IIlinois 
60654. Do not include it with your official 
entry. 
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TO: Quaker Healthy Family Sweepstakes 
P. O. Box 910, Westport, Connecticut 06880 


Of the Quaker cereals | have never used, ! would 
most like to try the cereal checked below: 





Instant 


& Quaker Oatmeal ra Quisp 
Diet Frosted 
L] Wheat Puffs [ | Quake 
Diet Frosted 2 
| Rice Puffs (Est Quaker Life 
; Quaker 
ES Cap'n Crunch [ee] Puffed Wheat 
Quaker fe Quaker 
fe] Shredded Wheat Puffed Rice 


Important: You're still eligible for the Quaker Family 
Sweepstakes even if you've already tried all of the Quaker 
cereals. Everyone can qualify. No purchase is required 
Just send in this entry blank with either of the following: 
1. A boxtop from any of the Quaker cereals listed. (We 
hope it'll be one you've never tried but of course it 
doesn't have to be.) Or 





2. A 3” x 5” sheet of paper on which you have printed the 
words “‘Quaker Cereals." 











My name x 
Address 

(Number and street) 
City State Zip = 
LHJ 
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=XTRAVAGANT AVOCADO 


ontinued rom page 102 


CREAMED CRAB IN AVOCADO HALVES 


Shown on page 103, hot creamed crab 
spooned into avocado halves, topped 


with cheese, served on noodles. 


1 (8-0z.) pkg. 
noodles, cooked 
according to 
pkg. directions 

Y tsp. crushed basil 

1 tsp. paprika 


3 (1-0z.) pkg. 
white-sauce mix 

2’ cups water 

4 cup pale dry 
sherry 

VY tsp. salt 

l% tsp. hot-pepper 
sauce 


2 env. unflavored 
gelatin 
14 cup cold water 


1 cup boiling water 


14% cups clear 
chicken broth 
1 cup white wine 


Soften 2 envelopes unflavored gelatin 
in 14 cup cold water. Add 1 cup boiling 
water and stir until gelatin is completely 
dissolved. Let cool and add 11% cups 
clear chicken broth and 1 cup white wine. 
Chill until gelatin has consistency of 


1 avocado, peeled 
and diced 

2 Tb. lemon juice 

14 |b. thinly sliced 
smoked salmon 
(lox) 


Unmold on a chilled platter. Serves 6. 
Ep. Note: For a more economical ver- 
sion use 1 (1-lb.) can red salmon in place 
of smoked salmon. Drain and carefully 
cut into !4-inch cubes. Proceed as above, 
but use a 6-cup ring mold. 


FORTELESA PASTA 

Fortelesa, the Governor’s 16th-century 
fortress mansion in San Juan, gives its 
name to this hot and spicy Puerto Rican 
spaghetti dish. 





14 tsp. pepper 

3 (7-0z.) pkg. frozen 
crabmeat, thawed and 
well-drained 

3 small avocados, peeled 
and cut in half cross- 


wise 

4 cup grated Cheddar 
cheese 

4 cup julienne green- 
pepper strips 

14 cup butter or 
margarine 


Combine 3 (1-0z.) pkgs. 
white-sauce mix, 2% 
cups water, 14 cup pale 
dry sherry, 1% tsp. salt 
and 14 tsp. each hot- 
peppersauceand pepper. 
Cook according to pkg. 
directions. Toss 3 (7-02. ) 
pkg. frozen crabmeat, 
thawed and well- 
drained, with 114 cups 
sauce. Reserve remain- 





ing sauce. Spoon crab- 
meat into center of 3 
peeled and halved avo- 
cados, dividing evenly 





among six halves. Sprin- 
kle crabmeat with 4 
cup grated Cheddar 
cheese. 

Sauté 1% cup julienne 
green-pepper strips in 
14 cup butter or mar- 
garine 5 minutes or un- 
til tender. Stir in 1 (8- 
oz.) pkg. noodles that 
have been cooked ac- 
cording to directions, 14 
teaspoon crushed _ basil 
and remaining sauce. 
Heat gently. 

Set stuffed avocado 
halves under a_ pre- 
heated broiler, 6 inches 





from heat 2 to 3 minutes 
or until cheese melts. 

Place noodles on a warm platter. 
Sprinkle them with 1 teaspoon paprika. 
Arrange the avocado halves over the 
noodles, and serve immediately. Makes 


6 servings. 


AVOCADO AND SALMON MOLD 
This magnificent mold of avocado and 
smoked salmon is pictured on page 102. 
Canned red salmon can be an economi- 
cal alternative to the lo 
Before adding the chicken broth, be 
sure to remove fat by wrapping an ice 
cube in cheesecloth or paper towel and 
running it along the surface of the broth 
pick up the excess chicken fat. 


Never let a grapefruit 
end up 
juiceless and useless. 





© THE DOW CHEMICAL COMPANY 


Surround it with Saran Wrap. 


There’s nothing like Saran Wrap. And there’s nothing just as good! 


No other wrap measures up. No bag does either. 


Saran Wrap food wrap clings better and seals better. Result: it protects 


your food better than anything else you can buy. At any price. 


Keep your grapefruit full of bright-eyed flavor. And each meaty little 


section running over with squirty goodness. In Saran Wrap. 





unbeaten egg white (about 30 minutes in 
refrigerator or 10 minutes by timer in 
freezer ). 

Spoon enough gelatin to cover bottom 
of a 5 x 5 x 8-inch fluted 6-cup mold. 
Peel 1 avocado. Remove seed and cut 1 
thin slice from avocado. Cut out 4 tiny 
hearts (see photograph on page 102). 
Dice rest of avocado and toss with 
2 tablespoons lemon juice. Cut % 
lb. thinly sliced smoked salmon (lox) 
into 1 x 38-inch strips and roll lengthwise. 
Place diced avocado and salmon rolls in 
alternating layers in mold. Cover each 
layer of salmon and avocado with gela- 
in. Chill until firm, at least 2 hours. 


* TRADEMARK 


2 cups thin sliced 
pepperoni or 
cooked Italian 
sweet sausage 

1 Tb. butter or 


1 (8-0z.) pkg. 
spaghetti, cooked 
according to 
directions 

14 cup grated 


margarine Parmesan cheese 
14 cup chopped 2 Tb. butter or 
parsley margarine 
2 (15-0z.) cans 1 avocado, peeled 
tomato sauce with = and sliced 


tomato tidbits 


Sauté 2 cups thinly sliced pepperoni or 
thinly sliced cooked Italian sweet sau- 
sage in 1 tablespoon butter or margarine 
5 minutes. Add 14 cup chopped parsley. 
Stir and cook 1 minute longer. Stir in 2 
(15-0z.) cans tomato sauce with tomato 
tidbits. Cover and heat gently over low 


































heat 10 minutes. Meanwhile 
(8-0z.) package spaghetti acco 
package directions. Drain and 
14 cup grated Parmesan chees 
tablespoons butter or margarine 
peeled and sliced avocado to ¢ 
pan. Heat 2 to 3 minutes longe 
tomato and avocado sauce 9 
ghetti. Serves 6. 


HAM AND AVOCADO SUPREME 


A speedy and glamorous dish fo 
or guests. Se 
parslied rice or, 
it even faster, 
pastry shells (th 
frozen) or in tog 


11% Ib. (3 cups) ¢ 
ham, diced 
1 cup chopped 
2 Tb. butter or 
margarine 
Y tsp. thyme | 
Y, tsp. basil 
2 tsp. rosemary 
2 (1014-0z.) cans 
mushroom so; 
¥4 soup can of w) 
% tsp. hot-pepp| 
1 avocado, peel¢ 
sliced 


2 Tb. chopped 
2 Tb. butter on 
margarine 


Sauté 114 lb. di 
and 1 cup chop 
ery in 2 tab 
butter or marg 


lightly browned 
ery is tender, 
teaspoon thymi 
14 teaspoon bas 
teaspoon rosem 
and cook 1 
longer. 

Stir in 2 
cans golden m 
soup, 4 soup ¢ 
and 14 teasp 
pepper sauce. 
a boil, reduce 
add 1 peeled a 
avocado. Co 
heat 3 minute 
Combine 4 cup 
hot rice, 2 ei 
chopped _ parsle 
tablespoons bi 
margarine. Tos: 
bine well. Sen 
and sauce with! 


Tice. Serves 6. 
AVOCADO FRUIT MOLD WITH 


YOGURT DRESSING 


Cool and pretty and sparklin| 
mold of avocados and a variety 
The Grand Marnier-flavored 
sauce is the perfect accompanil 


3 env. unflavored 1 cup seed| 
gelatin dark graf 
\Y% cup cold water halved 
1 cup boiling 1 unpeeled 
water diced 
14 cup sugar Yogurt Dre. 
3 cups ginger ale 1 (8-0z.) ca 
1 small avocado, vanilla yf 
peeled and diced 3-4 Tb. Gr 
1 cup seedless Marnier | 
green grapes, l% tsp. alm 
halved vanilla e 


(4 
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Bradley, Ill. 60915. 
Name 
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“With these radiant roses on the table, 
who'll notice you’re serving plain ham- 
burgers?” says Peg Bracken. And the roses 
can be yours—a gift from Birds Eye® 


Free with 5 labels. Just hustle to your 
freezer and collect 5 Birds Eye Vegetable 
labels. Mail them in with the coupon. 
Soon, a bunch of delicate, everlasting 
roses will be on their way. 


Real roses, too. 5,000 speedy people will 
win a bonus gift certificate for a dozen real 
red‘roses from their local FTD florist. 

Your 5 labels will automatically enter you 
inthis sweepstakes. Or,to enter the draw- 
ing only, send in the words BIRDS EYE 

in plain block letters on 5 pieces of 3”x 5” 
paper. No purchase required. All 

drawing entries must be received by 
March 25, 1968. 


But, in all the rush, don’t forget: flowers or 
no flowers, cooking can be rosy with help 


from Birds Eye. 


ROSES OFFER 
Check one: 


0 | enclose 5 Birds Eye Vegetable labels. Please 
send me a bunch of everlasting imitation red 
roses and enter me in the real roses sweepstakes. 
Mail to Birds Eye, Box 4047, Kankakee, III. 60901. 


C1 |! enclose the words BIRDS EYE printed in plain block letters on 5 pieces of 3” x 5” 
paper. Please enter my name in the real roses drawing only. Mail to Birds Eye, Box 501, 


State Zip 


You must fill in your zip code. Bonus offer void where prohibited, regulated or taxed. Employees 
of General Foods Corporation and its advertising agencies and their immediate families are not 
eligible for the drawing. Imitation roses offer expires May 30, 1968. Limited to one per family. 


Missouri residents need not submit facsimile. 
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EXTRAVAGANT AVOCADO continued 


Soften 3 envelopes unflavored gelatin 
in 14 cup cold water. Add 1 cup boiling 
water and , cup sugar. Stir until 

and sugar are completely dis 


ved. Cool and carefully stir in 3 cups 
ger ale. (To remove foam that will 


place 2 or 3 


form on surface of liquid, 


plastic wrap on surface of 


sheets of 
liquid and lift. Foam will come away. 
Chill gelatin until slightly thickened 


or of consistency of un- 


Worcestershire sauce. Bring to a boil, 
reduce eat. Add 1 peeled and sliced 
avocado, 14 cup toasted slivered al 
monds and tablespoons chopped pi 
miento. Cook over low heat 3 minutes 
longer. 


Serve creamed beef and avocados over 
toasted English muffins or sliced toast. 


Serve 


SHRIMP AND AVOCADO SALAD 


mi 


his hearty, colorful salad~-of lettuce, 





beaten egg white, about 
3) minutes in refrigera- 
tor or 10 minutes (by 
the timer) in freezer. 
Add 1 


and diced avocado, 1 


small peeled 
cup seedless green 
grapes, halved, 1 cup 
seedless dark 
halved, and 1 cup diced 


grapes, 


unpeeled red apple to 
gelatin. Fold fruit very 
carefully into gelatin. 
Spoon gelatin and fruit 
mixture gently into a 
6-cup ring mold. Chill 
until firm, at least 2 
hours. Unmold on a 
chilled platter. Makes 6 
servings. Serve with Yo- 
gurt. Dressing. Combine 
1 (8-oz.) carton vanilla 
yogurt, 3-4 tablespoons 





Grand Marnier and 14 
teaspoon vanilla or al- 
mond extract. Beat un- 
til smooth and creamy. 
Makes 114 cups. Serve 
with avocado fruit mold. 


CREAMED BEEF AND 
AVOCADO 

Another quick party 
time 
served on English muf- 
fins or sliced toast. Made 


concoction, this 


of dried beef, creamed 
onions, avocado, al- 
monds and _ pimientos 
and a touch of white 
wine. Ground beef could 


be substituted for dried. 





Sauté it in 2 table- 


spoons butter or mar- 


garine for 4 or 5 min 
utes and proceed as 


below. 


3 (2'%-0z.) jars 
dried beef 

2 Tb. butter or 
margarine 

2 (10-0z.) pkgs. 
creamed onions 

114 cups water 

14 cup white wine 

1 Tb. Worcester- 
shire sauce 


1 avocado, peeled 
and sliced 

4 cup toasted 
slivered almonds 

2 Tb. chopped 
pimiento 

6 toasted English 
muffins or bu 





Cover 3 (2'%-o0z.) jars dried be 
cold water. Bring to a boil 
Heat 2 ablespoons butte 
garine in a saucepan. Add beef and 
sauté 4 minutes or until beef is lightl 


browned and softened. Add 2 (10-« 
pkgs. frozen creamed onions, 114 cups 


water, 4 cup white wine, 1 tablespoor 


Spring Onion Salad Dressing: Combine 
14 cup mayonnaise, 14 cup finely sliced 
green onion, 2 tablespoons lemon juice, 

tablespoons olive oil, 1 clove garlic, 
crushed, 4 teaspoon dry mustard and 
\¢ teaspoon sugar. Beat until smooth 


and well blended. Makes 1 cup. Use 
with shrimp-avocado salad. Serves 6. 


AZTEC CHICKEN WITH AVOCADO 


An exotic combination of oranges, 


chicken and avocado in a dish from the 





Protein is the plus in steak. Polyunsaturates are the plus in Mazola. 


Eat steak and you get more than just good taste. 
You get the ‘plus’ of protein. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “plus’’ of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 


whose major ingredient is liquid Mazola Corn Oil, 


does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. 


Mazola makes good eating good sense! 


shrimp, cherry tomatoes and avocado 
makes an ideal warm-weather luncheon 
dish 

1 head lettuce, 


shredded and 
chilled 


Spring Onion Salad 

Dressing: 

2 cup mayonnaise 

1 Ib. (2 cups) 14 cup finely sliced 
cooked shrimp green onion 

12 cherry tomatoes, 2 Tb. lemon juice 

split in half 2 Tb. olive oil 

lengthwise 1 clove garlic, 

avocado, peeled crushed 

and sliced 4 tsp. dry mustard 

14 tsp. sugar 


mbine 1 head chilled shredded let- 
tomatoes, split in half, and 1 peeled and 


sliced avocado. At serving time toss with 


cooked shrimp, 12 cherry 


ancient Aztec empire. When every min- 
ute is precious, here’s an instant alterna- 
tive: Prepare 3 (1014-o0z.) cans chicken 
a la king according to label directions. 
Add 2 cups orange sections or 1 (11-0z.) 
can mandarin orange sections, drained, 
and 1 peeled and sliced avocado. Heat 
2 to 3 minutes longer. 


5 Ib. broiler-fryer 
chicken parts 

1% cup flour 

2 tsp. salt 

34 tsp. chili powder 

14 tsp. powdered 
thyme 

14 tsp. pepper 

14 cup cooking oil 

3 Tb. flour 


2 cups orange juice 

1 clove garlic, 
crushed 

2 cups orange 
sections or 
1 (11-0z.) can 
mandarin orange 
sections, drained 

1 avocado, peeled 
and sliced 


Coat 5 |b. broiler-fryer chickit 
with 14 cup flour that hag 
bined with 2 teaspoons salt, % 
chili powder, 14 teaspoon each 7} 
thyme and pepper. 


large skillet or Dutch oven. Ad¢ 
parts, a few at a time, and broy 
sides. Remove from pan and a) 
more pieces. If necessary, you 
more oil. Off heat, when all ¢ 
browned, add 3 tablespoons |} 
skillet. Stir y 
blended with 
skillet. Pour j 
orange juice ad 
garlic, crushe 
and stir till sm 
Place the 
chicken parts 
pan, bring t 
Reduce heat, 
cook over me 
25 to 30 mi 
until chicken 
and runs gol 
pricked with a 
Add 2 cup 
sections—or 1|} 
can mandari 
sections, drai 
1 peeled and s\¥} 
cado. Heat 2 


Heat 14 cup cooking oil until 














utes longer. S¢ 
rice or noodles}} 
servings. 


AVOCADO ICE | 


Don’t say no 
you’ve tried 
lovely pale-g 
cream has ti 
subtle tropical 





1 fully ripe avo\i 
2 Tb. lemon Ju 
2 Tb. white co 
4 tsp. vanilla € 
¥, tsp. almond 
1 qt. vanilla ice 
slightly softe | 








Peel 1 fullyripep 
Cut in half ani 
seed. Mash fir 

a fork or spe 


sieve, or wh 
blender 30 sec(® 
toavocado2 talB 
lemon juice, 
spoons white ¢| 
14 teaspoon vanilla extract al 
spoon almond extract. 
Combine mashed avocadoll 
with 1 quart slightly softened 
mixing well. Freeze until firn 
hard, at least 4 hours. Makes é 


AVOCADO TIPS 

1. If a cut avocado has to st 
while, cover all cut surfaces W 
juice to prevent it from turnil? 
2. For an interesting variety|} 
or molds, avocados can be ¢f 
ferent ways. For semicircles,| 
cado in half the long way, ren 
then slice the halves crosswis¢ 


TE 
T DIET 


from page 101 


introduction to The 
te Gourmet DIET 


ce, the Low Carbo- 
iet requires that you 
intake of carbohy- 
that is, things 
ce potatoes, cereals, 
yr sugary like cakes, 
puddings, and so on. 
them, however, you 
d to indulge in vast 
of hearty, protein- 
s like meats of every 
1. 
the course of each 
you are allowed to 
k whatever you like, 
our total intake of 
ates does not exceed 
rmined quantity. 
for your health’s 
must consume this 
) 
ply look up the car- 
content of the foods 
id total them in the 
on that you would a 
diet, and that’s it! 
t you have been ini- 
nerhaps re-initiated 
ysteries of the Low 
ate Diet, let me 
ore specifically how 
y Fat Scat Plan to 
ht while I enjoy 
vings of delicious 
ods. 
ime I gain weight 
s during one preg- 
yhittle my way back 
by using my Fat 
_ which works this 


decide I’m getting a 
ulgy for comfort, I 
the Low Carbohy- 
and I weigh myself 
nd evening. I give 
ree days to produce 
nd weight loss and, 
; not occur, I lower 
ydrate count by ten. 
n I weigh myself 
y for three days. 
weight drops two 
thin any three-day 
stablish this as my 
ate level, and from 
limit myself to that 
carbohydrates per 
ariably lose weight 
»hydrates, although 
ny friends (usually 
* ones) tell me they 
) lower to set their 
inning in a down- 
le 
m on this diet I eat 
7. Nothing is too 
a dieting me. My 
ls are composed of 
lly tested recipes in 
After ten days of 
iydrate feasting I 
ow-calorie. 
er how much weight 
ig, I never stay on 
low-carbohydrate or 
lorie diet longer than 
t atime. I find that 
cally and physically 
esponds superbly to 
e of pace. 


Del Monte Cream Style Corn is your golden 
opportunity to please. Sweet, satisfying flavor. 


Rich corn cream crammed with tender kernels. 


You and Del Monte make a good thing special. 














The low-calorie phase of the Fat Scat 
Plan may seem harsh at first glance, but it 
is perfectly comfortable when gourmet 
low-cal recipes are used. I limit myself to 
1,100 calories per day and weigh myself 
religiously every morning and evening. My 
idea here is not really to lose weight but to 
make sure I maintain the weight level I 
achieved while on the Low Carbohydrate 


CORN & CRAB IMPERIAL 


¥Y> Cup chopped onion 

2 Tbsps. butter or 
margarine 

2 Tbsps. flour 

1 can (1-Ib. 1-02.) 

Del Monte® Cream Style 
Golden Sweet Corn 

1 can (12-0z.) Del Monte 
Brand Vacuum Packed 
Whole Kernel 

Golden Sweet Corn 

Y4 cup milk 

2 tsps. prepared mustard 
1 tsp. Worcestershire 


Sauce 


Diet. This low-calorie intake for ten days 


invariably nets me a bonus of one pound, 
but once again some of my friends have 
learned from past experience that they will 
gain even when on a 1,100-calorie level. 
Physical effort, height, body build, and 
weight generally determine caloric require- 
ments. Small people usually need fewer 
calories. Naturally, hard-working men will 


1 


Yo tsp. celery salt 
V5 tsp. salt 

4 tsp. dill weed 

Dash pepper 

1 can (7¥2-0z.) Del Monte 
Alaska King Crab, 
drained and flaked 

2 hard cooked eggs, 
chopped 


Sauté onion in butter or 
margarine until tender. 
Blend in flour; add corn, 
milk and seasonings. ; 5 
Cook, stirring constantly, sade #3 
until thickened. Stir in ese Ve ae 
crabmeat and eggs. Spoon us) Aya Cu 
into individual baking = 

dishes and bake at 400°F., 
15 to 20 min. Or serve hot 
mixture on toast points or 
in patty shells. Serves 4-6. 








require more—from 1,500 to 1,800 calories 
a day. (Check with your doctor if in doubt. ) 

My eating habits change radically when 
I’m low-calorie dieting. Fruits and vegeta 
bles tempt me the most, and I indulge in 
them with almost sinful abandon. For the 
most part, though, I make it a game to se¢ 
how epicurean my meals can be without ex- 


ceeding the 1,000-calorie mark. (continued 
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\-MINUTE GOURMET DIET 


LOW-CARBOHYDRATE DAY 


-REAK : ( ;OHYDR 


Fried Ham 
‘offee with Sweet 
and Cream () 
LUNCH 
Chicken Livers Deluxe 
Lettuce with Creamy 
Roquefort 
Dressing 47/2 
14 Pink Grapefruit 15 
Coffee wit 
and Cream 0 
DINNER 
Ramek 


Sweetener 


n of Shrimp 
in Sour Cream 14 


] 


Shell Steak a la 
Mirabeau 4 
Broccoli with Ripe 
Olives 8 
Lettuce with Ravi- 
gote Sauce 4 


Iced Coffee and Rum 1 
TOTAL 49} 





CAPERED EGGS IN 
BROWNED BUTTER 


CARBOHYDRATES 


2 Tb. butter trace 

2 Eggs 1 

4 Tsp. vinegar 0 
Salt and pepper to 

taste 0 

1 Tsp. capers 0 

TOTAL 1 

Place one tablespoon 


butter in skillet. Fry 
eggs until they reach de- 
sired firmness. Transfer 
to serving dish. Sprinkle 
with salt and pepper. 
Add remaining butter to 
skillet. Brown over me- 
dium-high flame. When 
brown, stir in capers and 
vinegar. Allow to bubble 


for a few seconds. Pour 
sauce over eggs. 
“« 
CHICKEN LIVERS 
DELUXE 
CARBOHYDRATES 
4 Chicken livers 4 
2 Strips bacon 1 
1 Tb. frozen chopped 
onion 1 
1 Tsp. frozen 


chopped parsley trace 
g Tsp. each thyme, 
basil, marjoram, 

salt 0 
Spr inkle fresh ily 


and 


ground black 


pepper 0 





] sp. tomato ] 


g pepper 0 ter. Add to this the frozen mushroom 
ro blespoons 3 ind the shrimp. Turn the flame up to 
( , ara 1eAVV creal medium. 
\dd rem: y ingredi Meanwhile heat the sour cream, the 
| MM So} ver 5 4 meric soy sauce, the paprika, and the salt in 
ye salad dressing in a the small saucepan over low heat. Add 
; ofrigerate eaiod the sour-cream mixture to the shrimp 


and cook, stirring constantly for two 
RAMEKINS OF SHRIMP INSOURCREAM minutes. Divide into ramekins and 
CARBOHYDRATES — sprinkle with grated cheese. Place under 
['b. butter 0 broiler until cheese melts. Serve im- 
3 J ed and mediately. 





Nobody’ s homemade frosting spreads 


this easy or tastes this creamy. 
Not even yours. 


Homogenizing makes the difference. Betty Crocker homogenizes 
her Ready-to-Spread Frosting smoother than you can whip, 
blend or beat any butter cream frosting at home. So it spreads 
easier, tastes creamier than homemade frosting. Chocolate, 
Milk Chocolate, Vanilla, Butterscotch, Lemon—enjoy them all. 





2 Tbh. heavy cream 1 BS = 
- con into one- ined shrim SHELL STEAK A LA MIRABEAU 
ch s S 5 0} \ilable at vi CARBOHYDRATES 
rsley es m es over! Sch store I14 1 Small individual 
medium-hig S ma aste 1 6-ounce package 3 steak 0 
ind cream. | re, Coulda and cleaned 2 Tb. butter trace 
Serve frozen mus yms 614 14 Tsp. anchovy paste trace 
4 Cup s ( =z 3 Anchovy fillets trace 
CREAMY ROQUEFORT OR BLUE CHEESE 1 , Tsp. s: 0. 3 Green olives, 
SALAD DRESSING wenn S 1 Tsp. soy 1 pimiento-stuffed trace 
4 Tb. Roquefort 4 Isp. pa 0 TOTAL 1% (trace) 
blue cheese T ed Swiss cheese Place broiler on high flame. Rinse steak 
3 Tb. heavy cre: Chev chees and blot with paper toweling. In cup mix 
Tb. lemon juice dle in pack l4 one tablespoon soft butter with anchovy 
44 Tsp. dried tarragon 0 TOTAL (for 2 A paste. Spread on one side of steak. Broil 
¢ Tsp. dried chervi 0 i e skillet over a med flame to desired degree of doneness on one side. 
g Tsp. salt and freshly idd to it the five tablespoons but- Cut 








anchovies in half lengthwise. Turn 


= so es 






































and crisscross steak with ancho 
to form a latticework. Slice 0} 
place one slice in each open g 
tween anchovy fillets. Broil thi 
desired degree of doneness. Do 
cook. Meanwhile melt one taj 
butter in saucepan. Place 
cooked steak on serving plate, } 
butter over steak. Serve imml 


BROCCOLI WITH RIPE OLIVES 


CARBOH 
1 Cup vrocadll 
frozen 
2 Tb. butter 
14 Clove garlie 
4 Large pitted } 
(black) oliy, 
Salt and peppe 
taste 
1% Tsp. lemon 
juice 
TO 
Cook broccoli a 
to directions on 
Meanwhile me) 
in skillet. Add 
crushed  garli¢ 
sliced ripe oliy 
pepper, and lem 
Cook over medi 
until hot. Drair 
and place on) 
plate. Pour sa) 
broccoli. Serve} 





RAVIGOTE SAUt 
You simply won 
how good chop} 
cooked eggs ca} 
tangy sauce wit) 
mayonnaise as} 


egg 
1 Egg yolk, ray 
1 Pinch each d) 
mustard and 
paprika 
Liquid artificial 
sweetener to} 
14 tsp. sugat 
1 Tsp. frozen) 
chopped onié 
16 Tsp. frozen) 
chopped par| 
14 Tsp. frozen) 
chopped chit 
14 Cup 
mayonnaise 
TO 
Chop _hard-cos 
coarsely ani 
through a sie} 
all ingredient 
mayonnaise if 
bowl and beat 
are smooth. 
mayonnaise. § 
over eggs or sil 


ICED COFFEE 
CARBOI# 
14 Cup boiling water 
14 Cup cold water 
4 Ice cubes 
1 Tb. instant coffee 
3 Tb. rum 
Artificial sweetener to 
taste 
14 Tsp. nutmeg 
2 Tb. instant canned whipped 
cream 
TOTAL 
Bring water to boil in saucepé 
instant coffee, sweetener, and 
move from flame. Add cold WH 
ice cubes in glass. Pour (4 


funny thing 
appened on the way 
a betier banana. 


hen you already grow the best bananas in the world And it's paying off. 
pen. they were five years ago. 


e that...er, well...thing you see below. 

\d that's just one of some 800 triangular- 
flat-topped, red-skinned, orange-pulped, 
avored bananas we've been working with 
past seven years. 

»w we're not claiming to be any Luther 

of the banana world. But as far as we know, 
actically the only people around who are 
vy work to improve the banana. 


They're meatier. They're plumper. And they've 
never been sweeter. 

The peels are tighter and sleeker. 

They have much nicer bloom. Nicer sheen. 
And a generally all-around better appearance. 

Now. If we could only get a banana to juice 
like an orange. And keep like a coconut. But still 
taste like a banana. 

Well, you can't knock a guy for trying. 


Chiquita Brand Bananas. 













| 
fo make them even better, some pretty funny things Our bananas today are a far cry from the bananas 
| 


Gistered trademark of United Fruit Company 


10-MINUTE GOURMET DIET 


/ 


CO? inued 

coffee over ice so that one inch is left 
empty at the top of the glass. Top with 
whipped cream and sprinkle with nut 
meg. Serve cold. 


LOW-CALORIE DAY 

BREAKFAST 

14 Cantaloupe 
filled with 4% 
cup Raspberries 105 

Coffee with Sweetener 0 


CALORIES 


LUNCH 
Sliced 
Omelet with 


[omato 
Parmesan Cheese 256 
Tea with Sweetener 0 


DINNER 
Sweet and Sour 


Cucumbers 17 
Mexican Cold 
Soup 134% 


Breast of Chicken 
Florentine 248% 

Tossed Orange and 
Watercress Salad 69 

Strawberries or 
Mandarin Oranges 
with Maple and 





Cream 112% 

Coffee with 
Sweetener 0 
TOTAL 942% 


That adds up to 94214 
calories with over 57 to 
spare for ‘‘nibbles.”’ I 
defy anyone to feel de- 
prived while perpetrat- 
ing such outrageous acts 
of gluttony. 


SLICED TOMATO 


OMELET WITH 
PARMESAN CHEESE 


CALORIES 

1 Medium-size ripe 

tomato 35 
2 Tb. shallots, 

chopped Nz 
1 Tsp. butter 33 
14 Clove garlic, 

peeled 0 
1 Pinch thyme 0 
2 Eggs 160 


2 Tsp. Parmesan 
cheese 16 
Salt and freshly 
ground black pepper 


to taste 0 
TOTAL 256 
Wash tomato and cut 


into half-inch slices, dis- 


carding ends and seeds. 





CALORIE 
Artificial sweetener to 
equal 1 tablespoon sugar 0 
1 Pinch salt 0 
Coarsely ground black 
pepper to taste 0 
roTAL (with vinegar poured off) 17 


Peel one-half cucumber. Cut in very thin 
Mix vinegar, liquid sweetener, 
and salt in bowl. Add cucumber slices 


slices. 


Stir. Pour off vinegar mixture. Arrange 


oos-and-aahs. Just pull ’em out of the freezer 
and pop’em in the oven. You’re worried about Hd ya 
falling into a strudel doldrum? We have a ERR > 


delicious answer to that on the next page. 


CALORIES 

lg Tsp. Gravy Master 0 
1 Tsp. vinegar Vy 
1 Pinch each ground cloves, 

chili powder, and garlic 

powder 0 
Salt and pepper to taste 0 

TOTAL 134% 

Pour one-half can consommé into mixing 
bowl containing Peel 
and chop one-quarter cucumber. Cut to- 


four ice cubes. 


mato in quarters. Shake seeds from two 








Peel, wash, and chop 

shallots or onion. Melt 

butter in pan, add to- 

mato slices, shallot, gar- = 

lic. Sprinkle with thyme. 

Coo er medium heat forfour minutes. 
Meanwhil yreak eggs into bowl and 
beat with aly tomato slices care- 
fully. Ren irlic. Pour « over 
tomato sli | vith grated 
cheese, salt I ( 0k over! OW 
flame unti ges vell yn 


bottom. Fold 
Serve hot. 


Ed. Note: e sca 
shallots. 


SWEET AND SOUR CUCUMI! 


14 Medium-size cucum 


1 Th. cider vinegar 


neatly on serving plate. Sprinkle with 
pepper. Serve cold. 

MEXICAN COLD SOUP 

Not hot and spicy, but cool and utterly 


elegant. 


CALORIES 


14 (1014-ounce) can beef 
mnsommeé, undiluted 39 

t Small ice cubes 0 
l¢ Large cucumber 7% 
14 Medium-size tomato 1714 
lg Avocado 4() 
1 Shrimp, cooked (available 

it your store) or 15 tiny 

canned shrimp 25 

} oung green oniol 5 


of these and chop them. Peel and chop 
Cut large 
shrimp into thin slices or drain small 
shrimp. Cut root and all but one inch of 
green Chop cleaned 
onion. Add all ingredients to soup and 
ice cubes. Stir until ice cubes are about 


one-eighth of an avocado. 


top from onion. 


half their original size. Serve immedi- 
ately. (Ice 
bowl with soup.) 


cubes should be served in 


BREAST OF CHICKEN FLORENTINE 


CALORIES 
14 Chicken breast, boned 80 
Salt and pepper to taste 0 
1 Egg 80 


1 Tb. milk 
1 Tb. grated 


Parmesan cheese 


1 Tsp. butter 


14 Cup frozen chopped 


spinach 


1 Tsp. lemon juice 


Cook spinach according to dir 
package. Meanwhile remove 
boned chicken breast and 





Serve one of our 3 strudels. 


We have apple, blueberry and cherry. All lovingly made to win you 





taste it, then describe it for y¢ 
bet your description even oul 


1 10-ounce can diet- 
packed mandarin orange sect/F 
1 Tb. low-calorie maple syrUj 
2 Tb. sour cream 

1 Generous sprinkle nutmeg 


Open can of mandarin orani 
and drain. Place orange sectiol 
pagne glass. Dribble maple sy| 
over all. Top with sour cream 
cream with nutmeg. Serve cold 


Ed. Note: We used 1 cup fresh s 
instead of oranges. Calorie coun} 


TOTAL 


through to 

wide, thin ¥ 
Rub chicken 
salt and peppe|ly 
in bowl. Melt 
skillet. Dip 
pieces in bel 
Sprinkle both 
grated chee 
chicken in 7 
immediately, 
minutes on 

Drain anil 
egg and lem 
Cook, stirr 
stantly over 
Place spinach 
plate. Top wi 
pieces, Serve 







TOSSED ORAN} 
WATERCRESS 


14 Cup mand 
orange sect} 

1 Cup waterc 
2 Thin slices { 
small sweet 

2 Tb. low-cal 
Italian dres 

| 





Drain and 
ange sections. 


tercress th 
Pick off th 
part of stems. 
paper toweli 
move moistur 
thin slices f 
onion. Cut sli 
Place orange 
watercress (bil 
smaller piece 
essary ), pieces} 
and Italian d 
mixing bowl. 4 


onto servil 


MANDARIN OF 
(OR STRAWBE) 


CREAM 

“Ambrosia Wi 
ental flavor’. 
the god of the} 
If the aboy| 
sound too floy 
scribe a diet dé 
the three mor 
essary to pré 


TO 


_ES 
i from page 98 
; OF SOUFFLE MAKING 
of making a perfect soufflé is 
d of several simple but impor- 
s. Each can mean the difference 
a triumph and a flop. 
e way, the fact that a soufflé 
after you take it out of the 
when you cut into it does not 
s a flop! That’s the nature of 
Hé. You have 
minutes to get 
he oven to the 
ore it begins to 
nd the tastiest 
are often the 
licate and the 
to collapse. 
are the soufflé 
re beginning the 
. standard dish 
-serving souffé 
juart, straight- 
hite porcelain 
iches deep and 
es in diameter. 
erole with rea- 
straight sides 
Recently there 
1 a vogue for 
ouffiés in shal- 
seroles. Chef 
aller does it at 
e House. Cooks 
d you get more 
nd more people 
low casseroles. ) 
7 butter the in- 
your dish and 
or savory souf- 
h fine bread 
yr grated Par- 
heese or (for 
ifflés) with su- 
1e people don’t 
ie dish on the 
1at “‘you can’t 
greased pole” 
| an ungreased 
r soufflé won’t 
igh. ) 
ar is not strictly 
, but it is ele- 
very easy now 
ave aluminum 
a piece of foil, 
igh to circle the 
il you have a 
out 3 inches 
| two or three 
hick. Fasten 
the outside of 
with string or 
ps so that the 
tends 3 inches 
m. The inside 
ollar must be 
but not coated 
mbs, cheese or 


1, Be sure your bowls and beaters are 
clean and dry. Even a slight trace of 
grease interferes with volume. Use a 
large-size classic unlined copper bowl 
and balloon wire whisk or a rotary 
beater. An electric beater, either port- 
able or stationary, is permitted (even 
by a classicist like Julia Child!), and 
so is a regular mixing bowl. The cop- 
per bowl and balloon whisk will give 
you the biggest volume if you know 
how to handle the whisk properly. How- 


If the family’s been going ho-hum at dessert time, 





‘or individual 
1 standard-size dish is 4 ounces 
1/4 inches deep and 314 inches 
ter. The collar should still ex- 
inches above. 

don’t use a collar, fill your 
sh only to within 1 inch of the 


nore volume you get from the 
gg whites, the more glorious 
fflé! The whites should be stiff 
shiny, not dry and powdery 


g whites must be lightly folded 
body of the soufflé. Here we 
ed six pointers for achieving 
ids of egg whites: 


—= 


ever you do it, beat the egg whites until 
they stand in stiff peaks when beater 
is removed. Another test for proper 
volume: Do the beaten egg whites sup- 
port the weight of a whole egg? 


or oil in the egg whites will make it 


, A single particle of egg yolk or butter 


impossible to beat them up properly 

3. Egg whites should be at room tem- 
perature. 

4. A couple of drops of lemon Juice or 
white vinegar or a little cream of tartar 
(14 teaspoon for every 4 egg whites) 
may be added before you start beating. 
All will help the whites keep their vol- 


ume and texture. Always add a pinch 


of salt for flavor, even when making 
sweet soufflés 

5. Stir 2 to 3 tablespoons of the beaten 
egg white into the basic soufflé mixture 
before folding in the rest. 

6. Fold in the remaining beaten egg 
whites carefully all at once, using a 
rubber spatula. 

Work gently but quickly, lifting a 
little of the body of the soufflé with 
each stroke. (Some fine cooks, like 
James Beard, use their fingers.) Do nol 





turn to our frozen turnovers. We have more flavors : 
than we can list here. But we can tell you this— : ea 
they all taste delicious and they’re all easy-as-pie to Sas 

serve. Just pop’em inthe ovenand wait forthe glory, — 4 cherry turnovers 


stir. Up and over is the way. Not enough 
blending is better than too much. Pour or 
spoon mixture gently into prepared dish. 


A Soufflé With a “Top Hat’ is the 
sign of an expert’ soufflé maker. To 
achieve this high, puffy top, like the 
one shown on page 98, trace a circle 14 
inch deep and 1 inch in from the edge 
on the surface of the soufflé batter us- 
ing the tip of a teaspoon or a knife. 

During cooking the crust will break 
and the center rise higher to make the 
soufflé look as if it has a ‘‘top hat.” 
Fill soufflé dish almost to the top for 
the best effect. 


Do-Ahead Souffiés: After filling the 
souffié dish with batter, set in a warm 
place. Cover with clear plastic wrap, 
then with a very large bowl or saucepan 
to keep all air out. Be sure not to jostle. 
The soufflé batter can wait up to an 
hour before cooking. The mixture (with- 
out the egg whites) can be prepared 
quite a while beforehand. Add egg 
whites at the last moment. 


Temperature: There’s a big argument 
about temperature and 
timing. Actually you can 
bake a soufflé at any- 
thing from 325° to 475° 
and anywhere from 20 
minutes to an hour and 
a half. But you get a 
very different product. 

The French use high 
temperatures for a brief 
period. The soufflé is 
very delicate and falls 
quickly. It is cooked on 
the outside but “soft 
and saucy in the cen- 
ter.’ The English or 
American style in the 
past used a slow to mod- 
erate oven. Sometimes 
they lowered the tem- 
perature still further by 
setting the dish in a 
water bath. This is not 
necessary. 

A soufflé cooked at 
lowish temperature for 
a longer period is, in 
the opinion of 
“no longer a soufflé but 
a pudding.” Certainly it 
is more durable. Must 
be served with a sauce. 

We feel that our 
method combines the 
best features of both 


chefs, 


techniques. 


Rise-Again Soufflés. It 
is possible to make souf- 
flés that will rise again 
at the last minute if 
you cook our soufflé 
recipes using the follow- 
ing method. 

Preheat oven to 350°. 
Set prepared soufflé in a 
shallow pan. Pour boil- 
ing water into pan to 
depth of one inch. Bake 
for 1 hour—or until 
center is just set. Re- 
move soufflé dish from 
pan. Cool and keep at 
room temperature. To re- 
inflate: set dish in pan 
containing one inch of 
boiling water. Bake at 
350° for 30 minutes. 
Cover top lightly during 
last 15 minutes, if crust 
is getting too brown. Serve immediately 
with a sauce. 








DEVILED CRABMEAT SOUFFLE 


2 (10- or 12-0z.) 1 tsp. salt 
frozen soufflés 1 tsp. Worcester- 
(corn or spinach shire sauce 
or cheese) 4 tsp. pepper 

Deviled Crabmeat: 4 tsp. paprika 

2 cups chopped 
crabmeat 
(canned, frozen 
or fresh) 


Remove the top covers from 2 (10- or 
12-0z.) frozen souffiés—corn, spinach or 
cheese. Let thaw slightly at room t 
perature just enough to separate 
soufflé from sides of continued 
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SOUFFLES 
aing M vhi 

( yped crabn with 1 te 

1 1 Wi eSLé Sal 

eacn pe er and iprika 

Using a wide spatula, llit each 

iffié from its container. Place 
deviled crabmeat mixture in eacl 
containe veplace [rozer soufflé on top. 

Bake in a preheated oven at 400 
cording to dir ctions on soufflé package 
note our temperature 


Us 
1 a 

ed ¢ 
ne oO C 

ine. S¢ 1 

Me ( 
pan 1 tablespoo 
mustard, I as} 
Sa aSpool! 
oon salt. Gent 


¢ da Da 

de 

{ 

) it 

1 large et: 
teaspoon dry 
Worcestershire 
nd 6 tea- 

1 
I » € OLKS 


BASIC SAVORY SOUFFLE 


1, cup butter or 
margarine 

’/, cup unsifted 
flour 

34, cup milk 

4 egg yolks 

2 (10-o0z.) pkgs. 

frozen chopped 

broccoli, thawed 

and very well 

drained 

or 


In a le 
or margarine. 


114 Ibs. chopped 
fresh broccoli 

1 tsp. salt 

Y2 tsp. grated 
lemon rind 

14 tsp. nutmeg 

4 isp. pepper 

5 egg whites 

Vf tsp. cream of 
tartar 

Vg tsp. salt 


irge saucepan melt 14 cup butter 
Off heat stir in 14 -cup 





is higher than on pack- 


age). Serves 6 as a hot 


appetizer or 4 for sup 
per or luncheon. 
SOUFFLE VON 
FURSTENBURG 

This souflé may also be 
done in one dish but it 
takes longer to cook 


about 40 minutes at 375 


6 very fresh, large eggs 

1 (10-0z.) frozen spinach 
soufflé, thawed 

1 (10- or 12-0z.) frozen 
cheese souffle, 
thawed 


Lightly grease 6 (4-0z.) 
individual 
flé dishes or 6 


frozen souf- 
(5-02. 
individual custard cups 
Set aside. 

Poach 6 eggs in tradi- 
tional egg poacher; or 
if you are using a shal- 
low skillet, poach 2 at 
Poach lightly 
whites are firm 


a time. 
until 
and yolks have just set. 
Drain on linen or paper 
towels. Trim eggs, using 
a cookie cutter or scis- 
sors, so they just fit in- 
side soufflé dishes. 
Lightly mark 1 (10- 
or 12-0z.) frozen spinach 
souffilé, thawed, and 1 
(10- or 12-0z.) frozen 
cheese souffié, thawed, 
into 6 even 
Spoon 1 portion of the 


portions. | 


spinach soufflé into each 
individual dish. Top the 
spinach with 1 poached 
egg. 


Cover each egg com- 





pletely with 1 portion 
of 1 (10- or 12-0z.) frozen 


thawed. 
Bake ati) 425% for 20 
until cheese 
soufflé is set and lightly 
browned (note that our 
temperature is higher 


cheese souffié, 


minutes 





than the one given on 


package). Serves 6. 
CHEESE PUFFLE 
(pictured, page 98) 





Lining for 1 tsp. Worcester- 

7-8 slices white shire sauce 
bread, 14-inch 4 tsp. pepper 
thick Vg tsp. salt 

2 Tb. butter o 5 egg yolks 
margarine i (1034-0z.) can 
softened Cheddar cheese 

14 tsp. garlic p de SOUur 
orlcloveg C cul ated 
crushed She r cheese 

14 cup white wir ur d 

Puffle Mixture iss ° 

1 Tb. flour ( yhi 

1 tsp. dry mustar rean 


Trim crusts from 7 


Spread one side of 


ae ee 
ttle of 2 


2 tablespoon 


arine, which has been 


When Elizabeth and 





Mary Daggett 





2 & 
had egg 


cu 





stard for dessert, 





it took their mother one hour and many anxious moments to make it. 


and 1 (1034-o0z. 


soup. Over low he: 


is thickened and comes 


mer. Remove from heat 


cup each grated 


chee se, Cool about 


a large cleat 


Cheddar and 


yheddar 


ut, stir 


200 years of American kids have grown up 
onthe sweet goodness and nourishment 

of egg custard. - 
And 200 years of American 
mothers have always been happy 
to make it for them, in spite of the 
work and time. That’s the way 
mothers are. 
Now it’s your turn. And with 


cheese 


until mixture 


o a gentle sim- 


and stir in 4 


Swiss 


) to 10 minutes. 






You can make it in just 6 minutes. 
Jell-O Golden Egg Custard, it takes just 6 


minutes. Nobaking.You make it ontop of 
the stove. Perfect custard every time. 
Silky-smooth. Delicious. i 
Treat your kids to Jell-O® 
sy, Golden Egg Custard 
=" tonight.Andjointhe 
Daughters-of-the- 
Custard Revolution. 





GENERAL FOODS 
KITCHENS 


unsifted flour. Cook 30 seconds without 


browning. Off heat again, gradually stir 


in 34 cup milk. Bring to a boil, stirring 
The mixture will form a 
very thick batter and leave the sides of 
Xemove from heat. Beat in 4 
egg yolks, one at a time. Beat very well 


constantly. 
the pan. 


between each addition. Stir in 2 (10-o0z. 
frozen chopped broccoli, thawed 


pkgs. 


and ve Yy vell dravi ed, 1 teaspoon salt, 


6 teaspoon grated lemon rind, 14 tea- 
spoon nutmeg and 14 teaspoon pepper. 
Let cool slightly, stirring occasionally. 


5 egg 


In a large clean bowl combine 


whites with l4 teaspoon each cream 


f tartar and salt. Beat at high speed 













































until stiff peaks form. Stir 2¢ 


beaten egg white into spinagl 
Gently fold rest of egg wh 
at once. Pour gently into a 
114-quart soufflé dish. Bake 
40) minutes or until a cake 
serted from the side to t 
comes out clean. Serve as yeg| 
trée for 6. 

VARIATIONS ON BASIC SAVOR 
Instead of broccoli you may 
any puréed cooked vegetab] 
seafood, ches 
tongue, or 
you. 


BASIC VANIL 
SOUFFLE 
1, cup butter 
margarine 
14 cup unsi 
3%, cup milk 
¥2 cup sugar 
4 egg yolks 
2 tsp. vanillae 
4 egg whites 
lf tsp. creame 
l% tsp. salt 
1 Tb. sugar ( 


In a large saud 
14 cup butte 
garine. Off he 
1 cup unsifte 
cook 30 secone 
browning. 
gradually stir 
milk and 4% 
Return to 
bring to a bo 
constantly. 
milk mixture 
a very thick ft 
leave the sid 
saucepan. 
Remove fi 
Beat 4 egg yo 
a time, into 
Beat very we 
each addition 
teaspoons Vd 
tract. Let coe 
stirring occasi 
Meanwhile 
clean bowl 
egg whites wi 
spoon each eé 
tar and salt 
high speed 
peaks form. 
additional 1 
sugar. 
Continue t 
til egg whites 
stiff but not “ 
into cooled | 
Pour gently 
pared 114-qué 
dish. Bake ata 
minutes or un 
tester inserted 
to the center 











clean. Serve |f 
with Custar|§ 
Make up 1 


pkg. vanilla pudding and 

according to label direction 
cups milk. Off heat, stir in 2 (J 
spoons kirsch, cognac or othe}! 
Serves 6. 


BASIC DESSERT SOUFFLE Vf 
Bittersweet chocolate souffle: 
(1-0oz.) envelope no-melt un 
chocolate. Omit vanilla. 

Lemon souffié: Instead of vani 
cup fresh lemon juice and 2 t 
lemon rind. t 
Strawhbe rry or raspbe rry soufil| 
of milk use 1 (12-oz.) packey} 
berries— puréed. 


Presto's 
super steamer. | 











Outsteams any iron! 
42 steam ports, 


powerful Spray Vent. 
Plus cool padded handle. 


Steamingest iron of all with 42 steam ports 
(more than any other)—plus Presto’s exclu- 
sive Spray Vent. You get a concentrated 
spray of steam—not water that spots—right 
from the soleplate tip. So much steam you 
iron any fabric—without sprinkling. Other 
features: cool padded handle, ice-blue color, 
push-buttons matched to fabric settings. 
Optional Teflon® soleplate. The Presto 
Deluxe Spray Steam Iron. Our 

contribution to easier ironing. 








lore cooking at PEAS dian pressure cookers. Coffeemakers, Fry Pans, Griddles, Electric Knives, Blender, Can Opener /Knife-Sharpener, Toasters 


s, Portable Oven, Portable Ranges, Hot Servers, Corn Popper, Portable Mixer, Deep Fryers, Spray-Steam Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers, 
ure, Electric Hair Brush /Massager, jiaae. Facial Freshener, Electric Shoe Polishers, Heaters, Humidifiers. National Presto Industries, Inc., Eau Claire, Wis. 54701. 
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16 PART-TIME JOBS 


ontinued from page 78 

der can save you money; the least 
KDE re model, hand-run, is about 
$200 new); supplies for the machine 
and a typewriter. 


Hours You Work: Limit your assign- 
ments to fit your time. Once you become 
facile, you should be able to cut a stencil 
and run off 100 printed sheets in 20 
minutes. 

How Mucu You HEARN: 


Work: As much time 


HOURS YOt as you 
wish. 

How Mucu You EARN: Depends on 
what you put into the job. You get 25 to 


45 percent of the retail selling price in 
commissions. Surgical and hospital plans 
are also available. 

How You GET STARTED: For a listing of 
250 companies offering over 75 different 
kinds of products and services, write for 
a free copy of The Blue Book of Direct 
Selling, National Association of Direct 


Wuat You Neep: An accurate short- 
hand speed of 150-200 words a minute. 
Speedwriting or regular or machine 
shorthand courses are given in high 
schools (some night adult courses), col- 
leges and in business schools. 

Hours You Work: When called. 

How Mucu You CAN EARN: You charge 
per page. In the northeast, this runs 
about 75 cents for the original, 25 cents 
per transcription. 

How You Get STARTED: School coun- 





Figure your overhead, 
including costs of deliv- 
ery, utili- 
ties, and supplies. Add 
the value of your time 
(about $3 to $3.50 an 
hour). Charge so much 
for the first 100 sheets, 
less for each additional 
100 (e.g.,,$3.50 for first 
100; 65 cents each ad- 
ditional 100). 


advertising, 





MARKET RESEARCH. 
Surveying the public is 
a way for businesses to 
answers to 





find sound 
problems. 
WHat YOu NEED: A tel- 
ephone or car, depend- 
ing on types of interview. 
Hours You Work: You 
work part-time and spo- 
radically, whenever 
you’re asked to take on 
a specific assignment. 
Given a certain number 
of interviews and so 
many days (or evenings) 
to do them in, you can 
usually adjust home and 
work time. 
How Mucu You EARN: 
You are paid either 
hourly or by the work 
unit. Rates vary accord- 
ing to companies and are 
higher for evening, week- 
end, or holiday work. 
Rates for general in- 
terviewing range from 
$1.50 to $2 an hour. Spe- 
cialized or in-depth in- 
terviews can pay from 
$5 to $12 an hour. 
How You GET STARTED: 
Look at the help- wanted 
ads and the classified 
section of your phone 
book. Phone or write 
companies that do sur- 
vey work. Bradford's 
Directory of Marketing 
Research Agencies gives 








listing of 
companies, and may 
possibly be found in your 


a complete 





1 cup soft bread crumbs 
% cup milk 

1 pound ground beef 

3 tbsp. chopped onion 


How about 


At the Stockholm, in glittering Manhattan, a dinner favorite is Swedish Meatballs 
in Sour Cream. Here’s how to make it with Betty Crocker Noodles Romanoff. 


1 egg, slightly beaten 
1% tsp. salt 

% tsp. nutmeg 

¥% tsp. pepper 


Soak bread crumbs in milk. Mix in ground beef, onion, egg and seasonings. 
Shape mixture into 1-to 14-inch balls. Melt butter in large skillet; add meatballs 
and brown on all sides. Cover; simmer over low heat 10 minutes. Prepare 
Noodles Romanoff as directed on package except—increase milk to % cup. Drain 
excess liquid from meatballs; pour noodles over meatballs. Cover and simmer 
about 5 minutes or until desired consistency. 4 to 6 servings. Crisp rolls and a 
crackling green salad round out the meal. 


Doing anything tomorrow night? Sure. Eating out—in. 


2 tbsp. butter or margarine 
1 pkg. (4-serving size) 


Betty Crocker 
Noodles Romanoff 





public library. Check 
your local temporary- 
office-help agencies. Write to market- 
research departments of large, well- 


known manufacturers of staple goods. 
Send for the market-research manual, 


Asking Questions (75c), published by the 


Marketing Research Trade Association. 
Address: P.O. B Grand Central 
Station, New York, N.Y. 10017. 
DIRECT SELLING hty-eight per- 
cent of the direct ilespeople in 
the U.S. sell right > town; 
600,000 of these are w o work on 
a part-time basis. 

WHAT YOu NEED: A car, Vays. 


A calling card. 


Selling, 165 
Minn. 55987. 

For a listing of other books, articles, 
directories, send for House-to-House Sell- 


Center Street, Winona, 


ing, the free bibliography published by 
the Small Business Administration, 
Washington, D.C. 

Check your town government about 


any possible license needed. 


FREE-LANCE SHORTHAND RE- 
PORTER. An uncrowded field that’s in- 
teresting and lucrative if you work fast 
You 


make verbatim reports of 


and accurately. -ecord speeches, 
roceedings at 


conferences, pri ate or public hearings. 


selors, the Chamber of Commerce, and 
the city court are good starting places to 
inquire about possibilities in your town. 


RETAILING. Stores, large and small, 
usually need part-time sales help. 
Hours You WorK: You make arrange- 
ments suitable to you and the store. 
How Mucu You Earn: An experienced 
salesperson makes $2 or more an hour. If 
your state has a minimum hourly wage, 
that’s about what you’ll make as a be- 
ginner. 

How You GET STARTED: Your best op- 
portunity for part-time sales work is 
during the holiday season. Apply in the 





























































fall to allow training time, Py 
often openings for relief work jy 
wrapping and cashiering. 

Once trained, you can either} 
for peak periods or work stead 
part-timer. 


REAL ESTATE. Who knows bet 
women the best selling points of 
or an apartment? 

WHAT YOu NEED: A ear and 
man’s license (if you progress 
broker, that 
special license, 
Hours You 
Flexible. The 
demands on ye 
are usually 
ends. 

How Mucus Y¥ 
A broker’s 


runs between # 


& 


house general 
up to one- lf 
commission, 1 
ies between f 
from state tos 
How You Gers 
For informatio 
censing, contal 
local real-esta' 
a real-estate ¢ 
your state’s re 
commission, 
states send ma 
help you prepa 
written exam 
for licensing. 
You can sta 
clerk or broke 
antina real-est| 
and learn th ‘ 
can also start | 





renting or selli 
on the premises 
building. 





LIFEINSUR 
for women in 
ance range fron 
up to top-echi 
ministration. 
Hours You We 
saleswoman, yé 
a full workdé 
hours adjustab 
home schedule 
How Mucu Y¢ 
Clerical salarie 
those of simile 
your locale. 
Selling com 
alone can go fro 
est $4,000 a ye 
$50,000. 
Your comp} 
probably help| 
find clients un 
running on y 
steam. 
How You GET STARTED: To§ 
clerical position or to be a salé 
contact any insurance com) 
broker about job possibilities. 
Don’t confuse life insural 
casualty and fire insurance. (1 f 
are far more demanding, and 0j/f 
ties are limited.) Ask about tral t 
grams given through parent if 
companies. 
Other kinds of advanced lifei}f 
jobs include agent, broker, ¢lf 
aminer, underwriter. 


NURSING AIDE. If you havea? 
to be a nurse or part (6 i 





aie, ote ek 
* 


y 





ogee Ty asa (a tert Orange Juice 
is like a day without sunshine. 


New improved, fresh-frozen and keeps you going, nothing beats 
concentrated orange juice from Florida 100% pure orange juice from Florida. 
} ' ~ 7 > > TQ a >I > L > \ rr , . . 
brings sunshine to even the bleakest day. What’s more, a little 6-ounce can contains 
Loaded with natural vitamin C. the juice of 7 fresh oranges, 


And for quick energy that gets you going makes a big pitcherful. 


Get your favorite brand— 


it costs only pennies a glass. 





26 PART-TIME JOBS continued 
world, it’s neither too late 
to satisfy. A 
aide has almost instant employment and 
an go up the ladder. 
Wuat You NEgEp: On-the-job nursing- 
aide training is given in a hospital, clinic, 
or other health facility and usually takes 
up to three months of lecture-demon- 


You 


of the medica 


nor too difficult nursing 


career 


strations and supervised practice. 


the institution. You can work on call, or 
on a consistent basis. 

How Mucu You EARN: 
your locale and experience. 


Depends on 
National 
averaged $53.50 
mid-1963, with 
highest in 


earnings for aides 
weekly (full-time) in 
lowest salaries in the South, 


the West. 


LABORATORY WORKER. If you en- 
joyed chemistry or biology in school, 
you will probably find this work fasci- 


vanced education. You learn on the job. 

Various jobs that need doing in a lab: 
helping with testing, sterilizing utensils, 
making simple solutions, weighing, 
measuring and mixing substances. 

If you had high-school courses in 
chemistry, biology or physics, your su- 
pervisor may train you as a tissue tech- 
nician, which will qualify you to: prepare 
culture media, produce bacteria, type 
blood, analyze body fluid. 

Hours You Work: Hours, part-time, 


How Mucw You Earn; 
much as those of nursing 








DENTAL ASSISTANT. Th 
imum educational require 
varied work in pleasant pr 
roundings. Due to the shor 
assistants, part-time wor 
easy to find. 

Hours You Work: The 
usually needed after scho 
nings and Saturdays. 


get paid as you learn. 
Hours You WoRK: Varies according to 































How Mucu You Earn; 
aries run about $2 an hou 
How You GET STARTED: 
state employment office abi 
with on-the-job training, 

Call local dentists, clin 
pitals. 


nating, and it does not require an ad- are adaptable and flexible. 


NON-PROFESSIONAL 
WORK. Perhaps becoming 
librarian is not feasible for 
if a library atmosphere a 
there are jobs among the 
to type is not essential, b 
you a higher salary. 
Hours You Work: De 
needs of your library an 
of time you can give. 
How Mucu You Can E 
on the size of the communi 
salaries are comparable to 
How You GET STARTED: 
public library, hospital, n 
and large local industrial 
tact your state employme’ 
ask about civil-service libr 


(krart) 
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TELEPHONE SOLICITI 
woman who can’t leave h 
telephone soliciting seems 
is—if the company you 
liable and has an auth 
product or service. 
Firms that use telephon: 
clude building contractor: 
vices, and magazine publis 
a few. 
Hours You Work: Dep 
many people you've b 
contact. 
How Mucu You Earn: M 
pay so much for each con 
an order. You stand to ear 
year. Not earthshaking, 
Word of caution: Make 
pany involved is legitim 
Chamber of Commerce 
Business Bureau for ref 
formation. 
How You GET STARTE 
“help wanted”’ ads and 
who hire telephone soli¢ 
can’t use you, they may 
someone who can. 


a 


a 


nn cia diaas 


TEMPORARY-HELP SE 
is one of the easiest ways 
with or without experience 
time work. 
Hours You Work: You c 
at will and work the ho 
(There’s usually a ur 
stretch. ) 
How Mucu You CAN ES 
on your skills, your locati¢ 
and demand. Rates are high 
gest cities, lowest in small] 
Average range for genen 
is $1.40 to $3 an hour. Sp 
pays more. Check your ‘i 
ployment office, temporary 
newspaper ads for going | 
town. 





With at least 26 berries like these in 
every jar like this, how must Kraft 

“2. Pure Strawberry Preserves taste? 
+m The strawberriest best! 










Donut Fundae: Split 

M plain donut in half. Layer 

with Kraft Strawberry 
Preserves. Top with scoop 
of vanilla ice cream. 

Spoon on more Preserves. 

Funday sundae! 


See ‘The Kraft Music Hall,"" Wednesday Nights, NBC-TV. 
INFORMAL TEACHI 


WHAT YOU KNOW. Tha 


N 


skill, talent or knowledge that 
e and others might want to 
could be something that you 
granted and have never con- 
s a teaching possibility. 
ikely subjects for lesson-giving: 
art, craft, exercise, music, 
, athletics, gardening. 
ou Work: Much depends on 
atele and subject. If you teach 
ldren, you'll most likely work 
901 and Saturdays. Schedules 
s usually run during school 
d evenings. 
cH You CAN EARN: Your repu- 
ie demand for your subject, and 
x rates in your community all 
your financial take. Voice, in- 
and language instruction may 
; than, say, art or exercise or 
because the latter are usually 
group lessons. 
bu GET STARTED: Let people 
’re available for lessons, using 
nouth, a classified ad, a mailer, 
don’t forget pinning notices to 
yoards in clubs and schools. 
your board of education and 
ty groups to find out if there is 
yr people who teach your sub- 
if a license is required. 


NURSERY SCHOOL. A good 
‘chool often fills a definite com- 
eed. 

ou NEED: Enough clean space 
_ equipment, indoors and out; 
vilities, child-size tables and 
yr chairs; a health-department 
on your home and equipment; 
l/or city license, if required; 
nd ample insurance coverage. 
ou WoRK: Your personal sched- 









ule and the needs of your clientele will 
determine this. 
How Mucu You CAN EARN: Chances 
are you'll find a large part of your profits 
going back into your school. Govern- 
ment booklets on how to set up a nurs- 
ery school caution against doing this 
purely as a profit-making venture. 
How You Ger Startep: The govern- 
ment’s Small Business Administration’s 
Counseling Noles on Children’s Day 
Nursery states, “You may be able to 
obtain considerable information concern- 
ing the need for the type and size nurs- 
ery you wish to establish from your local 
health and welfare departments... from 
the superintendent of your local public- 
school system .. . and perhaps even from 
your local Chamber of Commerce.” 
Check local and state authorities on 
regulations for home nursery schools. 


OUTINGS FOR CHILDREN. Any area 
offering enough children and _ points 
of interest is ripe for this fun-and-profit 
business. Weekend ski trips, for instance, 
can corral a dozen young people per trip 
and net you $60 or $70 a week while the 
snow lasts. Any big city has other 
business-venture possibilities with chil- 
dren. These may be more for fun than 
profit and can be designed as a mutual- 
benefit affair—to give kids an on-the- 
town kind of freedom with supervision, 
and parents a Saturday and/or Sunday 
for themselves. 

There is much in both the city and the 
country that can hold a world of fas- 
cination for the young. Children from 
farm areas can be driven into the nearest 
big town, while there are children in 
towns and cities all over the U.S. who’ve 
never seen real farm animals. END 











PATTERN BACKVIEWS 
See pages 94-97. 





7333 7194 7184 7240 7312 7201 4839 1692 


VOGUE 7333 Misses two-piece dress; 8-16; $2. Dress requires 37 yards of 45-in. 
fabric with/without nap for size 10.* 


VOGUE 7194 Misses coordinates; 10-16; $2. Tunic dress requires 214 yards of 


45-in. fabric with/without nap for size 12. 


VOGUE 7184 Misses dress; 10-16; $1.50. Dress requires 314 yards of 38-in. fabric 
without nap for size 12. For a more delicate finish, we bound the sleeve with a 
narrow bias band instead of the tailored cuff. 


VOGUE 7240 Misses dress; 8-16; $1.50. Short dress requires 21% yards of 45-in. 
fabric with/without nap for size 12. 


VOGUE 7312 Misses dress; 8-16; $2. Dress requires 21% yards of 44/45-in. fabric 
with/without nap for size 12. 


VOGUE 7201 Adolfo hat; 211%, 22, 23; $1. Hat requires 34 yard of 44/45-in. 
fabric without nap for size 22. 


BUTTERICK 4839 Misses sportswear; 8-16; $.75. Above-knee-length dress and 
slacks require 424 yards of 44/45-in. fabric without nap for size 12. 


VOGUE 1692 Pucci pajamas and jacket; 10-16; $2.50. Shortened pajamas require 
41% yards of 35/36-in. fabric without nap for size 12. For this version, cut approx. 
18-in. from bottom of pajama pattern. Make casing at bottom for elastic, and edge 
with 33¢ yards of 3-in. lace. 


*Pattern available by special order in early March. 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or order by 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. Box 
630, Altoona, Pa.f Also available in Canada. tCalif. and Pa. residents add sales tax. 





Savory swiss steak bakes blissfully in a dutch oven of Reynolds Wrap. 
Why, specifically, Reynolds asia Because Reynolds Sy is 


fat: 


@A\ FINAN Reynolds Wrap... 


SWISS BLISS 


V2 tablespoon butter or margarine Freshly ground pepper 


of strength that resists tearing, seals tight, 
holds in flavor. Maybe that's why more 
women buy Reynolds Wrap than 


all other foils combined. 





wd / wouldn’t you hate to be without it? 





2 pounds chuck steak, cut 1-inch thick 
1 envelope onion soup mix 
V2 pound mushrooms, sliced 
V2 green pepper, sliced 
1-pound can tomatoes, drained and 
chopped (reserve juice) 
V4 teaspoon salt 


V2 cup juice from canned tomatoes 
1 tablespoon A-1 Steak Sauce 
1 tablespoon cornstarch 
20-inch sheet of 
Heavy Duty Reynolds Wrap 
1 tablespoon chopped parsley 
Assorted garnishes as desired 


Spread center of Reynolds Wrap with butter or margarine. Cut steak into serving 
portions. Arrange on foil, slightly overlapping each portion. Sprinkle with onion soup 
mix, mushrooms, green pepper, tomatoes. Season. Mix juice, A-1 Sauce and corn- 
starch. Pour over meat and vegetables. Bring foil up over and double-fold edges to 
seal tightly. Bake 2 hours in moderate (365°F.) oven. Roll back foil and sprinkle with 
parsley. Makes 4 generous servings. 
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CESS barby tapered, blue tinted, brilliant starred base. Elegant at any price, 


s for the price of Duz. 
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Brigitte, too wise 
for her twelve years. 
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thoroughly successful weekend!” 
said Jean-Charles to his wife, 
Laurence. They were driving 
back to Paris from Feuverolles, 
her mother’s house in the 
country. 

Laurence turned to her chil- 
dren, Catherine and Louise, 












“Did you have fun, poppets?”’ 

“Oh, yes!” they said enthusiastically. 

But once again Laurence wondered: What 
have the others got that I haven’t? Oh, there 
were days like that, when everything was 
wrong; she ought to be used to it. Yet what 
was wrong? Sudden indifference, remoteness, 
as though she did not belong among her fam- 
ily at all. Her nervous breakdown of five 
years back had been explained to her; quan- 
tities of young wives went through crises of 
that kind. Her mother, Dominique, who. was 
a radio personality, had advised her to get 
out of the house and to work—and once 
Jean-Charles had seen how much she earned 
as an advertising copywriter he was all for it. 
Now there was no reason for her to crack. 
She had as much work as she could do, and 
people all around her: her life was happy. 

Gilbert’s Ferrari passed them, with Domi- 
nique waving and her wispy scarf streaming 
in the wind. And Gilbert, her lover for the 
past seven years, a fabulously wealthy and 
important man, was extraordinary for fifty- 
six. A fine pair. 

“They’re well matched,” said Jean-Charles. 
“For their age, a fine pair.” 

A pair. Laurence looked attentively at 
Jean-Charles. He was watching the road 
carefully, and she saw his profile, which had 
stirred her so eleven years ago, and still 
moved her. From the front Jean-Charles was 
no longer quite the same. His face was set, 
like all other faces. From the side his mouth 
seemed less decided, his eyes more dreamy. 
That was how she had first seen him, that was 
how she saw him when he was away, and when 
she was in the car next to him while he drove. 
They fell silent. Their silence was like a secret 
agreement, an understanding too deep for 
speech. An illusion, perhaps. But as the chil- 
dren dozed in the back and Jean-Charles re- 
mained quiet, Laurence chose to believe in it. 


All her anxiety had vanished by the time 
they reached home, and she settled herself at 
her desk “I must hit upon this idea,’’ she said 
to herself, unscrewing her fountain pen. What 
a pretty advertisement this would make, what 
a pretty picture promising—security, happi- 
ness, and a touch of poetry. Laurence thought 
of that king who turned everything he 
touched into gold and whose little daughter 
became a splendid metal doll. Everything she 
touched turned into a picture. 

Laurence had always been a picture. Dom- 
inique had seen to that; Dominique, whose 
childhood had been fascinated by pictures 
that were so different from her own life, had 
obstinately filled the gap between the two. 
(“You don’t know what it is to have shoes 
with holes in them and to feel through your 
sock that you have walked on spit: You don’t 
know what it is to see your friends with their 
hair beautifully washed nudging one another 
and sneering at you. No, you are not to go 


out with that mark on your skirt; go and 
change.”’) A faultless child, an accomp olished 
adolescent, a perfect young woman. ‘‘You 


were so clean-cut, so fresh, so perfect,’’ said 
Jean-Charles... . 


English transiation copyright © 1968 by Collins, Publishers, and G. P. Putnam’s Sons. From the novel, “‘Les Belles Images,’' by Simone de Beauvoir, translated by Patrick O’Brien, published by G. P. Putnam's 


in the back seat of the car. . 


Everything had been clear, fresh, perfect 
at the hotel where Laurence had met Jean- 
Charles—the blue water in the swimming 
pool, the opulent sound of the tennis balls, 
the sharp white rock of the peaks, the 
rounded clouds in the smooth sky, the smell 
of the pines. Every morning when she opened 
her shutters, Laurence had gazed out at a 
splendid glossy photograph. In the hotel 
garden the young men and the girls had been 
dressed in white, brown-skinned, polished by 
the sun like charming pebbles. And Laurence 
and Jean-Charles had been in white, too, 
brown-skinned and polished. Suddenly, one 
evening coming back from a drive, his mouth 
had been on her mouth in the stopped car: 
sudden blaze, dizziness. Then for days and 
weeks on end she had: been not just a picture 
anymore but flesh and blood, longing and 
delight. She had rediscovered that secret 
happiness that she had known long before, 
sitting at her father’s feet while he talked... 

“How’s the idea coming along?” Jean- 
Charles asked, shaking Laurence out of her 
reminiscences. 

“Tt’ll come,” she replied with a bright 
smile. 

The husband’s attentive look; the young 
wife’s pretty smile. The idea would come. 
She knew her job. 

All at once she got up. Was Catherine 
crying tonight as well? 

Louise, her younger child, was asleep. But 
Catherine was gazing at the ceiling. Laurence 
bent over her. “‘Not asleep, darling? What 
are you thinking about?” 

“Nothing.” 

Laurence kissed her, curious and puzzled. 
Mystery was not like Catherine; she was an 
open child—talkative, indeed. “Everyone 
thinks about something. Try to tell me.” 

Catherine hesitated for a moment; her 
mother’s smile made up her mind for her. 
“‘Mama, why do people exist ?”’ 

That was exactly the sort of question chil- 
dren stunned you with when all you were 
trying to do was to sell something. 


“Sweetie, Papa and I would be very, very | 


sad if you weren’t alive.” 

“But if you weren’t alive either?” 

“This afternoon, weren’t you happy that 
you and I and everybody else was alive?” 

Vest 

Catherine did not seem convinced. Lau- 
rence had an inspiration. ‘‘People are alive 
to make one another happy,’ she said en- 
thusiastically. She was quite proud of her 
reply. 

With a wooden expression Catherine went 
on thinking. “But what about the people 
who aren’t happy—why are they alive?” 

Here they were: coming to the heart of 
the matter. ““You’ve seen unhappy people? 
Where, darling ?”’ 

Catherine fell silent, with a frightened look. 
Where? They lived in a rich neighborhood: 
no tramps, no beggars. Books, then? School 
friends? 

“Are there girls at school who are un- 
happy?” 

“Oh, no!’ 

“T tell you what, we'll talk about it to- 
morrow. But if you know any unhappy peo- 
ple, we'll try and do something for them. 
You can treat sick people, give poor ones 
money—there are masses of things you can 
do.”’ 

‘Are there really? For everybody ?” 

““T promise you we ll find something to be 
done. I promise,’ she repeated, stroking 


‘same meaning for her as they | 


Catherine’s hair. “Go to 
We'll talk tomorrow.” | 










































closed her eyes. Her i er 
kisses had calmed her. But y 
morrow? As a rule Laure pi 
thoughtless promises—and neve 
been such a rash one as that. 
Jean-Charles looked up w 
to the study. 
“Catherine told me about ac d 
Laurence, fibbing. Tomorrow s 
him the truth, but she want te 
derstand before she did. Whatj 
was wrong? She had cried too, at 
age—how she had cried! Pe 
why she never cried anymore 7 
ten-year-old daughter sobbed, 1 
was at fault—Dominique and J 
would both blame her. Her 1 
capable of advising her to 
analyst. Catherine read an immer nsea 
too much. The words would ne 


oe 
Ne 
TM | 


rence. The world had made its ¥ 
Catherine’s life; it was frighten ing | 
Laurence felt she ought to protect | 
it. How could she get her daugh tel 
the fact that there were 
How could she get her to belie 
would stop being unhappy? a | 
t the office Laurence 
ing the text fora nev 
ment. Her heart was 
“Behold the lace at 
the woman who goe 
work,” she said toh 
home she tried 1 
slogans. In the ¢ 
brooded abo: 
For ‘he! last three days she I 
thought of anything else. aT 
The conversation had been long: 
dled. Laurence wanted to know w 
what meeting had upset Ca 
Catherine wanted to know was 
ness could be eradicated. Lauren 
about social workers who help ed | 
the poor. About nurses and doctors¥ 
the sick. ig 
“Can I be a doctor?” | 
“Certainly you can, if you oe 
hard.” 
Catherine’s face lightened. © 
about her future. "i ‘ 
“And what do you do for people 










your education and cure the sick.” 
“And Papa?” “a 
‘He builds houses for people wh 
got any. That’s also a way of hey 
you see.” (Horrible lie.) Catherine 
puzzled. Why wasn’t everybody give 
to eat? Laurence started asking” 
again, and in the end Catherine § Sp 
a poster she had seen. 
The power of the image. 
the world goes hungry,” and th 
beautiful face, with eyes too big af 
closed upon a terrible secret. in L 
eyes that poster was a sign. In ¢ 
it was a little boy of her own @ 
hungry. There were so many hi 
didn’t notice—or rather they dic 
passed cn because they knew th 
point in stopping. What was t 
guilty conscience? You were 0B 
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this world; there were 
. You saw them all in 
slevision, and you ignored 
ust inevitably vanish; it was 
1 of time. But children lived in 
hey ought to think of the chil- 
ught never to stick pictures like 
e walls,’ said Laurence to herself. 
ing Papa will explain every- 
arence ended up by saying. 


o begin with, Jean- 
; Charles’ paternalistic 
tone had embarrassed her. He 
| had delivered a very clear, very 
convincing little speech: Up until 
| now the different parts of the 
| world had been a great way from 
| one another, but that poster 
Mm proved that we wanted things 
ge. Nowadays it was possible to pro- 
re food than before and to carry it 
ich countries to the poor ones— 
organizations that were seeing to 
arles grew lyrical as he did every 
oned up the future. Catherine 
scinated. She could see the or- 
the waving fields. 


will be unhappy anymore, in ten 
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a voice full of conviction she said, 
euch rather have been born ten 
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e at school, and he did not take 
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tion she was already in her father’s 
tue de |’Université, crammed with 
smelling strongly of tobacco as a 
place should. Unfortunately she 
ayed there long. It was her father she 
though she saw much more of 
, Dominique. My whole life has 
at, she thought. It was my father 
my mother who formed me. 
ecoming more and more impossible 
She said to him when she arrived. 
: ke the words right out of my 
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her father even trivialities weren’t 
ecause of the collusive gleam in his 
y both loved complicity. The mis- 
5 gleam reappeared as he asked, 
§ your mother ?”’ 

reat form.” 

Is she copying at present?” 

san old gag between them. Dominique 
ays imitating somebody. 

nk at present it’s Jacqueline Verde- 
has the same hairdo and she’s aban- 
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about Dominique’s social life. 
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ove with Dominique. And with whom 
on her? No one; otherwise that dis- 
line wouldn’t be at the corner of 


be a hopeless old idealist—I’ve 
to make my life coincide with 
,” he said. 


“Personally I don’t have any principles,” 
said Laurence sadly. 

“You don’t wave them about, but you are 
straight, which is far better than the other 
thing,” said her father warmly. 

She laughed; she felt fine. What was there 
she would not give for praise from him? He 
was incapable of a low compromise or scheme 
and he was indifferent to money—unique. 

“T’m going to play you something very 
fine, a new recording of L’Incoronazione di 
Poppea.” 

Laurence tried to concentrate. She looked 
at her father. He alone possessed the ability 
to be delightful company for himself! She 
wondered where his secret lay and whether 
she would ever be able to discover it. She did 
not listen to the record; music bored her. 

“Yes, it’s perfectly splendid,” she lied 
fervently, as the record ended. 

“IT knew you’d like it. Shall I play the 
other side?” 

“Not today. I want to ask your advice. 
About Catherine.” 

When she had finished telling him about 
her daughter’s anxieties, he thought for a 
while. ‘Everything is all right between Jean- 
Charles and you?” 

““Perfect.”” 

“You answer very quickly.” 

“Tt’s quite true, everything is fine. I don’t 
have his energy, but that cancels out and 
balances things for the children. Unless I’m 
too absentminded.”’ 

“Because of your work.” 

“No. I have the feeling that I’m absent- 
minded in general. But not with the children; 
no, I don’t think so.” 

Her father said nothing. “What answer 
can I give Catherine?” she asked. 

“There’s no answer to give.” 

“But I must reply. ‘Why does one exist?’ 
That’s abstract, I’m not too worried by that 
question. But unhappiness: that’s so wound- 
ing for a child.” 

“Even through unhappiness joy can be 
found. But it’s not easy to convince a ten- 
year-old girl of that.” 

“Well then?” 

“Well then, I will try to talk to her and 
understand what’s worrying her. Then I'll 
tell you.” 

Laurence stood up. “I must go; it’s time.” 

Maybe Papa would be cleverer than Jean- 
Charles or she; he knew how to talk to chil- 
dren—he hit the right tone with everyone. 


When he arrived at the flat he told the 
children stories that made them laugh, and 
asked questions without seeming to do so. 
Take the moon: it would be fun to walk 
about on it—would they be afraid of going 
there? No, not at all—it would be no more 
dangerous than taking a plane. Did they do 
astronomy at the lycée? No. But they had 
fun, said Louise. Catherine talked about her 
friend Brigitte, who was a year older than 
she and so intelligent, and about her French 
mistress, who was rather stupid. Stupid in 
what way? She said stupid things. There was 
nothing more to be got out of the child. 

“Don’t you think that Laurence is worry- 
ing over nothing?” asked Jean-Charles when 
they were alone with her father. “At Cath- 
erine’s age all intelligent children ask them- 
selves questions.” 

“But why those particular questions?” 
said Laurence. “‘She leads a very sheltered 
life.” 

“What life is sheltered nowadays, with the 


papers, the television and the movies?” asked 
her father. 

“As for television, I do take great care,” 
said Laurence. “‘And we don’t leave newspa- 
pers lying around.” She had forbidden Cath- 
erine to read the papers. She had explained, 
with examples, that when one does not know 
very much there is the danger of getting 
things wrong. 

“Still, you can’t oversee everything. Do you 
know Catherine’s new friend?” her father 
asked. 

“No,” Laurence replied. 

“Tell her to bring her home. Try to find out 
what she and Catherine talk about.”’ 

“At any rate, Catherine is cheerful and 
healthy, and she works well,” said Jean- 
Charles. ““There’s no need to wring one’s 
hands over a little fit of oversensitivity.” 

Laurence wanted to think that Jean-Charles 
was right. When she went to kiss them good- 
night the children were bounding about and 
shrieking with laughter. She laughed, too, and 
tucked them in. But she remembered Cath- 
erine’s anxious face. Who was Brigitte? 

She went back to the living room. Her father 
and Jean-Charles were engaged in one of those 
arguments they had every Wednesday. 

Her father was talking. ‘The children of 
this generation think it perfectly natural that 
men should walk about in space. Nothing 
amazes anybody anymore. Presently techni- 
cal achievement will become nature itself and 
we shall live in a totally inhuman world.” 

“Why inhuman?’ Jean-Charles asked. 
‘““Man’s aspect will alter: he can’t be impris- 
oned in one rigid, unchanging concept. But 
leisure will allow him to rediscover those 
values you prize so highly—individuality, 
ares. %. 

Papa will be going in a minute, thought 
Laurence, and once more I shall not have 
made the most of his being here. What’s the 


_matter with me? 








our father is a perfect 
example of the man who re- 
fuses to enter the twentieth 
century,” said Jean-Charles an 
hour later. 

“As for you, you live in the 
twenty-first,’’ said Laurence, 
smiling. 

She settled at her desk. She had 
to go carefully through the recent survey in 
depth conducted by her firm; she opened the 
file. It was wearisome; indeed, it was depress- 
ing. Smoothness, brilliance, shine; the dream 
of icy perfection; erotic values and infantile 
values; speed, domination, warmth, security. 
Was it possible that all tastes could be ex- 
plained by such primitive phantasms? 

“Did you ask yourself a great many ques- 
tions when you were little?’”’ Laurence asked 
her husband, pierced suddenly by the memory 
of Catherine. 

“T imagine so.” 

“You don’t remember what?” 

INOS” 

He was reading. She might read, too. Read 
what? Books don’t say anything to me any- 
more, she thought. But I ought to try to be 
better informed; I’ve grown so ignorant. She 
lacked time, and finding ideas and writing 
advertising slogans was growing into an ob- 
session. Laurence reached out for Le Monde, 
lying on a low table. Discouraging: you ought 
never to lose the thread, otherwise you are all 
at sea; everything you read about always 
began some time ago. 


esi, 








he folded up the paper. ‘““Why 

does one exist ?””—as though 

there were an answer to Cath- 

erine’s question. One did. 

The thing to do was to take 

no notice but go at it witha 

run and to keep on going 

right on until you died. Her 

_ impetus had been lost five 

years ago when she had her nervous break- 

down, but she set off again. She had settled 

accounts with herself. She returned to the 

advertisement she was working on. The chil- 

dren were asleep; Jean-Charles was reading. 

She felt her life around her, full, warm, cocoon- 

like; and all that was needed was a little care 
to prevent anything breaking in. 


“Why does Gilbert want to see me?” she 
wondered as she waited for her mother’s lover 
to let her into his flat. ‘‘Don’t tell Domi- 
nique,”’ he had said on the telephone. There 
had been fear in his voice. Cancer? Or per- 
haps heart ? 

“Thank you for coming.” 

“A drop of whisky?” 

“No thanks.” Her throat was dry. ““What’s 
the matter?” She sat in the chair he offered. 

“You know Dominique well. You can ad- 
vise me.”’ 

Either heart or cancer. It must be serious 
for Gilbert to ask Laurence’s advice. But he 
said, “I’m in love with a girl.’’ The words 
hung up there in the air, unexpected and be- 
wildering. 

“How do you mean?” 

“In love—you know, love. With a girl of 
nineteen. It’s by no means unusual nowadays 
for a man of over fifty to love a girl of nine- 
teen.”’ There was the beginning of a fat smile 
on his mouth as he spoke in a fatherly tone, 
as if he were explaining a very simple fact to 
a backward child. 

No, cried Laurence silently. Mama! My 
poor Mama! “Well then?” 

“Well then, we are going to be married.” 

This time she cried out loud, “‘But that’s 
impossible!’ 

“My wife, Marie-Claire, agrees to the di- 
vorce. She knows Patricia and she’s very 
fond of her.’” 

“Patricia ?”’ 

“Yes. Lucile de Saint-Chamont’s daugh- 
ter.’”’ Lucile de Saint-Chamont had once been 
Gilbert’s mistress—he had left her for Dom- 
inique. 

“It’s impossible!’ said Laurence again. 
“You're not going to leave Dominique? 
Seven years!” 

“Precisely.”” He had put on his cynical 
voice and his mouth was again pouting into a 
smile. He was plainly and simply a cad. 

Laurence felt her heart beating very hard, 
very fast; she was living in one of those night- 
mares where you do not know whether things 
are really happening to you. ‘‘But Dominique 
loves you. She thinks you are going to finish 
your life together. She will never bear being 
deserted.” 

“You bear things, you know,” said Gilbert. 
““You bear them. Come, don’t look so aghast. 
Your mother is resilient. She’s perfectly aware 
that a woman of fifty-one is older than a man 
of fifty-six. She’s very much attached to her 
career and her social life—she’ll make the 
best of it. I’m only wondering: what is the 
best way of breaking it to her?” 

“Any way is bad.” 

Gilbert looked at Laurence with that at- 
tentive air that had earned him his reputation 


128 


as a charmer. ‘“‘I have a great deal of con- 
fidence in your judgment. Should I just tell 
her that I don’t love her anymore, or should 
I speak about Patricia right away?” 

“Oh, don’t do that!’ begged Laurence. 
“She couldn’t bear it.” 

“T shall speak to her tomorrow afternoon. 
Manage things so that you see her in the 
evening. She’ll need someone. The thing is to 
hurt her as little as possible.” 

Laurence stood up and walked toward the 
door. He took her arm. “‘Don’t tell her about 
this conversation.” 

“T shall do what I choose.” 

Gilbert mumbled banalities behind her; she 
did not give him her hand; she slammed the 
door; she hated him. Her feet crushed the 
dead leaves as she walked, and all round her 
there was fear, as thick as a fog; but one 
hard, clear fact shone through the murk: I 
hate him! And she thought, Dominique will 
hate him! Dominique was proud, she was 
strong. She would suffer, but her pride would 
save her. Suppose I were to go and warn her, 
right away. Laurence sat there motionless at 
the wheel of her car. Suddenly she was sweat- 
ing and she felt like being sick. Impossible 
that Dominique should hear the words Gil- 
bert meant to say to her. 


That evening Laurence took the elevator 
to her mother’s apartment. She wiped her 
moist hands. 

“1’m not disturbing you? I couldn’t get 
you on the phone, and I want to ask your ad- 
vice.’’ It was terribly obvious, for she never 
asked her mother for advice; but Dominique 
had scarcely taken notice. 

“Come in,’ she said. Dominique’s eyes 
were swollen. Had she been crying? In a 
voice of almost triumphant challenge she 
said, “I’ve something terrific to tell you!’ 

“What ?” 

“Gilbert has just told me he loves another 
woman.” 

“It’s a joke! Who?” 

‘He didn’t tell me. He only said we had to 
‘set our relationship on another footing.’ A 
sweet phrase.”’ The bantering voice trembled 
with fury. ‘““He’s ditching me!” 

Laurence hesitated. “It’s just a passing 
thing, I’m sure.” 

“Gilbert never has them—he only has full- 
blown desires.’”” A sudden yell: ‘““The swine! 
The swine!” 

Laurence seized her mother by the shoul- 
ders. “Don’t shout.” 

“T’ll shout as much as I like. Swine, swine!” 

Laurence would never have believed that 
her mother was capable of shouting like this. 
It was like bad melodrama. On the stage, fine, 
but not genuine cries, not in real life. The 
harsh voice soared, indecent in the insipidity 
of the drawing room. ‘‘Swine! Swine!” 

Dominique collapsed on the divan. ‘‘Just 
imagine it,’’ she sobbed. ‘‘He’s ditching me 
like a shopgirl.” 

‘What did he say exactly ?” 

Tears were streaming down Dominique’s 
face. ““That he owed me the truth. That he 
had the highest opinion of me, he admired 
me—the usual. But he loved someone else.” 
She wiped her eyes. “I can just hear them, 
all my dear, loving friends. ‘Gilbert Mortier 
has chucked Dominique.’ How delighted 
they'll be!” 

“‘Replace him, show them you can do with- 
out him.” 

““He’d be charmed! Don’t you see how that 


would suit him?’’ She stood up, and walked 


across the vagina roo 1e 
a savage look. “He was my a 
you understand?” 
“Ob; no.’ i 
“Of course he was. At fift: 
doesn’t remake her life.”’ Ina 
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‘“‘“Any means?” ¥ 
“If I find a way of bringi 
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“But what would be the poin nt to 
him against his will?” 
“Keeping him would be the p oin 
be a jilted woman.” 
She sat down again, with ner 
her mouth closed tight. Wearlly 
“Go home, I‘have to think.” 
‘Will you be able to sleep?” 
“At all events I shan’t overdo { 
turates, if that’s what’s worry 
took Laurence’s hands in an un 
rassing gesture: “Try to find out wh 
woman is.”’ a i 






































“I don’t know Gilbert’s set.” _ 

“Try, nevertheless.” 

Laurence was silent. She loat he 
fair superiority of the one who ki lew ¢ 
one who did not. Tell her? She could 

She walked slowly down the s 
was something knotted in her ¢ 
vented her from breathing. She ' 
liked to melt with tenderness an 
there was still Dominique’s cry 
she could still see her mother’s 
Fury and wounded vanity, a pain 
ing as the heartbreak of love; with 
in it. Tomorrow, the day after t, 
Gilbert would tell her everyt 
had echoed there in the drawing 
it would echo again: ‘“The swine! TE 
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“Did you show her the poster with the 
hungry little boy?” 
“It was she who showed it to me.” 


hat was yesterday. And 
Laurence’s mind dwelt 
upon it. She saw Brigitte’s smile 
again—“How kind you are’— 
and her heart melted. This friend- 
ship might be a good thing for 
Catherine; she was old enough to 
take an interest in what was 
happening in the world. 
Laurence tried to concentrate upon France- 
Soir. Still another ghastly news item. Twelve 
years old; hanged himself in detention. Asked 
for bananas and a towel, and hanged him- 
self. “Incidental expenses,” Jean-Charles 
would say; there were necessarily incidental 
expenses in every community. Yes, neces- 
sarily. But for all that, this story would ut- 
terly horrify Catherine. 
Gilbert. “In love—you know, love.’”’ What 
a swine! “Swine, swine!’ Dominique had 
shrieked in the drawing room. This morning 
on the telephone she had said in a brooding 
voice that she had slept well, and she had 
hung up very quickly. What could Laurence 
do for her? Nothing. It was so rare that one 
could do anything for anybody. . . . For 
Catherine, yes. Do it, then. Know how to 
answer her questions and even anticipate 
them. Bring her to the discovery of reality 
without frightening her. From time to time 
Laurence made resolutions but without really 
intending to keep them. This time it was dif- 
ferent. It was a question of Catherine. She 









- would never forgive herself if she were to fail. 


CRISIS BETWEEN FRANCE AND ALGERIA. 
Laurence read half the article, put it down. 

When Catherine came back from school 
she had seemed cheerful. Now she was wait- 
ing for Brigitte so they could do their Latin 
translation together. What did they talk 
about ? When Laurence questioned her, Cath- 
erine was evasive. She didn’t think the child 
distrusted her; it was rather that they lacked 
a common language. She had let her run very 
free and at the same time she had treated her 
as a baby; she couldn’t hit upon a point of 
contact—couldn’t get through. Crisis BE- 
TWEEN FRANCE AND ALGERIA. 

“Bonjour m’dame.”’ Brigitte held out a lit- 
tle bunch of Dresden daisies. 

“Thank you; how sweet of you.”’ 

“Look, I have sewn my hem.” 

“Oh, yes. It’s really much better like that.”’ 

When they had met in the entrance of the 
Musée de l’Homme the pin was still there in 
Brigitte’s skirt. Laurence had not said any- 
thing, but the child had noticed her look 
and her ears had gone red. One did not have 
to be a seer to detect the orphan child’s un- 
certainty behind the grown-up ways. 

“You and Catherine are going to do a 
Latin translation?” she said now. 

““Yes.”’ 

“And then you'll gossip like a couple of old 
market women.”’ Laurence hesitated. ‘Bri- 
gitte, don’t tell Catherine miserable things.”’ 

Brigitte’s face and neck flushed scarlet. 
‘‘What have I said that I oughtn’t have?” 

“Nothing in particular.’’ Laurence smiled 
comfortingly. ‘Only Catherine is still very 
young; she often cries at night; there are a 
great many things that frighten her.’ 

“Oh, I see.’”’ Brigitte looked more discon- 
certed than sorry. “But if she asks me ques- 
tions, am I to ‘say you’ve told me not to 
answer ?”’ 


Now it was Laurence who was confused. 
“What questions?” 

“T don’t know. About what I’ve seen on 
television.” 

Oh yes, there was that, too—television. 
Sometimes they showed almost unbearable 
scenes; and for a child pictures were more 
striking than words. 

“‘What have you seen on television these 
last few days?” 

“Oh, lots of things.”’ 

“Sad things?”’ 

Brigitte looked straight at Laurence. “I 
think lots of things are sad. Don’t you?”’ 

“Oh, yes, of course I do. But I haven’t 
watched the latest programs. What struck 
you particularly ?”’ 

“Those girls on assembly lines who put 
rounds of carrot on fillets of herring,’’ said 
Brigitte impulsively. 

“How do you mean ?’’ 

“Just like that. They put rounds of carrot 
on fillets of herring all day long. They were 
not much older than me. I’d rather die than 
live like that!’ 

“Tt can’t be quite the same for them.” 

“Why not?” 

“They’ve been brought up differently.’ 

“They didn’t look as though they liked it 
much,”’ said Brigitte. 

“All right. You go and do your translation. 
And thank you for the flowers,” said 
Laurence. 

Brigitte did not move. 
Catherine?”’ 

“What about ?” 

“Those girls.” 

“Of course you can,” said Laurence. “‘It’s 
only when there’s something you think ab- 
solutely ghastly that it would be better to 
keep it to yourself. I’m afraid of Catherine 
having nightmares.” 

I handled it badly, thought Laurence. She 
was not pleased with herself. ‘“Well, anyhow, 
I depend on you. Just take a little care, that’s 
all,” she finished awkwardly. 

Have I become insensitive, or is Brigitte 
unusually vulnerable? she asked herself when 
the door had closed. “‘Rounds of carrot all day 
long.” No doubt if girls earned their living 
like that it was because they were incapable 
of doing more interesting work. But that 
did not make it any more amusing for them. 
Am I right or am I wrong to mind it so little? 


“T mustn’t tell 


RISIS BETWEEN FRANCE AND 

ALGERIA. Laurence read the 

rest of the article. Then she 

set about her work—a script 

for a brand of shampoo. It 

was late. There was noise 

coming from the far end of 

the flat. Was Brigitte still 

there? And what was Louise 

up to? Laurence crossed the hall. In her room 

Louise was weeping, and there were tears in 

Catherine’s voice. ‘‘Don’t cry,’”’ she was say- 

ing, “I promise you I don’t like Brigitte bet- 

ter than you. You’re the one I love best. I 

like having Brigitte to talk to, but you’re my 
own little sister.” 

“Am I? Am I really?” 

Laurence tiptoed away. The sweet sorrows 
of childhood. It did not matter that Cath- 
erine was not working so well. Her sensitivity 
was ripening; she was learning things she 
could not be taught: sympathy, comfort, give 
and take, shades of meaning in voices and ex- 
pressions. For a moment Laurence feit a 
warmth about her heart—a precious warmth, 


129 





and so rare. What could she do so that later 
on Catherine would never be starved of it? 






he children had gone to 

the country the evening 
before with Papa, and Laurence 
was taking advantage of their 
absence to tidy their rooms. 
Maybe Brigitte had not told 
Catherine about the television 
program that had impressed. her 
, $0; in any case, Catherine had 
not reacted much. She had been in the highest 
of spirits yesterday as she and Louise got into 
their grandfather’s car. Laurence was the one 
who had let the story about the assembly-line 
girls worry her—rather foolishly, all things 
considered. She found it harder to bear the 
idea of a dull wretchedness repeated day after 
day than that of great disasters. 

She wondered how other people coped with 
this kind of wretchedness, and she had ques- 
tioned Jean-Charles about it. He scarcely 
took any interest at all in her questions, but 
still he did answer her. A girl of sixteen con- 
demned to an utterly stupid blind alley of a 
job—it was lousy. But who was happy? Did 
she know any happy people? What about me? 
thought Laurence. Am I happy? I lack some- 
thing that other people possess unless they 
don’t have it either. Maybe when Dominique 
sighs, “It’s wonderful,’ and when Jean- 
Charles smiles they are not really feeling any 
more than I do. Only Papa... 

Laurence had had him all to herself last 
Wednesday, once the children were in bed. 
Essentially, Jean-Charles and Papa agreed. 
Everyone was unhappy; everyone could find 
happiness—the one amounted to the other. 
Could she explain to Catherine that people 
were not so unhappy as all that since they 
clung to life? Laurence hesitated. Was that 
true? Dominique loathed her life, but she had 
not the slightest wish to die—that was un- 
happiness. And again there was that empti- 
ness, that void which was worse than death 
although you preferred it to death. She had 
gone through that feeling of hopelessness five 
years ago, and still felt the horror of it. And 
the fact was that people did kill themselves— 
he asked for bananas and a towel—because in 
reality there was something worse than death. 
That was what chilled your spine when you 
read an account of a suicide: not the frail 
corpse hanging from the window bars but 
what happened inside that heart immedi- 
ately before. 

No, when I really think it over, said Lau- 
rence to herself, Papa’s answers are only valid 
for himself; he has always borne everything 
stoically—even Mama’s deserting him. It was 
only he who could take vivid pleasure in that 
very austere, retired life that he had chosen 
for himself. 

“Are you ready?” asked Jean-Charles. 
They went to the garage. ‘Let me drive,” 
said Laurence. ““You’re too much on edge.’’ 

He smiled good-temperedly. “‘As you like.”’ 
And he moved over. He had been having it 
out with Vergne, the head of the architectural 
firm where he worked. He did not talk about 
it, but he looked dark and gloomy, and in 
moods like this he drove dangerously fast, 
braking violently and bursting into rages. 

As the car came out of a tunnel, Laurence 
accelerated, scanning the rearview mirror. 
Overtake, fall back, overtake, fall back. Sat- 
urday evening: Paris was emptying. She 
loved driving, and Jean-Charles never uttered 
a word. She smiled. He did not have many 
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‘faults, all in all; and when they were driving 


side by side she always had the. illusion— 
though she was not one for traps of this 
kind—that they were “made for each other.” 

She left the motorway and took a little, 
deserted road. It was already dark. Suddenly 
a redheaded cyclist shot into the beam of her 
headlights from a track on the right. She gave 
the wheel a violent turn, the car shot across 
the road and overturned in the ditch. 

‘Are you all right?” 

“Fine,” said Jean-Charles. 
you?” 

Fine,” . 

He switched off the ignition. The door 
opened. ‘‘Are you hurt?” 

Nor 

A party of cyclists, youths and girls, were 
standing round the car as it lay there motion- 


“What about 


less, upside-down, with its wheels still turn- | 


ingslowly. “You utter fool !’’ Laurence shouted 
at the red-haired boy. But what a relief! She 
had really believed that she had run over him. 
She flung herself into Jean-Charles’ arms. 
“Such luck, darling. Not a scratch!’’ 

He did not smile. ““The car’s wrecked.”’ 

“Oh, the car—yes. But that’s better than 
if it were you or me.” 

Some motorists had stopped. One of the 
youths explained. “This fool here wasn’t 
looking where he was going. He shot in front 
of the car, so the young lady went over to the 
left.” 

The redhead stammered out apologies; the 
others thanked her: “‘He owes you his life!” 

At the side of that wet road, next to the 
shattered car, she felt happiness bubbling up 
inside her, as intoxicating as champagne. She 
loved the idiot cyclist because she had not 
killed him, and his friends, who were smiling 
at her, and these unknown people who were 
offering to take them back to Paris. And sud- 
denly her head swam and she lost con- 
sciousness. 

She came to again in the back of a Citroén. 
Jean-Charles said they would have to buy 
another car and that they wouldn’t get 2,000 
francs for the wreck; he was vexed, under- 
standably, but what Laurence found less ac- 
ceptable was that he seemed to be cross with 
her. After all, it was not her fault; indeed she 
was rather proud of having landed in the 
ditch so gently; but when all was said and 
done, every husband was convinced that he 
could manage a car better than his wife. ‘“‘No- 
body could have got out of that one without 
smashing the car,” she said. 

“It really doesn’t seem very clever to me,” 
he replied. ‘‘We only had a third-party- 
collision policy.” 

“You wouldn’t really have wanted me to 
kill the boy?” 

“You wouldn’t have killed him. You might 
have broken his leg. . . .”’ 

“T might perfectly well have killed him.”’ 

“Well, it would have served him right. 
Everybody would have given evidence in 
your favor.” 





he sat in her father’s flat and 
told him of her accident. 
When she finished, he said, 
“Well, there you are, my 
poor child! You weren’t too 
frightened ?”’ 
“No,’’ said Laurence. “‘I was 
so glad I hadn’t run over the 
cyclist.’”” She was no longer 
so glad, though she could hardly tell why. 
“You know what I wonder?”’ he said. “‘If 
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‘““There’s nothing to laugh about.” 

“Still, they’ll laugh, all right.” 

“Then, they’re fools. Take no notice of 
them.” 

“But I can’t. You don’t understand. 
You’re like your father—you float above it 
all. But for me, these are the people I live 
with.” 

“Don’t see them anymore.”’ 

“Then who am I going to see?” Tears be- 
gan to run down Dominique’s pallid face. 
“It’s bad enough being old. But I told myself 
that Gilbert would always be there. And now 
he’s gone. Old and alone; it’s appalling.’’ 

“You aren’t old.’ 

“T soon shall be.” 

“You aren’t alone. You have me; you have 
us.”’ 

Dominique wept. She whispered, “A 
‘woman without a man is a woman entirely 
alone.” 

“You'll meet another man. Meanwhile you 
have your job.” 

“My job? Do you think that means any- 
thing to me? It did once, because I wanted 
to succeed. Now I have succeeded and I have 
nothing.’’ Her eyes were fixed on the wall 
opposite her—a successful woman. Very im- 
pressive at a distance. But when you were 
alone, wholly, finally alone. . . . She shivered. 
“T shall not put up with it! I shall not bear it!” 

“Travel.” 

“No! No! I shan’t give in. I’ll do some- 
thing.”’ 

Dominique’s face had grown so hard again 
that Laurence was frightened. ‘“‘What? What 
can you do?” 

“At all events I shall have my revenge.” 

“How do you mean?” 

Dominique paused; a kind of smile twisted 
her mouth. “‘I am sure they’ve kept the girl 
in ignorance of her mother’s old relationship 
with Gilbert. I’ll tell her. And how he used to 
talk about Lucile.” 

“You’d never do that! It would be mad- 
ness. You’d never go and see her!” 

“No. But I can write to her.” 

““You’re not speaking seriously ?” 

“Why not?” 

“It would be revolting!’ 

‘And what they’re doing, that’s not re- 
volting ?”’ 

Laurence shivered. It was so dark in that 
heart; there were serpents writhing in it. 

“Tt’ll get you nowhere. You’ll lower your- 
self in their eyes and the marriage will still 
take place.” 

“That I doubt,” said Dominique. “Patri- 
cia is a ninny. That’s just like Lucile: you 
have lovers, but Baby doesn’t know any- 
thing about it . 

Laurence was dumfounded by Dominique’ S 
sudden vulgarity. Never had she spoken in 
this voice, in this horrible way. It was some 
other woman speaking, not Dominique. “‘So 
when Baby learns the truth, she’ll have quite 
a shock.” 

“‘She’s never done anything to you; it’s not 
her.”’ 

“Tt’s her, too.”’ In an aggressive voice 
Dominique added, ‘““Why are you defending 
them?” 

“I’m defending you against yourself. You 
always told me that one has to be able to put 
up with dreadful blows.”’ 

“Tm not killing myself; I’m taking my 
revenge.’ 

‘They’ il say you’re lying.”’ 

“Patricia won’t tell them ea 
Dominique said. 


“Suppose she does speak to them. They’ll 
tell everybody.”’ 
“They aren’t going to wash their dirty 


linen in public.” 


“But if they do? Can you imagine what 
people will think of you?” 

“They’ll think that I don’t let myself be 
shoved around. I’m an old woman ditched 
in favor of a girl. I’d rather be hateful than 
ridiculous.”’ 

nel beg you INE Ie 

“Oh, you make me tired,’”’ said Domi- 
nique. “All right, I shan’t do it. There!’ 
Once more her face came to pieces and she 
burst out sobbing. ‘I’ve never had any luck. 
Your father was no good. No good at all. And 
when at last I do meet a man, a real man, 
he throws me over for a nineteen-year-old 
idiot.” 

“Would you like me to stay the night ?” 

HN @LT? 

Laurence kissed her mother and closed 
the front door behind her. She drove slowly. 
Was Dominique going to write that letter or 
not? What to do? As soon as that question 
came up, what utter confusion! She had 
never decided anything; not her marriage, 
not her profession, nothing. Things hap- 


. pened to her. What to do? Ask Jean-Charles’ 


advice? 


“Oh Lord above, if you knew what a state 
Dominique was in!’ she said. ‘‘Gilbert has 
told her everything.” 

“Tt was to be expected,’’ Jean-Charles said 
drily. 

“T had hoped she’d stand up to it better.” 

“There is so much involved. For one 
thing, she’ll have to change her style of 
living.” 

Laurance stiffened. All right, Jean-Charles 
loathed pathos, but even so—that degree of 
indifference in his voice! ‘‘Dominique doesn’t 
love Gilbert for his money.” 

“But he’s got it, and that counts. It counts 
for everybody, you know,” he said aggres- 
sively. 

She did not reply, but went to her room. 
Obviously, he had not gotten over the 8,000 
francs that the automobile accident was going 
to cost him. And he was holding her respon- 
sible for it. She snatched off her clothes. 
Anger was rising up inside her. I won’t let 
myself get angry; I must sleep well, she 
thought. A glass of water, some exercises, a 
cold shower. For once she took a pill before 
getting into bed. 










he was afraid of waking her 
mother the next morning, so 
she kept herself from tele- 
phoning until it was time to 
leave for the office. 

“How are you?” she asked. 
“Did you sleep?” 
“Splendidly, until four this 
morning.’’ There was chal- 
lenge in Dominique’s voice. 

“Only until four?” 

“Yes. I woke up at four.’ There was a 
pause, and then in a triumphant tone Domi- 
nique said, “I wrote to Patricia.” 

“Oh, no! No!’ Laurence’s heart began 
beating furiously. “You haven’t sent the 
letter ?”’ 

“By special delivery, at five o’clock. I 
laugh when I think of her face, the poppet.”’ 

“Dominique! That’s insane! She mustn’t 
read that letter. Phone her; beg her not to 
open it.” 








“Phone her? Don’t be silly. Anyhow, it’s 
too late. She’s read it by now.” 








aurence said nothing. She hung up, 
and she just had time to reach the 
bathroom: a spasm wrenched her stom- 
ach. She had not been sick from emo- 
tion for years. She was afraid. Wildly, 
irrationally afraid. She drank a glass of 
waterandreturnedtothestudy, 
where she flopped onto a sofa. 

“Are you unwell, Mama?” 
asked Catherine. 

“Tust a little. It’s nothing much. Go and 
do your homework.” 

“Are you unwell or are you sad? Is it be- 
cause of Granny ?”’ 

“Why do you ask that?” 

“‘Tust now you told me she was better; but 
you didn’t seem to believe it.” Catherine 
lifted an anxious but trusting face up to her 
mother. Laurence put her arm round the 
child and pressed her to her side. 

“She’s not really ill. Only she was going to 
marry Gilbert and now he doesn’t love her 
anymore—he’s going to marry someone else. 
So she’s unhappy.” 

“Oh.” Catherine thought. ““What can we 
do?’ 

“Be very kind to her. Nothing else.” 

“Mama, will Granny grow wicked?” 

“‘How do you mean?”’ 

“Brigitte says that when people are wicked 
it’s because they are unhappy.” 

“She told you that?’”’ Laurence squeezed 
Catherine tighter. “‘No. Granny won’t grow 
wicked. But take care when you see her; 
don’t look as though you knew she was un- 
happy.” 

“T wish you weren’t unhappy either,” 
Catherine. 

“I’m happy because I have such a very 
good, kind little daughter. Go and do your 
homework and don’t tell Louise anything 
about all this—she’s too young. Promise ?”’ 

“TI promise,’ said Catherine. She dabbed 
a kiss on her mother’s cheek, and went off 
looking pleased. 


said 


Laurence sat in her office. Half-past eleven. 
Patricia must have had the letter by eight 
o’clock. 

The telephone bell made Laurence jump. 
Gilbert said: ‘I very strongly advise you to 
go and see your mother.” A harsh, cruel 
voice. He hung up. 

Laurence dialed her mother’s number. Far 
away the bell throbbed in the silence; you 
would have said the flat was empty. But from 
Gilbert’s words Dominique must be there. 
Somebody in an empty flat—what did that 
mean? A body. 

She ran; she got into her car and drove as 
fast as she could; she abandoned it on the no- 
parking side and ran up the stairs four at a 
time, too impatient to wait for the elevator; 
she rang three times. Silence. She kept her 
finger hard on,the button. 

“Who is it?” 

“Laurence.” 

The door opened. But Dominique kept her 
back turned. She went into her bedroom, 
where the curtains were still drawn. In the 
gloom Laurence could make out a vase over- 
turned on the floor, tulips scattered here and 
there, a pool of water on the carpet Domi- 
nique flung herself into a low armchair. With 
her head thrown back and her eyes fixed on 
the ceiling, she wept. The front of her dressing 
gown was ripped, buttons torn off. 
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“He hit me.” 

Dominique spoke in a voice that belonged 
to no one. Gilbert had rung the bell at ten 
o’clock; she had opened the door. Straight 
away Gilbert kicked the door behind him. 
And there in the hall he had insulted Domi- 
nique and slapped her; he had gripped her by 
the collar of her dressing gown and dragged 
her into the bedroom . . . Dominique choked. 
“There’s nothing left but to die,’’ she gasped. 

“Come! Don’t-sit there weeping—it would 
give him too much satisfaction,” said Lau- 
rence. ‘‘Wash your face, have a shower, dress 
and let’s get out of here.” 

How easy it would be if Laurence could 
take Dominique in her arms and comfort her. 
What was so distressing was the revulsion 
that was mixed with her pity—it was as 
though she were sorry for an injured toad; 
sorry, but unable to bring herself to touch it. 

“Patricia showed him my letter!” 

Laurence stared at her mother in amaze- 
ment. “But, Dominique, I told you she 
would show it to him!’ 

“T didn’t believe it. I thought she would be 
utterly disgusted and break things off. But 
she wants Gilbert’s money.” 

For years and years Dominique had treated 
people as obstacles to be overcome; and she 
had overcome them. She had ended by 
no longer knowing that others existed in 
their own right, no longer understanding that 
they would not necessarily fall in with her 
plans. , 

“Put your clothes on,” repeated Laurence. 
“Wear dark glasses and I’ll take you to have 
lunch somewhere outside Paris where we 
shall be certain of meeting no one.” 

Laurence chose a restaurant that was al- 
most all glass, perched on a. height that 
looked out over a huge suburban landscape. 
Expensive, but not fashionable; Dominique’s 
acquaintances did not go there. They picked 
a table. 

Dominique sat down beside her. Laurence 
passed her the menu. 

“T don’t want anything.” 

“Never mind. Choose something.” 

“Choose for me.’’ Dominique’s lips trem- 
bled; she looked quite worn out. Her voice 
sank to humility. “Laurence, don’t talk 
about this to anybody.”’ 

“Of course not.” 

“Tf only you knew what he said to me! It’s 
horrible. He’s a horrible man.” Two tears 
flowed behind the dark glasses. 

“Don’t think about it anymore. Forbid 
yourself to think about it.” 

Laurence ordered. She knew that before her 
there lay hours and hours of going over and 
over the same thing again and again. But 
eventually she would have to leave Domi- 
nique. And what then? 

Dominique made a sly, mad sort of a face. 
“At least I think I’ve rather spoiled their 
wedding for them,” she said. 


“TI should like to find something really 
stunning for the Dufrenes,’’ said Jean- 
Charles, looking over their Christmas list. 

“We'll have to look in Papa’s part of the 
world.” 

Laurence ran her eye absentmindedly over 
the figures that her husband was writing. 

“Fifty francs for the servant isn’t much,” 
she commented. 

“She’s only been with us three months. 
We can’t give her as much as if she had 
worked the whole year,’’ Jean-Charles said. 

Laurence was silent. She would take 100 
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because the teacher’s stupid, but she 

was first in Latin and third in history.” 
“Well then, you ought to copy her. It 


makes me very sad to think of my little 
daughter turning into a dunce.” 

Tears welled up in Catherine’s eyes, 
and Laurence stroked her hair. ‘She'll 
work better next term. Now she’s going 


to make the most of the holidays and 
Run along, darling, go 


and play with Louise.” 


forget school 


x 
Caren left the room, and in a 
vexed tone Jean-Charles said, “If you 
pet her every time I scold her, there’s 
no point in my bothering.”’ 

“‘She’s so sensitive.” 

“Too sensitive. She cries, she asks 
questions that aren’t suitable for her age, 
and she no longer works. I wonder 
whether it’s good for her to have a 
friend who’s older than she is.” 

“In my opinion Brigitte has an ex- 
cellent influence upon Catherine: the 
child is growing more mature, she’s 
thinking, enlarging her mind. You at- 
tach too much importance to doing well 
at school.” 

“T want my daughter to be a success 
in life. Why don’t you take her to see a 
psychologist?” 

“Certainly not! Are people to go and 
consult a psychologist every time a child 
slips a few places in class?” 

“Slips places in class and cries at 
night. Why not?” 

“T don’t like that idea,’ Laurence 
said. ‘I think Catherine’s fine as she is: 
I don’t want anyone to wreck her.” 

“A psychologist won’t wreck her. 


He’ll only try to see what it is that’s not 
running smoothly.” 

“Running smoothly—what’s that sup- 
posed to mean? If Catherine is inter- 
ested in things outside her school, that 
doesn’t mean she’s off her head.” 

Laurence had spoken with a violence 
that she herself found surprising. Follow 
your own little road without straying 
an inch: looking to the right or the left 
will be prosecuted; each age brings its 
own tasks; if you are overcome by anger, 
drink a glass of water and do some exer- 
cises. She had run smoothly; it had 
worked very well on her, but nobody 
was to make her bring up Catherine in 
the same way. She said vehemently, “I 
shan’t prevent Catherine from reading 
books she likes nor from seeing friends 
she’s fond of.” 

“You must admit that she’s lost a 
great deal of her steadiness. Your father 
was right for once—knowledge is a 
splendid thing, but it is dangerous for 
children. We must take precautions and 
shelter her from certain influences. 
There’s no point in her learning the un- 
happy things of life right away. The 
time for that will come later.”’ 

“That’s what you think! It never is 
the time, and it never will be the 
time,’ said Laurence. “‘Every day we 
read hideous things in the papers, and 
we go right on ignoring them.” 

“Oh, don’t start another guilty- 
conscience scene, like the one you 
treated me to in 62,” said Jean-Charles 
sharply. 

Laurence felt herself go pale—it was 
as though he had hit her in the face. 
She had been trembling, quite beside 
herself on that day so long ago that 
Jean-Charles now spoke of so cynically; 


the day when she had read the account 
of that woman tortured to death. Then, 
Jean-Charles had taken her in his arms, 
and, full of trust, she had let herself go 
while he said, “It’s appalling’’—she had 
believed that he was moved, too. 

Because of him she had calmed down, 
and she had done her best to expel the 
memory, very nearly succeeding. It was 
mainly because of him that she had 
given up reading the papers. And in fact 
he had not given a damn; he had said, 
“Tt’s appalling,’ just to soothe her—and 
now he was throwing the incident in her 
teeth. What a betrayal! 

“T don’t want Catherine to inherit 
your easy conscience.” 

Jean-Charles thumped the table. 
“You're the one who’s throwing her off 
the rails, with your sentimentality.” 

“Me, sentimentality?” 

“Yes, the other day we had it all over 
again with that cyclist ——” 

“Get out,” said Laurence. ‘‘Or I'll go 
myself.” 

“Tl go. I have to see my new boss 
Monnod. But it wouldn’t be a bad idea 
if you went to see a psychologist your- 
self,’ said Jean-Charles, getting up. 


Dis shut herself in her room. Drink a 
glass of water; do exercises: no. This 
time she let herself go in fury: a hurri- 
cane tore through her, a physical pain, 
but at least she could feel herself living. 
She saw herself again sitting on the edge 
of the bed and she heard Jean-Charles’s 
voice, “It really doesn’t seem very clever 
to me—we only had a third-party colli- 
sion insurance. Everybody would have 
given evidence in your favor.”’ And ina 
flash she realized that he was not joking. 
He was blaming her—he blamed her 


still—for not having saved 
frances by taking the risk of 
man. The front door shut; he 

For a long while she sat 
head burning and an oppress 
on the back of her neck; she w 
liked to cry—when had she 
how to? 

Catherine came in. “Mama 
very cross?” 

“He doesn’t understand 
don’t work as well as you use 

“Papa is often cross these ¢ 

Yes: There had been his 
with Vergne and then the ae¢ 
had been angry when the ehjl 
tried to make him tell theml 
Catherine had noticed his ill t4 
was obscurely aware of Domi ; 
happiness and Laurence’s a 
that the reason for her nighty 

“He has worries. The car hé 
placed, and he’s changed jd 
means a lot of difficulties.” 

“It’s sad to be a grown: 
Catherine in a tone of certain 

“Oh no; there are lovely thi 
being a grown-up—for examr 
nice little daughters like you 

“Papa doesn’t think I’m g 
little daughter.” 

“He does really. If he were 
of you he wouldn’t mind at alll 
bad marks.” 

“Do you really think so?” ) 


} 


| 


A ring at the bell—a boua 
roses with Jean-Charles’s ca} 
love.” Red roses—glowing | 
they were only a gesture t 
conventions of married life 
agreements during the Christn 
While she was arranging the 
glass case, she wondered, Y 
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hink of Jean-Charles? What does 
1k of me? In any case, we are tied 
ly for life. Whatever he did or 
hatever she said or did, there 
be no penalty. There was no point 
feeling angry. 
Joon as she heard the key in the 
'e ran to meet him, she said thank 
hey kissed, and they set off in a 
buy their presents. The shop win- 
vere lit up; there were Christmas 
, the street and in the shops; men 
smen hurried along, carrying their 
, smiling. The whole scene made 
ce feel uncomfortable. 
ant to give you a very splendid 
,”’ said Jean-Charles. 
n’t do anything wild. With that car 
Ace" 
vant to do something wild, and 
ane 
windows slowly went by one after 
r, an endless, dazzling display of 
ning from opulent jewelry to 
dressing gowns. And, everywhere, 
‘ppers’ eyes shining with desire to 
, the men’s as well as the women’s. 
eyes used to shine like that, 
t Laurence. But now she was the 
of the advertising slogans she her- 
d invented. As soon as she was 
ed to an object she wondered 
otivation she was obeying. 
‘ence pointed to a camera shop. 
‘go in there. That’s what would 
itherine most pleasure.” 
icc, there’s no question of her 
‘no presents,” said Jean-Charles 
eoceupied tone. “‘But I do assure 
t we shall have to do something.” 
Fomise you I'll think about it.” 
bought Catherine a camera that 
y to work. She would be pleased. 


But it’s something else that I should like 
to give her, thought Laurence. Security, 
a happy mind, the joy of being alive. I 
claim to be selling these things when I 
launch a product. Lies... 

There were a great many people in 
Manon Lescaut’s, one of the most expen- 
sive jewelry shops in all of Paris. With 
shining eyes Jean-Charles put a necklace 
round Laurence’s throat. “Do you like 


it?’ It was an enchanting necklace, but 
far too costly. She stiffened. 

Jean-Charles would never have given 
it to me but for this morning’s quarrel, 
she thought. It was an amends, a sym- 
bol, a surrogate, of something that no 
longer existed—a warm close link that 
would make presents unnecessary. 

“Tt suits you extraordinarily well!” 
said Jean-Charles. 
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She took it off with a kind of fury: 
“No! It’s too extravagant.” 

“As for that, I’m the one who de- 
cides,” he said, displeased. 

She picked up the necklace again: 
what was the point of crossing him? 

“Tt’s not that; I think it’s wonderful. I 
only thought it would be rather wild. 
But, after all, that’s your business.” 

She bowed her head a little so that he 
could fasten the necklace again: a per- 
fect picture of the couple who still 
adore one another after eleven years of 
marriage. 

She gazed at herself in the mirror. 
“Darling, you were right to insist: I’m 
wild with happiness.”’ 


According to custom, the New Year’s 
Eve party was held at Laurence’s sister 
Marthe’s. The year before, the supper 
had been quite pitiful. It would be pass- 
able this evening, thought Laurence, 
having inspected the buffet set up at the 
far end of the drawing room. Their fa- 
ther had brought four bottles of cham- 
pagne, and Dominique provided an im- 
mense fois gras. 

Other years Dominique had spent 
Christmas and New Year’s with Gilbert. 
It was Laurence who had had the idea of 
asking her this evening. 

She had said to her father, ‘‘Would it 
irk you too much? She is so very much 
alone, so unhappy.” 

“T don’t mind it in the least,”’ 
answered, as she had expected. 

No one knew the details, but everyone 
was aware of the break. There were the 
Dufrénes, brought by Jean-Charles, and 
Henri and Therese Vuillenot, who were 
friends of Marthe’s husband, Hubert. 
Dominique was very much (continued) 


he had 






oe 


136 


LES BELLES IMAGES continued 
“family party.”’ She was dressed in the 
character of “youthful grandmother” ina 
discreet honey-colored jersey dress, her 
hair nearer white than blond. She smiled 
gently, almost timidly, and she spoke 
very slowly; she was overdoing the tran- 
quilizers. As soon as she was alone her 
face sagged. Laurence went up to her. 
“How did you get through the week?” 

“Not too badly: I slept quite well.” A 
mechanical smile. “I’ve 
made up my mind to 
sell the house at Feuve- 
rolles. Who am I going 
to entertain there? The 
interesting people came 
for Gilbert.” 

“Oh, they’ll come for 
you.” 

Dominique shook her 
head. “‘Even if she has a 
name, a woman without 
a man is a half-failure. 
People look upon me 
differently, now.”’ 


eee it was an 
obsession with Domi- 
nique. Someone had put 
on a record; Dufréne 
asked Laurenceto dance. 

“You're dazzling to- 
night,’’ he said. 

She caught a glimpse 
of herself in a mirror. 
She was wearing a black 
sheath and this neck- 
lace that she did not 
care for. She thought 
she looked common. 

They changed the rec- 
ord, they changed part- 
ners. 

‘““Madam, may I beg 
the pleasure of this 
dance?”’ asked Jean- 
Charles. Laurence fol- 
lowed his eyes and saw 
her father and Domi- 
nique sitting together, 
talking politely. 

“She seems to have 
got over it,” said Jean- 
Charles. 

“She stuffs herself 
with tranquilizers.” 

“Really, you know, 
they ought to take up 
life together again,” 
said Jean-Charles. 

“Who?” 

“Your father and 
mother.” 

“You’re out of your 
mind! She’s very socia- 
bly inclined and he’s a 
recluse.” 

“They’re lonely.” 

“*That’s nothing to do 
with it.” 

Marthe stopped the record. ‘Five to 
twelve.” 

They filled the glasses. 

“A Happy New Year.” 

“Happy New Year.” 

The glasses touched: kisses, laughter, 
and outside the windows a huge outburst 
of hooters. They opened more bottles. 
“Take plates and knives and forks and 
help yourselves—find yourselves places 
to sit,’ said Marthe. 

A general din; the clash of plates; 
Laurence emptied a glass of champagne. 
They laughed; they told jokes; and she 
did not think their jokes funny. She 
drank two glasses of champagne. Dufréne 
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explained that in real-estate dealings it 
was difficult to draw a line between 
fraud and speculation: one was forced 
into illegal practices. 

“But it’s disturbing. What you say is 
very disturbing,’’ said Hubert. Heseemed 
really dismayed. Laurence and her fa- 
ther exchanged an amused smile. “I 
can’t believe it,” he said. 

Marthe had put on another record: 
they danced again. Laurence tried to 
teach Hubert the latest darice steps; he 


: 
I ved it!” 
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worked hard, he puffed and gasped, the 
others watched derisively. 

Abruptly, Laurence stopped the lesson 
and went over to her father, who was 
arguing with Dufréne. Her father smiled. 
“Are you looking for an idea for a new 
product of some kind?”’ 

“No, I was day-dreaming,’’ Laurence 
said. “Their stories about money bore 
me dreadfully.” 

“T know what you mean. They sin- 
cerely believe that money brings hap- 
He sat down beside her. “I 
don’t see you anymore.” 


piness.”’ 


“T’ve spent a lot of time looking after 
Dominique.” 


“She seems less aggressive.” 

“That’s depression.” 

““And you?” 

“The holidays are tiring.” 

“You know what I’ve been thinking,” 
he said. ‘‘We two ought to go off ona 
little journey together.” 

“The two of us?” 

“T have a holiday in February, and I 
should like to take advantage of it to see 
Greece again. Couldn’t you arrange 


things so you could come with me?” 
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Joy like a burst of fireworks. The easi- 
est thing in the world to get two weeks in 
February, and she had some money. ‘If 
the children are all right, if everything’s 
all right, I could perhaps manage it. But 
it seems too good ——” 

“You'll try!” 

“Oh, of course. I'll do everything I can. 
But what about you? You won’t change 
your mind?” 

“‘See this is wet, and this is dry? Rot 
my heart if I tell a lie,’’ he said solemnly, 
as he had when she was a little girl. 


Marthe came into her sister’s room as 
quietly as she could. "ver since Lau- 























rence had come back from 
had been strangely upset; the 
ily was worried about her. “ 
you some broth,” she said 

“T don’t want any.” 
“Make yourself take a littl 
To please them Laurence 
some. She had not eaten for 
Jean-Charles sat at the sid 
and took her hand. “Darling, 
try to tell me what’s the m 
talked with Dr. Lebel, and 
thatsomethi 


rexia. He’ll 
presently.” 


me alone.., 
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In Greece 
meaning of 
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enced pleas 
triumphs, te 
tion; but I | 
ing of this hi 
tween a blue 
sharp, clean 
past and t/ 
united in a bi 
and this peace within me— 

“You're the ideal travé 
panion,” said Papa, smiling. 

He smiled the next day 
Acropolis because I listen) 
while he explained it all. F 
could see the hills, the sea 
houses the color of wholemeal! 
Papa’s voice flowed over me) 

We hired a car, we went t¢ 
thing in the neighborhood 
and every day before sunset 
to the Acropolis, the Pynxor] 
Papa refused to go into ¢ 
town. ‘‘There’s nothing to bes 
he told me. In the evening, 
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take my anxiety seriously, and it would 
have been unfair to have resented his atti- 
tude. No, it was not at Delphi that the line 
was broken... 

Mycenae. Perhaps it was at Mycenae. 
We climbed up a stony path: the wind was 
raising little whirls of dust. Suddenly I saw 
that gate, the two headless lionesses; and I 
felt panic. I went along the Royal Road; I 


saw the terraces, the great walls and the 
landscape that Clytemnestra had seen when 
she watched for the return of Agamemnon. 
I felt as though I had been wrenched out of 
myself. Where was I? I did not belong to 
that age when people came and went, slept 
and ate in this still undamaged palace. 

And my own life had nothing to do 
with these ruins. 


With a guidebook in his hand Papa did his 
best to identify every inch of the ground. 
He would carry away captioned pictures of 
this place in his head, and he would set 
them up in his private inward museum. For 
my part I had neither album nor museum. 
I had come face to face with beauty, and 
I had not known what to do with it. 

(continued) 














LES BELLES IMAGES continued 


We went back to Athens, and I in 
sisted upon seeing the modern town. We 
walked round the Omonia square. Dis- 
mal, ill-dressed people; a greasy smell. 

“There’s nothing to be seen, as you 
see,” said Papa. 

“T imagine this country is more cheer- 
ful in summer,” I said. 

“Greece is not cheerful,” said Papa, 
with a hint of reproof. ‘‘It is beautiful.” 

A great weariness came over me. I ad- 
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mired Papa’s pows r of concentration and 
his curiosity. In two days I was going to 
leave him, and I knew him no better 


than when we had begun. I had been 
holding back this thought since 

when? And now it suddenly pierced me 
through. We had gone into a room in a 
museum which was full of vases, and I 
saw that there were other rooms, room 
after room in diminishing sequence, all 
full of vases. As we paced on from case 
to case my boredom became distress and 
I thought, I’ve failed at everything. I 
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stopped, saying, “‘I just can’t go on.” 

“Dear me, no. You’re quite done up— 
you ought to have said so earlier.”’ 

He was much upset. He took me back 
to the hotel. I drank some sherry and 
tried to talk to him, but he seemed to me 
out of reach and disappointed. The next 
morning I let him go to the Acropolis 
museum alone. 


Jean-Charles was at the airport to 
meet me. ‘Did you have a good trip?” 
“ern ef)? 
Terrific! 
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began to tell the story of 4 
ney. I did not have the 
playing the part of the yo 
returns to her home, I was 
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Catherine alone... 
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family near the Lac des | 
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I had seen Mme. Frossayi 
out liking her. She was 
asked shrewd questions, qj 
ing the answers. When I] 
ond time, she knew al 
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nothing disproportionate 
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care; and she’s a verte 
child,’’ I said. 

“But can you really a 
of twelve to weigh her 
Perhaps she does keep ce 
herself; she tells other) 
Catherine.”’ 

To tell the truth I kng 
need of Mme. Frossard t¢ 
I had asked the impossil 
friendship implies spealj 
heart. The only way of pi 
erine from her was prev 
children from seeing eac| 
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things so that between|ii 
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other less and that next y\ 
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hil understand. A journey to 


itherine’s case in public the very 
. Papa, Marthe, Hubert, Jean- 
dand I were all having dinner at 
yue’s. “If you consult a special- 
‘ms to me that you ought to fol- 


ld understand that she was 
4by his concern for her—she had 


fact that my father let himself 
in. 

yuld seem reasonable.” 
hesitating tone. Yet at Delphi, 
e were watching the dancing 
it of mind with music, he had 
vith me. 

‘it is very important to have a 
I said. 

got along very well without,” 


so well as you think.” 
we'll find her another,” said 
ust help her regain her balance. 
‘by separating her from Brigitte. 
?apa, at Delphi you said it was 
o be upset when you begin to 
the world.”’ 

e are things that are normal and 
still better to avoid: it’s normal 
tif you burn yourself. But for 
it’s better not to burn yourself. 
psychologist thinks her dis- 


you don’t believe in psycholo- 
felt my voice getting louder. 
harles looked at me angrily. 
since Catherine agrees to go 
th us without making a fuss, 
u go and make one.” 
akes no fuss?” 
slutely none at all.” 
Papa and Dominique exclaimed 
, “Well, then!” 
ed myself to eat, but it was then 
ad the first spasm. I knew Iwas 
ou can’t be the only one in the 
“ho is right; they would take 
he to Rome. They were all 
me. And now the picture that I 
ore violently than any is bearing 
yon me once again—the picture 
‘Charles, Papa, Dominique, all 
| as though they were in a poster 
» of oatmeal. Reconciled, giving 
res up to the joys of family life. 
mot want to believe Dominique 
‘saw her three days after that 
She said to me, “Just imagine, 
her and I are thinking of living 
again.” 
t! You and Papa?” 
3 it surprise you all that much? 
‘ave a great deal in common. An 
ast, and you and Marthe and 
Idren.”’ 
’ tastes are so different.” 
7 were. We have altered a little 
/ grown older.”’ 
calm, keep calm, I said to my- 
talked. I let the words flow over 
withholding belief: she needed 
, affection, respect. And he felt 
for her. He realized that he had 
2d her and that her social life 


and ambition were a kind of vitality. He 
needed someone of vitality in his life. 

“But come,”’ I said, “you think Papa’s 
life so dreary!’’ 

“Oh, I shall keep my own!” she said 
eagerly. ““We are entirely in agreement 
upon that point—separate activities 
and separate friends for each.” 

“A kind of peaceful coexistence?” 

“Tf you like to put it that way.” 

“Then why not just see each other 
from time to time?” 

“You really know nothing of the 
world; you don’t understand at all!’ 
said Dominique. For a moment she re- 
mained silent. “I’ve already told you 
that socially a woman without a man is 
déclassée—she’s lost her position, she’s 
neither here nor there.” 

“But why Papa? You might have 
chosen a more brilliant man,” I said. 

“Brilliant? Compared with Gilbert 
nobody is brilliant. It would look as 
though I were satisfied with a poor imi- 
tation. Your father is something com- 
pletely different.” A thoughtful look 
passed over her face. “‘A married couple 
who come together again after a long 
separation—people may be surprised, 
but they won’t snigger.”’ 

I understood. Security, respectability. 

But did Papa agree? I went to see him 
that evening. Almost immediately I 
asked, with a forced smile, ‘Is it true 
what Dominique says, that you're going 
to live together again?” 

“Well, however surprising you may 
find it, yes.” He seemed rather embar- 
rassed. 

“T live too much turned in upon my- 
self. And ‘Dominique has matured; she 
understands me far better than she 
used to.” 

That evening I threw up my dinner. I 
stayed in bed the next day, and the next. 
So it wasn’t true that he possessed 
wisdom and joy, and that his own inner 
glow was enough for him! I had blamed 
myself for failing to discover that secret. 
It did not exist: I knew that ever since 
Greece. I was deceived. ... 


She dozed off, exhausted. When she 
opened her eyes again Jean-Charles was 
there. ‘“‘Darling, you really must agree 
to see a doctor.” 

They would force her to eat; they 
would make her swallow it all. Her life, 
the lives of the others with their phony 
loves, their stories about money, their 
lies. They would ‘‘cure” her. And what 
about Catherine? 

“No,’’ she cried aloud. Not Catherine. 
She sat up suddenly. ““They shan’t do 
what they’ve done to me to Catherine!”’ 

“Calm down.”’ Jean-Charles took her 
wrist; his look was wavering. 

“T shan’t calm down. I won’t have 
anything to do with any doctor. It’s all 
of you who are making me ill, and I shall 
cure myself on my own because I shan’t 
give in to you. Where Catherine’s con- 
cerned I shall not give in. She’s not go- 
ing to be maimed. I won’t have her de- 
prived of her friend—I want her to spend 
her holidays at Brigitte’s. And she’s not 
going to see this psychologist anymore.” 

Laurence threw back her bed-clothes; 
she caught Jean-Charles’ dismayed lock. 
“Don’t call the doctor—I’m not raving. 
I’m saying what I think, that’s all.’”’ She 
forced herself to speak in a reasonable 
voice. “I have made my decisions, and I 
shall not yield.” 

Jean-Charles seemed more and more 
taken aback; in a soothing tone he mur- 
mured, ‘You ought to have spoken to 
me before.” 


Everyone’s favorite—old fashioned, 
home-cooked chicken and without 
the fuss of frying. Kellogg’s® golden 
Corn Flake Crumbs keep it crisp ’n 
crunchy on the outside... the extra 


Corn-Crisped Chicken 
Have ready—3 lbs. frying-chicken 
pieces. 

DIP pieces in '/ cup evaporated 
milk (thin milk just won’t do). 

ROLL in mixture of: | cup Kellogg’s 
Corn Flake Crumbs, |!/2 teaspoons 
salt, 1/4 teaspoon pepper. Place 
chicken pieces, skin-side up, in shal- 
low baking pan lined with heavy 
duty aluminum foil; do not crowd. 


BAKE in moderate oven (350° F.) 
about | hour, or until tender. No 
need to cover pan or turn chicken 
while cooking. Cover loosely with 
foil if less crisp crust is desired. 
Serve with tart jelly. 


Yield: 6 servings 


Corn-Crisped 
Chicken 


So crisp ’n tender—just dip, roll ’n bake, 
using Kellogg’s Corn Flake Crumbs 


richness of evaporated milk keeps it 
extra moist "n tender inside. And, 
with a foil-lined baking pan, there's 
no pan to scour at cleanup time. 
Try this easy recipe soon. 
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“T have now. If you want war, war it 
shall be,’’ she said. 

He shrugged his shoulders. ‘‘War, be: 
tween us? I’ve never gone against your 
wishes.’ 

She forced a smile. ‘I was wrong. I 
don’t like going against your wishes 
They were silent. ‘‘Well, that’s 
agreed, then?” said. ‘‘Catherine 
spends her holidays at Brigitte’s?”’ 

“Tf that’s the way you want it.’ 

MOYCS Mitiis:/ 

Laurence brushed her hair; she did 


elther.”’ 
she 


something toward putting her face to 
rights. As far as I’m concerned the game’s 
over, she thought, looking at her reflec- 
tion—white and haggard. But the chil- 
dren will have their chance. What chance? 
She did not even know. END 
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“HOW MY TOWN SAVED ME” 


continued from page 81 


“Susan was in my office Friday helping 
me with some clerical work. But noth- 
ing happened—absolutely nothing.” I 
turned to Dr. Ducker. ‘‘What is the 
administration going to do to defend 
me?” 

The school superintendent edged for- 
ward on his chair. ‘‘We want to resolve 
this in the best possible way. We ——” 

““Get Susan over 
here,” I broke in. ‘‘Let 
her say it to my face. 
We can stop this thing 
right now!” 

“No,’’ Ducker replied 
carefully, ‘“‘we’ve con- 
sidered that, but we 
don’t think it would be 
helpful.” 

“Well, what then? 
What happens next?” I 
demanded, turning back 
to the lawyer, Michaelis. 
He said he couldn't 
give me any advice be- 
cause he wasn’t my 
lawyer. I was furious. 
The school board had 
its lawyer. Why didn’t 
I have mine? By what 
right did they confront 
me with this accusation 
without the benefit of 
counsel? 

I walked out and 
went back upstairs to 
the biology department. 
I had to do something, 
say something, break 
something if necessary. 
Saul Mines was teach- 
ing marine biology. I 
walked to the door of 
his classroom and mo- 
tioned to him through 
the window. When he 
came over, I told him 
what had happened. 
“Oh, no!” he said, ‘‘oh, 
no!’ And then he added: 
“Mac, I’m with you. 
We'll all be with you.” 

I drove home slowly 
from school, looking for 
my children, Byrron, 
nine; Jennifer, seven. 
Near the house, kids 
were playing ball— 
youngsters I had seen 
move into the neighbor- 
hood since we had ar- 
rived three years be- 
fore. We were only the 
second Negro family to 
move among the 35,000 
people of Baldwin. Five 
local real-estate agents 
had been charged with 
violating the State anti- 
discrimination law for the way they 
“helped”’ us in our search for a house. 
We finally found one on our own, but 
when some people on our street learned 
that a Negro was planning to purchase 
the house, they tried to buy it them- 
selves. When that failed, the telephoned 
threats began, including one that the 
house would be burned down before we 
moved in, and another that it would be 
bombed. To make sure there’d be no 
trouble, two husky members of the 
Baldwin Human Rights Council— Deni- 
son Ray and Steve Tiffany—slept in 
the empty house the week before we 
moved in. 


As I told Lavon-De about Susan 
Schaffner’s charge, I never for an instant 
doubted my wife’s faith in me. As she 
held me to her, tears streaming down her 
face, I could almost feel her strength 
and determination flow into me. “‘Mau- 
rice,” she said, and there was a hard 
edge in her soft Carolina drawl, “‘we are 
going to fight this.” 

Together we went to see our lawyer, 
Salvatore DiGiovanna, who had rep- 
resented us when we bought our house. 


The difference 
between a good dinner 
and a great dinner 
is often very small. 


He seemed curiously impassive when 
I told him the story; casually he men- 
tioned that he knew the Michaelis law 
firm. When I suggested that he talk to 
16-year-old Susan Schaffner, he said 
he didn’t think that was a good idea— 
nor did he think I should go myself. 
How about Lavon-De? Well, he didn’t 
see any harm in that. And so on Friday, 
July 14, Lavon-De drove to the Schaff- 
ners’ house and introduced herself. 

To her surprise, the Schaffners were 
cordial. Yes, Susan had come home from 
school crying the previous Friday. No, 
they had no intention of dropping the 
charges. Yes, they believed their daugh- 


ter. No, they would not withdraw the 
accusation. If the charges were so seii 
ous, Lavon-De asked, why hadn’t the 
Schaffners gone to the police? They 
didn’t want to make trouble, they said. 
Instead they had notified the school 
authorities. Now they could sit back 
while the board took action. 

But it wasn’t going to be that simple, 
Lavon-De told them. If Susan refused 
to retract her story, she would have to 
tell it in public. I had a right to an open 
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hearing, and I would insist on it. Lavon- 
De cried when she came home. 


ae following week I told our minis- 
ter, the Rev. Alex Sime of the First 
Presbyterian Church of Baldwin, what 
had happened. The Rey. Mr. Sime was 
sympathetic. He thought I should talk 
to Jim Ferns, a former Baldwin school- 
board president. Ferns was sympathe- 
tic, too. But he told me that the case 
against me was even stronger than I 
had thought: a second charge had been 
filed, similar to the first, by a girl who 
lived a considerable distance from Susan 
Schaffner and didn’t even know her. 




























































Several days later, Ferns 
asked if he could drop over ¢ 
that morning. 

Jim entered our house 
hesitation, and it occurred 
he had probably never been j 
home before. I asked Layon- 
some coffee and took Jim j 

“Maurice,” he began, 
talking with Henry Bang, 
board president. Henry jig 
human being. He wants to ¢ 
thing by eve 
doesn’t want 


in any trd 
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community 
Susan Schafi 
a town’s | 
worth more 
man’s life? 
Yet Ferns 
ing me a 1 
could go any 
another hou: 
town and another job. 
Could I risk all that becaus 
to confront my accuser? Wé 
gamble my family’s fut 
sisting on a hearing? The be 
sure I was guilty. By insis 
open hearing I might bet 
board members even more 
punish me. And after that 
surely be no new town, nO 
no new school for me to go} 
Lavon-De walked in with 
coffee and cookies, and we 
glances. Suddenly I knew 
Ferns’ way out was not ane 
sentence to life imprisonmer 





| said softly, ‘tell Mr. Bang 

jis no.” 

id at me for a moment, then 

ivily to the door. ‘I’m sorry, 
he said, ‘‘I’m sorry.” 

> had gone I told Lavon-De 
us. ‘We'll do it,’ she said, 
more prayer than promise. 


time I had fired my first 
iGiovanna. I didn’t think 
much confidence in my inno- 
felt he should have. Twice 
board had set up meetings 
che charges with me and my 
wice he had canceled the 
ats without consulting me. 
as had said the board mem- 
disturbed by my failure to 
chem. Indeed, he added, they 
4 to suspend me without pay 
»y felt this was the only way 
/get me to meet with them. 
/ lawyer was an old friend— 
ay, the man who had guarded 
‘before we moved in. Denny 
taldwin in 1966 to be chief 
lississippi for the President’s 
for Equal Rights Under 
| aid society for Negroes and 
‘workers in the South. Denny 
fe Bonnie were returning to 
/ from a vacation in Maine 
heard about the charges 
. Five minutes later he was 
‘ne, offering to represent me 
. Six times during the course 
/ six weeks he flew back and 
en his volunteer assignment 
rk and his job in Mississippi. 
jenny Ray and I faced the 
jd for the first time, we told 
)Malcolm Kaufman, the stu- 
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dent teacher assigned to observe my 


class during the spring term, had de- 
clared in an affidavit: that he had heard 
Susan Schaffner express her hatred for 
me—not 


once but 


times; not 
casually, but with scorn in her voice 


y 


many 


and a look of contempt on her face. 

We told them about the affidavit of 
another teacher, Bob LaMar: He told 
how he had walked into the biology 
department office where Susan was 
helping me with some clerical paperwork 
that fateful Friday morning in July, 
how he had asked her if she would do 
his paperwork, too (she refused); how 
he had gone into his classroom adjoin‘ng 
the office, then stuck his head back into 
our room and asked her again; and how 
she had refused again—so that she 
surely knew (as I knew) that a class 
was in progress in the very next room 
while I was ‘‘molesting”’ her. 

We told the board of the discovery 
we had made in examining the official 
school records of Stephanie Smith, the 
girl who had made the “second charge”’ 
that seemed to confirm Susan’s com- 
plaint. Jim Ferns had said the two girls 
“didn’t even know each other.”’ But in 
the records, Stephanie had listed Susan 
Schaffner as her “‘best friend.’’ We made 
no charge of collusion—but Denny did 
point out that Stephanie Smith had not 
come forward with her complaint until 
48 days after I had allegedly ‘“‘molested”’ 
her—in her own living room with her 
mother in the next room, while giving 
her at-home tutoring (she had been 
injured in an automobile accident). 
Denny also told the board how a week 
after Stephanie purportedly told her 
mother of my ‘‘advances,’’ Mrs. Smith 
had served me tea and discussed the 
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Alice and Julius Perlman organized a Mau- 
rice McNeill Emergency Fund, drafted an 
appeal letter and launched a fund-raising 
campaign. Julius made a generous gift him- 
self and did all the printing free. Telephone 
squads called other friends for contribu- 
tions. The high-school kids who had been 
at the hearing wanted to do something, 
Tuesday 


possibility of my tutoring Stephanie 
privately once she was back in school. 

We waited for the board’s reaction, 
but “You'll be in- 
formed of our decision as soon as we 
have reached one,’’ Henry Bang said. 

Denny Ray telephoned at 1:30 A.M. 
He had just gotten the news from Henry 
Bang. “They’re going ahead, Maurice. 
I told them we wanted a public hearing. 
We have three weeks to prepare.” 

A profound feeling of relief swept 
over me. The uncertainty was over. 
That night I had the first decent night’s 
sleep in a month. 

Before the trial began, I knew I had 
to tell my son Byrron what was about 
to happen. For one thing, his ninth 
birthday would arrive during the hear- 
ing, and under the circumstances we 
could not afford the two-wheeler bike 
we had promised him. 


there was none. 


OE. pleasant Sunday afternoon Byr- 
ron and I took a long walk. I think 
Byrron first knew something was amiss 
when I took his hand. He’s a big boy 
now, and big boys don’t hold hands. 

I told him first that he was a Negro. 
“Gee, Daddy, I know that!” he said, 
and I replied, ‘Well, there are some 
people who won’t ever let you forget it.”’ 

“Why should I forget it?”’ he replied. 

I wanted to kiss him for that, but 
this was man-to-man, and I smothered 
the impulse. 

“Don’t ever forget it, Byrron,”’ I said, 
“but remember something else, too. 
You’re a human being. You’re a man— 
or soon you will be. And when you’re 
a man, sometimes you have to fight. 
Not punching fights or snowball fights. 
The other kind of fight—when you have 


to stand up for what you think is right.”’ 

We walked on in silence. 

“Do you know why I’m telling you 
this?’ I asked him. 

He shook his head. 

“It’s because I’m fighting something 
and I wanted you to hear it from me 
and not from anybody else.”’ 

He looked up at me without a sound, 
so I plunged ahead. 

“Byrron, do you know what the word 
‘accuse’ means?” This time he nodded. 
“Well, I’ve been accused of something, 
something bad. Something I didn’t do.” 

“What, Daddy?” 

I took a deep breath. “It’s about a 
girl, a student in one of my classes. 
She has accused me of touching her and 
kissing her and things like that. Do you 
understand?” 

Again he nodded. 

“Well, there’s going to be something 
like a trial. People will be talking about 
it. It might even be on television.”’ His 
eyes flickered momentarily at the pros- 
pect of Daddy on TV. “Things are 
going to be bad for a while. Mommy 
and I are going to be very busy, and 
you and Jenny will have to stay with 
Aunt Gwen for a little bit.” 

He gulped and gripped my hand a 
little harder. ‘‘You see, it’s your fight, 
too,’ I told him. ‘‘You’re in it with me. 
And I need you to be.”’ 

Now he looked up at me, and his eyes 
were wet. ‘‘Daddy, is that why I can’t 
have a bike for my birthday?” 

“How do you know that?” I asked, 
astonished. 

“T heard you and Mommy talking 
about it one night when you thought I 
was asleep.’’ His smile was mixed with 


tears. (continued) 
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scores of youngsters were 


out in front of the Baldwin Station of the 
Long Island Railroad giving out leaflets 
that said: 

“Some of us are parents whose children 
Mr. McNeill taught. Others are friends o1 
Just local residents who have heard about 
the case and want to help. We hope you'll 
want to help, too 
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“HOW MY TOWN SAVED ME” 


continued 


I wanted to tell him more, but I had 
run out of words. 

It wasn’t until we had almost reached 
home that Byrron turned to me and 
said, ““But, Daddy, what does it have 
to do with being a Negro?” 

“T don’t know, Byrron,”’ I sai 
“T don’t know.”’ 

My hearing began on Aug. 31, and 
the high-school auditorium was packed 


| 00 people as Lavon-De and I 
vn the aisle to take our 
I had dreaded for three 

1en I saw familiar faces 
mer Ruhnke, head of the social 
idies department in the high school, 
and his wife Gloria, Claud and Evelyn 
ting, Alice and Julius Perlman, 
Lillian Mitchell, Lou 


Schwartz and his wife, Bill Sawyers of 


Wesley and 


the biology department, Don David 
Lusterman and Judy; Randi Lilker and 
Myrna Stein, two of my students. 
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the Indo 
came over, I told him 
what had happened. 
“Oh, no!” he said, ‘oh, 
no!’ And then he added: 
“Mac, I’m with you. 
We'll all be with you.” 
I drove home slowly 
from school, looking for 
my children, Byrron, 
nine; Jennifer, seven. 
Near the house, kids 
were playing ball— 
youngsters I had seen 
move into the neighbor- 
hood since we had ar- 
rived three years be- 
fore. We were only the 
second Negro family to 
move among the 35,000 
people of Baldwin. Five 
local real-estate agents 
had been charged with 
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More than 250 neighbors, students 
and members of the Baldwin Faculty 
Association had signed affidavits for 
me as character witnesses, and most of 
them, it seemed, were in the auditorium 
that morning. Someone stuck a hand 
out for me to shake, then another and 
another and another— Burner and Frank, 
Jeanne and Muriel, Billie and Bill and 
Fred and Ruth. By the time we reached 
our seats I knew we were among friends. 

The hearing lasted seven days; the 
transcript runs to nearly 2,000 pages. 
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violating the State anti- 
discrimination law for the way they 
“helped” us in our search for a house. 
We finally found one on our own, but 
when some people on our street learned 
that a Negro was planning to purchase 
the house, they tried to buy it them- 
selves. When that failed, the telephoned 
threats began, including one that the 
house would be burned down before we 
moved in, and another that it would be 
bombed. To make sure there’d be 


G no 


trouble, two husky members of the 
Baldwin Human Rights Council— Deni- 
son Ray and Steve Tiffany—slept in 
the empty house the week before we 
moved in, 


He seemed curiously impassive when 
I told him the story; casually he men- 
tioned that he knew the Michaelis law 
firm. When I suggested that he talk to 
16-year-old Susan Schaffner, he said 
he didn’t think that was a good idea 
nor did he think I should go myself, 
How about Lavon-De? Well, he didn’t 
see any harm in that. And so on Friday, 
July 14, Lavon-De drove to the Schaff- 
ners’ house and introduced herself. 

To her surprise, the Schaffners were 
cordial. Yes, Susan had come home from 
school crying the previous Friday. No, 
they had no intention of dropping the 
charges. Yes, they believed their daugh- 
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1 not known a 
ession next door 


* 





Circle a mound of Cottage 
cheese with Cling Peach 
halves, Top with curry mayon- 


‘naise, and cashew nuts. 


Dust Cling Peach slices with 
paprika. Place’ around cottage 
cheese. Top with shredded 
cheddar cheese. 


Place Cling Peach slices around 
cottage cheese, circle with 
shrimp, Add Louis dressing. 


Add berries and Cling Peach 
slices to a mound of cottage 
cheese. Top with sour cream: 


Circle a mound of-cottage 
cheese with Cling Peach slices. 
Top with mustard mayonnaise. 
And sprinkle with raisins. 


Something else you'll like: try 
Fruit Cocktail with cottage 
cheese. Add your favorite salad 
Cressing: . _, crine reacn apvieowy soano 





Wonderful what you 


can do with cling peaches 
and cottage cheese. 


Susan had said the clock showed 10 min- 


utes to 12 when she left the office. Carrie 
Cesareo, the wife of Baldwin Hig} ’s foot- 
ball coach, swore on the witness stand that 


she had seen and spoken with me 15 min- 


utes earlier that same morning—at 11:35 
A.M.—in front of the school building 
The weekend recess was no holiday for 


many of our friends. Sunday morning, 





Alice and Julius Perlman organized a Mau- 
rice McNeill Emergency Fund, drafted an 


appeal letter and launched a fund-raising 


school opened 


campaign. Julius made a generous gift him- 
self and did all the printing free. Telephone 
squads called other friends for contribu- 
tions. The high-school kids who had been 


the hearing wanted to do something, 


scores of youngsters were 


out in front of the Baldwin Station of the 
Railroad giving out leaflets 


“Some of us are parents whose childre 
MeNeill taught. Others are friends o 

just local residents who have heard ab 
the case and want to help. We hops 
want to help, too. Please nlinued 
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“HOW MY TOWN SAVED ME” 


continued 


be generous. 
will go to help Maurice McNeill.” 
Inside of a week we received nearly 
$5,000. The money was a lifesaver in 
terms of tiding me over my monthly 
bills and paying various legal expenses. 
When the trial resumed, the so-called 
second victim, Stephanie Smith, took 
the stand. She turned out to be so weak 


a witness that the prose- 


ALL the money we raise 


the earliest possible moment, and a 
group of us went to my house for lunch. 

In the dining room, where my sisters 
Nvelyn and Lois had prepared a buffet 


of lasagna, tuna salad, cold chicken, 
salad, gelatin molds and coffee cake, 
someone remarked that the food tasted 
better than it had since we had begun 
these luncheons. We laughed, and the 
tension seemed to disappear. It was 
good to see Layon-De gay again. I had 
lost 18 pounds, but Lavon-De seemed 


time to go to bed, took her pajamas out 
of the closet, even ran the hot water for 
her bath. He was needed, he responded, 
and he made us proud of him. 

At half-past six, the verdict was 
announced. 

Henry Bang took a sheet of paper in 
hand and cleared his throat. His fingers 
were trembling. Denny Ray and his 
co-counsel, Al Dorfman, leaned forward 
tensely. Lavon-De’s grip on my arm 
tightened as the board president read 





cution dismissed her af- 
ter only a few questions. 


N 
1 Now only the summa- 


tions remained. I was 
surprised at how weak 
prosecutor Leo McGin- 
ity’s closing statement 
turned out to be; the 
strongest argument he 
could muster was that 
Susan Schaffner was an 
excellent witness. In 
Denny Ray’s summa- 
tion he quoted from the 
evaluation sheets and 
annual reports in my 
file, and the commenda- 
tions from my supervi- 
sors asserting that I was 
a “master teacher” with 
“superb rapport with 
students’ who ‘could 
not be a better person.” 
Denny recalled how 
aware I was that I had 
been the first Negro to 
teach in Baldwin. 
“Would Maurice Mc- 
Neill risk the loss of all 
he has earned and the 
discredit to his race for 
a few minutes of fon- 
dling a high-school soph- 
omore?”’ heasked.‘‘Mau- 
rice McNeill is black. 
He has struggled to 
overcome racial discrim- 
ination. He knows the 
particular vulnerability 
of the Negro. But his 
greatness as a teacher, 
his responsiveness and 
integrity as an individ- 
ual, have transcended 
race and have made him 
simply a worthwhile 
human being. Would he 
have suddenly thrown 
himself and his family 
away in an act of cow- 
ardice and wantonness? 
Is this the true act of 
whom 
you sit in judgment? 
“Of course not. And 


none of us ean ever fully 


the man upon 





appreciate how painful 


this accusation d this 

hearing must ha en for Maurice 
McNeill. It has been « 1 hard on 
everyone. The community has suffered. 
The school has suffered. Perhaps som« 
where in the darkness of her bein: 
even Susan Schaffner has suffered. It 
is time now for suffering to end and fo1 
healing to begin. It is time ti tor 
Maurice McNeill to his herit; 
classroom. 

“But Maurice McNeill pleads 
mercy. He simply demands what 
rightly his—the just findir by 
board that he is innocent.’’ 

Henry Bang announced that the 


board would hand down its decision at 


o have lost something more—some 


gentleness, some lovely good humor, 

weetness. The ordeal had brought 

out the iron in her. It was iron that we 

needed to see the whole thing through. 

Byrron and Jennifer were there, too. 

Byrron and I had never been so close 
| 


he 1ad watched the TV shows 


d vs in which Lavon-De and 
d. ““You were real good on 
k news tonight, Daddy,” 
I eting to us one eve- 
1 close to Byrron. 
o-n talk, Byrron had 
bi mbination teacher-baby- 
d oN [fe told her what 
iE y 
xf 


If your oven cleaner tells you to put on 
rubber gloves, they’re putting you on. 


Rubber gloves with an oven cleaner are a thing of the past. 
And so’s any oven cleaner that says you need them. Jifoam has 
so perfected the art of oven cleaning that no gloves are re- 
quired. Just follow the directions. Spray Jifoam on, and in 5 min- 
utes flat, wipe out the dirt with a damp sponge —barehanded. 
So why not put away your gloves along with your old oven 
-Cleaner and get up-to-date with Jifoam. If you’re just crazy about 
wearing gloves, go ahead and wear them. Jifoam will work just 
ISM cl oii altel anu h VA 


eR AS OreRcTID 


Jifoam’s exclusive formulation and method of application 
are protected under United States Patent #3,335,092. 


©Shelco, Inc., 1968 





the verdict in a loud, clear voice: 

On the charge of being morally un- 
fit, “unanimously dismissed’; on the 
charge of conduct unbecoming a teacher, 
“dismissed by a vote of 4-to-1.’”’ I was 
reinstated, and all my back pay was 
restored to me. 

The students in the auditorium let 
out a whoop, and Lavon-De dug her 
nails into my arm. As I turned to kiss 
her, a dozen friends, teachers and stu- 
dents began to pump my hand, pound 
my back, grab my arm and shake my 
shoulders. A hundred hands reached out 
for mine, and I tried to shake them all at 
once. Suddenly I felt hungry. I craved a 


thick,-juicy steak and a plate p 
with French fries. For a mo 
thought of it made me feel faj 
there were more bear hugs, me 
shakes, more back-slapping, a 
got about food. 

The following Monday I rey 
school, with some apprehensio 
my fellow teachers and the gs 
had taught were on my side, 
many parents would have thej 
ters transferred out of my da 
many still belid 
where there w; 
there must he 
fire? 

Thus far, ¢ 
student—a girl) 
quested a trang 

Susan Schaff 
tell me, is bi 
withdrawn; she 
friends and wa 
in the halls, § 
Smith had 
signed to oneof 
halls. She dre 
the day after I 
to school. 


Wint's happ 


some of the ot 
tral figures in t 
I was sorry to } 
Jim Ferns die 
heart attack las 
mas Day. 
There’s son 
about Henry I 
signing and abo’ 
Ducker quitti ! 
perintendent. 
mittee has beer 
to investigate 
cedures that 
my being broug 
charges in the fix 
And the Baldy 
ulty Associatio 
posing a new se 
cedures to be 
when a similar s 
happens again. 
If I have 
anything at all 
ordeal, it is t 
world is full o 
and easily f 
people, too quic 
lieve a slander, t 
to indict a blac 
word of a W 
there are alsot 
cooler heads a 
hearts who will 
silent, who wil 
up and speak 0 
a fellow huma 
needs help. An 
of these are you 
young to be foo 
young to be frig 
If they would only stay that } 
The other evening Lavon-D 
discussed what to do with the 
that remains in the Maurice | 
Emergency Fund. We thovght 
be a good idea to use the m| 
present an annual prize for the} 
High School senior who has do 
to advance the cause of huma 
and understanding between Pe 
different colors and creeds. li ¥ 
touch the principal of the mol 
use just the interest, we can 
award a permanent one—and 
make a permanent conta 
better Baldwin. 





ie Bisquick Tear-Iape Sweepstakes! 


the perforated red arrow on 
d card. 

ff to your store and match 
space left on your card with 
row on any new 40 ounce 


ir-tape package. If it matches 


exactly, you win! $25,000 first prize. 
Over 1280 additional prizes from $250 
to $10,000. No purchase required. 

Tear the tear-tape and you ll find 
the same great Bisquick. The mix that 
makes the real thing a sure thing. 





Vow! Kiss dry, chapped lips goodbye! 


Here’s the lipstick that does for 
your lips what a moisturizer 
does for your face! The more you use it, 


the softer your li 
















Pure glowing color 
creamy moisture base 
shine, glisten and gl 
Almay screens out 
drying indelible dy 
creates 12 dew-dren 
colors that are pure 
ness for your lips! 


Alma 


Color-Moi 
» Lipstic 


So pure, it’s hypo-allerg 



























s the squeaky wheel that doesn’t get the grease—because they 
until a week from next Thursday at the service station. 


st is East and West is West, except on road maps, and then 
more like South to me. 


enever I start out to meditate, I end up planning dinner. 


}ese days, it’s easier for a President to get expelled from college 
i 


s hard to carry on a real conversation with someone who’s 
sses. 


pair of work gloves should be two rights and a left. 


rists who come to New York City this year can’t see the build- 
ini-skirts! 


an awful feeling to miss an eclipse when they tell you there 
er one like it for 50 years. 


hard to remember what news programs did before Vietnam. 


1en a politician is being interviewed and he says, “I’m glad you 
estion,” it means he isn’t going to answer it. 


2 short-short skirts are saving photographers a lot of trouble. 
ve to ask actresses to pose sitting on the ship’s railing with 
sed anymore. 


2 phrase, ‘Now here’s a message of interest,’’ doesn’t exactly 
e edge of my chair. 


ion-wise, is it OK to wear Gucci with Pucci? 


en you play a game with a child, it’s nice to let him win— 
u're not really sure you could beat him if you tried! 


by aren’t making Leap Year jokes the way they used to, are 


aham Lincoln said, ‘‘“Every man over forty is responsible for 
( usually responsible for his wife’s, too! 


i funny how fast the time goes when you're not having any fun 


come it’s a ‘“‘nice cup of tea’ but a “‘good cup of coffee’’? 


s don’t know what they’re missing since they stopped using 
at spin up and down. 


hard to know what the public expects of former child movie 
’t seem satisfied with Liz Taylor or Shirley Temple! 


will go down in history as the winter women wore blue knees 
les. 


That young 
Joyce magic 
doesnt stop 


at your = 
feet. = G@ 


For Joyce is 
no mere landlocked shoe. 
It's a Spirit, a feeling, 
a rhythm, it’s you. 
It's imagination, an air, a flair. 
It's the way you feel 
with the wind in your hair. 
Joyce is a mood, 
a state of mind. 

The easy California kind. 
Joyce is fashion, a freedom, a beat. 
Joyce is magic 
that starts at your feet. 


joyce 


Shown, top: The Most. Bottom, First Award. Most Joyce styles $12 to $18 
For nearest retailer, write JOYCE, Inc., Dept. J-38-J, Cincinnati, Ohio 45207. In Canada JOYCE shoes are manufactured by Aird & Son Ltd 

















Journal About Home 


By MARGARET DAVIDSON, Home Management Editor 


If you’ve put off organizing the 
drawers in kitchen, workroom, 
™ bedroom or study, you'll be 
glad you waited until now. The reason 

a new set of drawer organizers (made by 
Rubbermaid) make it so easy. The idea 
is simple—we wonder why it hasn’t 
been done before. Box-like plastic com- 





partments are made to interlock by 
hooking the rolled-over rim of one onto 
the top edge of another. It’s done quickly 
without tools or attachments. The three 
sizes (9 x 3, 9 x 6 and 15 x 8 inches) are 
all 2 inches deep and accommodate an 
amazing assortment of beauty aids, 
kitchen tools, desk accessories, ete. 








Groups of these sizes fit neatly into rec- 
tangles to fill many typical drawer sizes. 


Look,ma—nowires! With 
new hair curlers such as 
the ones from General 
Electric, you can curl your hair without 
sitting still near an electric outlet. Roll- 
ers are heated electrically in a small por- 
table kit; then when you're ready to use 
them, you simply pick out the warmed 
curlers from the kit and roll up your 
hair. It’s fast this way; a teen-ager short 
of time before a date, or anyone with a 
tight schedule, can redo curls in half an 
hour. Without electrical connections, it’s 
even possible to roam about while doing 
other last-minute preparations. 





We heard the other day about 
a homemaker disenchanted 
® with her slowpoke clothes 
dryer. She called the service department 
for new felt pads. The old pads are 
“dirty”? she reported and asked if per- 
haps changing them would speed the 
drying. In three years of use, the lint 
trap had never once been cleaned and 
the collection of lint did indeed look like 
a felt pad! For two years and eleven 
months, at least, the dryer had not been 
efficient. Had my friend read her in- 
structions, she would have known about 
lint traps and the importance of keeping 
the exhaust from getting lint-clogged. 
The trap should be cleaned at least once 
a week or, better yet, after each use. 





{/7\ It’s a truism that appliance 
ali users with the best know-how 
wlll hi are most likely to have read 
instructions. Places to keep these are al- 
most as important as the directions them- 
selves. Good places: a file drawer, a 
kitchen cupboard, a bulletin board. Or, 
if you are looking for a new aid to keep 
records and directions in order, consider 
the new Homemaker’s Warranty and 
Manual Minder (Bram Associates). It’s 
a handy looseleaf binder—with spaces 
for data, pockets for tags—that can be 
lined up on the cookbook shelf. 





Practical and pretty, too, 
is anew kitchen hood. The 
important concealed work- 
ings consist of a dependable exhaust to 
draw off the heat, smell and moisture of 
cooking. But the news is on the outside, 
in the new design that combines fiber- 
glass for practical cleanability with wal- 
nut, oak or maple trim for personality. 
Models for mounting on walls or hanging 
above island range installations are 
available in six colors and black and 
white. These range hoods (by Fashion 
Craft Products) have a distinctive de- 
sign with a rim at the bottom for small 
useful or decorative objects. 





Did you know: The bathroom 
4 is agood place for a supply of 
% plastic bags—they are good 
for washing stockings and other hand 
washables. Put water, detergent and the 
wash in the bag and shake.... £ An unlikely 
kitchen device is a propane torch. Yet it 
turns out to be mighty useful for singe- 
ing fowl, browning pie meringues, crisp- 
ing meat and fats and other such tasks— 
when it can be spared from the tool 
bench. Compact torches that weigh a 
little over a pound are easily handled. 
Look for a U.L.-approved model such as 
the BernzOmatic. ... / A new bathtub 
has bright metal grip rails (chrome finish 
or gold-plated, no less) at either side and 
a textured non-slip bottom. The new de- 














































sign with built-in safety fea’ 
ically called the Guardian ( 


aa With spring aro’ 
fo of ner, it’s approp 
10091 [FFL sider new colors 
is an enamel for many diffe 
refinishing children’s toys ( 
lead content); protecting iron), 
grills (a rust-preventive prin) 
able); coloring furniture 
enamel gives a hard, shiny fi 
Gloss all-purpose enamel ( 
is a relief in a year when pz 
be so specialized the vad 
brims with leftovers. Happi 
most-used colors and the n 
are packaged in spray cont} 
dreds of special colors are ¢ 
the quart. 





oP When someo 
Yee on the new 
\ ? patter of litt! 
a new chair, the results nee 
sastrous. Not if the upholst¢ 
the new kind that can be eas 
off, such as materials made o 
The Herculon olefin uphols 
(cousins to the carpets s 
they’ve been used in kitch 
most worry-free. Fabrics of 
olefin fiber are cleaned wil 
detergent-and-water treatm] 
all, the new fiber is availa 
bright and clear colors in we 
tures and patterns (some w 
woven appearance). 


cleanability. Anew counter t) 
have been using is indeed as 
as any plate in our cupboa 
white—stays that way, 
and hard. It’s the Corni 
saver of Pyroceram, of the 
as the white Corning W: 
utensils. “Such a handy p| 
pans,” says Betty of her | 
Sizzling utensils directly fro} 
will not faze this surface, 
scratch,’ Lee tells us. Eve 
cuts and slices, the surface 
scarred. “I think it’s hands 
easy to wipe clean,”’ Elizabe 
material is a true white, an¢ 
has a stain or scratch to re 
me, I concur with the othe 
also found it useful for ki 

: = 
dough and rolling out 


three sizes, from 16 x 20 uy 
inches and can be set into | 
used as separate sections 
sections have small self-adhi 
bumpers on the back to ané 
they are used. 


a Myfavoaig 

renee in all New 
A sf Bilis # followed dow 
the other day. She was easy 
she bobbed up and down as 
As I neared, I discovered she 
up debris from the sidewall 
ping it into a paper bag on 
don’t like to see the dirt,” sh 
anyway it’s good exercise to 
So right she is; our streets ¢ 
tered in spite of the best 0 
forts. The best solution is f 
to be his own anti-litter ag! 
time to put his debris m 
tainers. 





fe want to wash your face 


like it’s never been washed before. 





| 
| 
| 
| 
: 
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iP 


‘ore harsh ] No more gooey 


g soaps. f 5 greasy creams. 


PONDS | New Beauty Wash takes off 


‘auty Wash cleans like 
BEAUTY | makeup like cream and softens 


drinses off like soap. 









= WASH = ° 
you feeling scrubbed clean a ede ic ae = ee like cream. Smooths and 
+h—but never dries. a see 7 WASH moisturizes greaselessly. 


eas 


Pond’s Beauty Wash 


A whole new way to wash your face beautiful 











For the pleasure _ 
of your company: 


Pour Chateau La Salle at dinner... 


or any other time of the day. Hi ghly 


"entertaining just chilled. It’s ee 
-a great mixer in tall, cool drinks or 
short punchy ones. Very sociable 
over ice at cocktails. No wonder 
The Christian Brothers put this 
light, naturally sweet California 
wine in a decanter instead of 
an ordinary wine bottle! 


CHATEAU LA SALLE 


“Sole Distributors: Fromm and Sichel, ine. San Francisco, California 





YOU AND YOUR SLE 


By BOB GAINES 

Milk Dreams: A baby nurses or 
takes his bottle and then falls into a 
deep, dreaming sleep. Sleep re- 
searchers have begun to wonder if 
there might not be a connection be- 
tween a baby’s dreams and the 
chemical composition of milk. I 
spoke recently about this with Dr. 
Ernest Hartmann of Boston State 
Hospital, who writes about milk 
dreams in his new book, The Biology 
of Dreaming (Charles C. Thomas). 
“The problem evolves around a 
mysterious brain chemical called 
serotonin, which can be found in 
blood,” he told me. “Many re- 
searchers believe that serotonin 
somewhat resembles LSD and can 
make the mind _hallucinate—or 
dream. The fact I find interesting is 
that serotonin is produced from an- 
other compound called trytophane, 
and milk is an excellent source of 
trytophane.” 

Dr. Hartmann told me about 
some studies involving lambs, 
dreams and trytophane. It seems 
that lambs on milk spend at least 10 
percent of their sleep time dream- 
ing. But the moment they are 
weaned and start feeding on grass, 
which is low in trytophane, their 
dream time drops to 2 percent. 

Says Dr. Hartmann, “The prob- 
lem from the point of view of the 
researcher is that few children are 
as abruptly weaned as lambs. If we 
could find a society where children 
are suddenly weaned from milk to, 
say, wine, we would have some- 
thing to work with. But, for the 
moment, we just have questions.”’ 


Elephants: Sleep scientists end up 
in odd places. Two researchers from 
Tufts University School of Medi- 
cine recently found themselves in 
the elephant compound in the 
Franklin Park Zoo in Boston. Their 
purpose: to determine the truth of 
the old story that elephants seldom 
lie down to sleep. The researchers, 
Jacob Bernstein and Clair Wilson, 
report that it is not easy tospy ona 
pachyderm—the elephants were 
suspicious and stared fixedly at the 
researchers, reluctant to doze off. 

The researchers discovered, how- 
ever, that, while elephants can 
sleep on their feet, they do spend 
an hour or two lying down at night. 
Most of the lying-down time is 
filled with periods of tail- and 
trunk-twitching, which is taken as 
evidence of dreaming. 


Diet Sleep: Worried about weight? 
How about dreaming it away? 
Sleep researchers know we burn up 
63 calories an hour when we sleep 
(just lying in bed awake, but ab- 
solutely still, uses up 70 calories). 
Dr. Louis Gottschalk of the Uni- 
versity of California now reports 
that the amount of calories we burn 
up at night fluctuates, and there is 
nothing like a good, worrisome 
anxiety dream to nibble away at 
that excess avoirdupois. 

Dr. Gottschalk ran a_ blood 
check on a number of subjects over 
several nights and discovered that 
whenever any of them had an anx- 


ious dream, this seemed 
the release of “‘free fatty 
body fat’’ into the bloo¢ 
But don’t go looking to yo 
as the new wonder diet, 
schalk tells me that the a 
fatty acids released into 
is relatively minor. The ya 
work lies elsewhere. ‘““‘We 
quite a few heart attacks t 
at night while the victims | 
and dreaming,” he sa . 
dream may even bring on 
attack. This work on 7 
acids in the blood is par 
tinuing research by ma 
to learn as much as pos 
how dreams affect our 7 
ical and biochemical ace 








Smoke Dreams: Research 
University of Cincinnati) 
ran a study on the effect} 
drawal from cigarette sm 
dreams. Their conclusi) 
nights can be as tough as) 
On the first night after wil 
volunteer subjects tossed 
and their dreams were a 

the second night, they dr 
food and eating. The thi 
dreams were again of eatif 
gives support to psychia 
describe smoking as an ¢ 
fication). But at no tim 
volunteers dream of cigai 
the fourth night they we 
easily, their dreams sere 


Sleepwalkers: The somnam 
sleepwalker, has mediciné 
Dr. Joost M. Meerloo of 
York School of Psychiatr 
that ‘‘the clinical estima 
there are four million sle 
in the United States. | 
most of them never wand 
the confines of their ¢ 
rooms.” This doesn’t stop 
nambulist from injurinj 
and others. One Arkans 
dreamed he was fighting 
aginary attacker, and wo, 
cover he had killed his dal 
young English girl dreary 
was a burglar in the hous¢ 
family revolver while as 
killed her father and oF 
Australian press told t 
cently of a young woman| 
who dreamed her fianeé| 
ladder against the windd 
third-story bedroom an¢ 
her to elope. The police 
in the street, both legs bt 
With the use of brain 
cording devices, sleep fé 
know that most episodes 
walking take place during 
non-dreaming phase of slé 
also know that sleepwé 
sodes, while not necessaril 
tom of neurosis, are usué 
vated by tension or an 
should not be considere 
Should you wake a slee 
Says U.C.L.A.’s Tong 
dedicated somnambulist 
“A sleepwalker can st 
bang into things, so for 
either wake him or lead 
to bed. But do it gent 
of them thrash about on 
and you might get hurt.’ 
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You Sew 
le-Press Fabrics 


wer you're certain to be 
w durable-press, easy- 
‘or some clothes, drap- 
covers. Today, cotton 
olid colors as well as 
ics are available, and 
; certain to grow. But 
tures that make these 
lly useful require spe- 
.chniques for complete 


sing the Pattern 


tern that takes advan- 
us features of durable- 
These fabrics are easy 
good body and don’t 
nk. Since durable-press 
ist creasing, they are 
t. Ideal patterns use 
main decoration, have 
f exposed seams, gores, 
d buttonholes. Keep 
iction simple, for extra 
be eased in as with un- 
‘ials. 


ying Strategy 


-ess fabrics are excep- 
tabilized, but careful 
ded to avoid pucker- 
and needle marks 
‘right the first time 












ches should be longer 
can for other similar- 
ls. This allows leeway 
hrinks—the material 
A good stitch guide: 
efor 10 to 12 per inch 
jaterials; 10 to 14 for 
;and 8 to 10 for bulky, 
addition to changing 
loosen the tension of 
). (carried by needle) a 
Htitch will remain un- 
jugh many washings. 
ension seldom needs 
len, check results by 
) thicknesses of the 
he same length. If the 
Jom tensions are ad- 
¥m will appear smooth 
js lined up at the end. 
press fabrics tend to 
me layer may move 
| the presser foot ten- 
evy. If you find the top 
leyond the bottom at 
‘e trial seam, reduce 
t+ pressure bar. 
siped part in the throat 
ahines sometimes causes 
ase durable-press ma- 
tet caught init. If you 
‘nese, consider a new 
rind hole) such as used 
itching, or cover the 
) gummed paper until 
st is finished. 
dine do the work and 
aie along at its own 
>| these materials tend 
ide; with these, guide 
om but do not pull it 
Wa jerks and starts, for 
as are less apt to be 
an. 

















Sewing Supplies 
e Pins and needles with sharp points 
prevent unsightly marks. Good are 
number-16 pins and numbers 11 to 
14 needles (lower numbers for sheers). 
e Thread that gives good results is 
the new type with polyester core 
wrapped with cotton and mercerized 
cotton with silicon finish. 
@ Zippers, tape, rick-rack and inter- 
facing must be the non-shrink type 
or treated to be. For instance, zip- 
pers with cotton tapes should be 


hand-washed several times, or use 
an automatic washer to preshrink 
them. 

e Fabrics, especially if patterned, 
must be checked carefully. Stripes, 
checks or plaids, for instance, must 
run with the true grain, since no 
pulling will restore them to proper 
alignment. To check, unroll about a 
yard, fold it back, matching selvages, 
and note whether or not design is 
parallel to the fold. Do check both 
sides. 








Fitting and Finishing 

Try garments or furnishings for fit 
before stitching; it’s difficult to re- 
move unwanted stitching and the 
old needle marks linger on. Press 
seams only after fitting, for ironed-in 
creases are a problem. Don’t count 
on achieving sharp creases, for the 
material has been finished to lie flat. 
With or without a steam iron, use a 
pressing cloth or press on the back 
side to prevent shine or glaze on the 
material.— BETTY WADSWORTH 
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Pre-lested Hear...Repeat... Speak! 


The New Method That Makes It Both Easy and 
Fun For a Child to Learn a Foreign Language 


French [_] German [_] Hebrew [_]!talian[_] Russian [_] Spanish 


Prepared, tested and proven by eight outstanding experts in the educational field 
of foreign language instruction for children...the HRS* method will make you 
marvel at your child’s ability to speak a foreign language. 


Each Junior Language Course is divided into twelve delightful situations—(“Our Dog 
Spot”. ..“Let’s Count’... .”“A Date For The Movies”...etc.) For realism and enjoyment, 
the voices of children as well as adults are used on the records. All the voices your 
child hears are those of polished, native speakers of the language. Thus, your boy or 
girl acquires—simply and naturally—a flawless accent. 


Your child hears first the English, then its foreign language equivalent. Each sentence 
of the foreign language is repeated several times, first in its entirety at normal 
speed, then s-l-o-w-l-y in parts. Silent spaces are reserved for your child to repeat 
what was heard. Without conscious effort, and in the comfort and security of his own 
home, your child quickly learns to speak a foreign language just as he first learned 
in speaking English... by hearing ...repeating...speaking. 


Learning a second language is a happy, wholesome family activity and as broaden- 
ing as a trip to Europe. Moreover, authentic language pronunciation is of genuine 
value to your child in school and may be priceless to your child’s social poise and 
future learning ability. 


MAX U. BILDERSEE, Editor of Educational Screen & Audio Visual Guide, says, *® Children 
will find foreign language instruction a treat with the HRS* method.?7 


Cultural activity sets are created and prepared by the finest talent available in 
languages—Hear...Repeat...Speak method 


Editor-in-Chief: 
FREDERICK D. EDDY, Ph.D., Professor, 
Institute of Languages and Linguistics 
and School of Foreign Service, George- 
town University. 


ANN SLACK, B.A., Television Teacher, 
Boston Modern Language Project, for- 
merly FLES Supervisor, Schenectady 
(N.Y.) Public Schools. 


FRANK M. SODA, M.A., Head of Mod- 
ern Language Department, Public School 
System, Princeton Borough, New Jersey. 


MARY P. THOMPSON, M.A., Director 
of Curriculum and Instruction, Glaston- 
bury Public Schools, Glastonbury, 
Connecticut. 


HELEN BATES-YAKOBSON, B.S., As- 
sociate Professor of Russian, George 
Washington University, 
Washington, D.C. 


Associate Editors: 

J. DONALD BOWEN, Ph.D., Co-Direc- 
tor, Philippine Center for Language 
Study, Panay City, Philippines. 

HANS HAINEBACH, Ph.D., Professor 
of Modern Languages, Union College, 
Schenectady, New York. 

MORRIS H. KAMINETZKY, B.A., In- 
stitute of Languages and Linguistics, 
Georgetown University. 
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Your choice of any children’s $495 


learn for pleasure set, only 
Send check or money order to: 
PREMIUM SERVICE COMPANY, P.O. Box 598, Philadelphia, Pennsylvania 19105 





Please send me_____sets, checked. | enclose check for total amount. 
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Meatless meals during Lent need not 
be dismal. In many countries meatless 
meals are the rule rather than the ex- 
ception. Home cooks and great chefs 
have developed a wide range of delicious 
and unusual fish, vegetable and pasta 
dishes. We’ve scoured the globe to make 
a collection of exciting recipes—sans 
meat. Ideal for a family treat. A new 
kind of party dish to serve at any sea- 
son of the year. 


NORTH GERMAN FISH PIE 

Kissing cousin of the popular Shepherd’s 
Pie, this recipe works with any frozen 
white-fleshed fish, such as sole, flounder 
or halibut. 


114 cups sliced 14 cup chopped 


onions parsley 

1 clove garlic, 1 tsp. salt 
crushed 1% tsp. pepper 

2 Tb. oil 1% Ibs. potatoes 

2 (1-Ib.) pkgs. (6 medium) 
frozen fish fillets, 2 Tb. butter or 
pastially thawed margarine, 

2 (8-0z.) cans melted 


whole oysters, 
drained 


Sauté 11% cups sliced onions and 1 clove 
crushed garlic in 2 tablespoons oil until 
tender, about 5 minutes. 

Toss in a large bowl along with 2 
(1-lb.) pkgs. frozen fish fillets, partially 
thawed, which have been cut into 1-inch 
strips. Stir in 2 (8-oz.) cans whole oys- 
ters, drained, 144 cup chopped parsley, 
1 teaspoon salt, 144 teaspoon pepper. 
Place in a large shallow baking dish, 
approximately 2 quarts. Cover and bake 
at 400° for 30 minutes. 

Meanwhile peel and slice 11% lbs. 
potatoes. Cook until just tender, 

Uncover cooked fish. Cover evenly 
with cooked potato slices. Brush with 2 
tablespoons butter or margarine, melted. 
Continue baking for 10 to 15 minutes 
more or until potatoes are golden. Or 
broil 6 inches from heat to crisp potatoes. 
Serves 6. 


ROMANIAN GEVITCH 


A traditional Romanian vegetable stew. 
You may like to stir in 1 cup green 
seedless grapes during the last 15 min- 
utes of cooking time, which makes it 
truly authentic. Could be the main dish 
for a hearty lunch or supper, a vegetable 
side dish at dinnertime . . . excellent 
with fish. To thaw vegetables, quickly 
dunk in boiling water. Drain and use 
immediately. 











“Boy! Didn’t that bowling ball going downstairs sound just like 


1 cup green pepper 1 (1-Ib.) 


strips tomato} 
1 cup sliced celery draine 
2 Tb. olive oil 
1 (10-0z.) pkg. baby ci 
frozen green draine 
peas, thawed 2-3 clov 
1 (10-0z.) pkg. slivere 
frozen baby lima 1% cupol 
beans, thawed VY cup | 
1 (10-0z.) pkg. 2 tsp. sa 


frozen cauliflower 1 tsp. p 
sprigs, thawed 


Sauté 1 cup green pepper s 
cup sliced celery in 2 tables 
oil until barely tender, 4 to 

Place in a 214-quart casse 
mix in 1 (10-o0z.) pkg. frozen 
thawed, 1 (10-0z.) pkg. f 
lima beans, thawed, 1 (1 
frozen cauliflower sprigs, 
(1-lb.) can stewed tomato 
and 1 (8-0z.) can whole b 
drained. Add 2 or 3 cloves 
ered. Sprinkle over this mix 
olive oil, 144 cup lemon juice, 
salt, 1 teaspoon powdered 
teaspoon pepper. Stir on 
combine. Cover and bake 
30 to 40 minutes or until ve 
tender. Let stand uncovered 
utes to mellow flavor. Serve 
Ep. Nore: Leftover Gevi 
drained, marinated in Itali 
and served as a salad. 


FISHERMAN’S EGGS 
WITH DILL SAUCE 


From the northern provinces 
a rich, tasty combination 
oven-poached eggs and di 
puff-pastry shells. 


1 (10-0z.) pkg. 6 eggs 
frozen puff-pastry Sauce: 


shells 1 (2-0z. 
Filling: white 
1 (734-0z.) can red 1% cup’ 
salmon, drained or mil 
1Tb. lemon juice 2 Tb. fr 
l% tsp. chop) 
Worcestershire 2 tsp. 
sauce weed 
14 tsp. pepper Vg tsp. 


4% tsp. dry mustard 


Prepare 4 (10-0z.) pkg. fro 
try shells according to lab 
Remove from oven. Cut 0 
directed on package. Lift 0 
dough. Reduce oven to 350 
Make filling by mashini 
(734-0z.) can red salmon, 
tablespoon lemon juice, 
Worcestershire sauce, 14 
per and 14 teaspoon dry m 
approximately 114 tablesp 





cooked pastry shell. Break 
ach of the 6 shells. (If the 
en unevenly, make the top 
by placing a little crumpled 
1e bottom.) Bake 15 to 20 
intil egg is just set and has 
consistency. Make dill 
nding 1 (2-0z.) pkg. white- 
ith 114 cups light cream or 
to a boil slowly, stirring 
Add 2 tablespoons fresh 
(or 2 teaspoons dried dill 
4 teaspoon mace. Cook 1 
er. Serve alongside eggs. 
lunch; 3 for dinner. 


SHRIMP 
ry shrimp dish from Indo- 
n exotic flavor and a sur- 
snt—peanuts! 
Ip, Y% tsp. chili powder 


1 (12-0z.) can 
mixed vegetable- 


yr juice cocktail 
14 cup water 
d 1 cup coarsely 
chopped salted 
peanuts 


red 1 cup raw 
long-grained rice 


lbs. fresh frozen or canned 
rding to label directions. 
et aside. 
uce by sautéing in 2 table- 
or margarine 1 cup chopped 
tender, approximately 5 
in i tablespoon flour, 14 
vdered ginger and 1% tea- 
ywder. Remove from heat, 
nd in 1 (12-0z.) can mixed 
re cocktail and 14 cup wa- 
wly to a boil, stirring con- 
in 1 cup coarsely chopped 
ts and reserved cooked 
> gently to make shrimp 








raw long-grained rice ac- 
el directions, reducing salt 


time, pile cooked fluffy 
around edge of serving 
shrimp and sauce into 
le with chopped parsley, 
ves 6. 


LLA MARINARA 


2 giant, hollow manicotti 
iffed with a cheese filling 
a marinara sauce. If you 
) manicotti pasta, cook 1 
oodles according to label 
ace half in bottom of a 
sole. Top with ricotta fill- 
| the remaining noodles. 
jarinara sauce over. Bake 
1 350°, 

’ 
o 2 eggs 

{sta 14 cup chopped 

parsley 
or 1% cup chopped 
age almonds 
(optional) 

€ 14 tsp. salt 
a 14 tsp. pepper 
C 


inch % tsp. nutmeg 

1 (1-\b.) jar 
meatless 
marinara sauce 


ted 

| }eese 
=) (8-0z.) pkg. manicotti 
1); to label directions. Drain 
hitly. Meanwhile prepare 
hting together 114 
| 


cups 
curd cottage cheese, 1144 
ozzarella, 1 (3-0z.) jar 
‘an cheese, 2 eggs, 14 cup 
2y, 44 cup chopped al- 
ispoons salt, 14 teaspoon 
teaspoon nutmeg. Stuff 
anicotti ‘“‘tubes.’’ Pour 1 
4, sauce over bottom of 


© ow baking dish. 


an } 


Arrange 





(DIV. OF HEUBLEIN), HARTFORD, CONN. 


80 & 100 PROOF. DIST. FROM GRAIN. STE PIERRE SMIRNOFF FLS. 











Few men can resist this devilishly dry 


® 








: on poo 
proposition. Compared to Smirnoff, any other kind of “dry” eg | 
is all wet. Make a pact to have one tonight. * sf 

=a 
manicotti over sauce in one layer. Cover 114 cups milk or 1 tsp. salt frozen chopped spinach, thawed and 


with remaining sauce. Bake at 400°, 
covered, for 20 to 25 minutes, or until 
pasta is fork-tender. Uncover and bake 


5 more minutes. Serves 6 generously. 
SWISS SPINACH AND ONION PIE 

A hearty, spicy version of a quiche—an 
enticing way to present spinach. 


1 (9-inch) unbaked 2 Tb. olive oil 


pie shell 2 (10-0z.) pkgs. 
1 egg white frozen chopped 
Filling: spinach, thawed 
1 cup sliced onion and drained 

(1 large) 4 eags 





light cream 1 tsp. dry mustard 
14 cup grated tsp. nutmeg 
Parmesan cheese 1 tsp. cayenne 
1 clove garlic, pepper or hot- 
crushed pepper sauce 


Using a fork, prick a 9-inch unbaked pie 
shell well Brush 
well with 1 unbeaten egg white. Dry at 
room temperature about 10 minutes. 


over base and sides. 


Meanwhile prepare filling by sautéing 


1 cup sliced onion in 2 tablespoons 


olive oil for 4 to 5 minutes or until just 


tender. Combine with 2 (10-0z.) pkgs. 


very well drained. 

In a separate bowl, gently beat to- 
gether 4 eggs and 114 cups milk. Stir in 
sautéed onions, spinach, 14 cup grated 


Parmesan, 1 clove garlic, crushed, 1 


teaspoon salt, 1 teaspoon mustard, 


teaspoon nutmeg and  _ teaspoon 
cayenne pepper. Pour into pie shel 
Bake at 375° 30-385 minutes or unti 

silver knife inserted in center comes out 
clean. Let set 5 minutes before serving 


Cut into 6-8 wedges. Poppy CANNON 











_ Use new Bold. 
Make your neighbors see red. 


And blue. And white. And black. Bold 
makes colors bright. You get redder 
reds, greener greens, stripier stripes, 
plaidier plaids. 

In ali detergent history there’s never 
been a power formula like new Bold’s. 





It even looks different. Procter & 
Gamble has loaded Bold with power 
granules. White ones. Green ones. Blue 
ones. Power granules that give Bold 
the power to get clothes better than 
clean, better than white. Bold gets 
clothes bright. 


Bold surprises neighbors. It'll | 
prise you too. Try it and you'll né) 
settle for less again. | 

} 


Bold gets — 
clothes brig! 


| 
| 
| 
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JOURNAL SHOPPING CENTER 


9OMS ARE FOR PAMPERING— 
|. Towels, sheets (for shower curtains) 
by J.P. Stevens ; wallpaper (prepasted, 
ied, vinyl-coated) The Birge Com- 
) Niagara St., Buffalo, N.Y.; accesso- 
-hing ‘*Posies’’ design, A.G. Fein Sales 
5 Fifth Ave., New York, N.Y.; rattan 
[ropi-Cal, 5731 South Alameda, Los 
Calif. 90058; shower stall, “SPA” 
er closet ‘‘Venus,’’ both Universal 
orp.; floor, cushioned vinyl, Congol- 
n; hair curler, electric manicure set, 
weral Electric; facial sauna, Lady 
lock, Seth Thomas; scales, -Delecto; 
nting, Karl Mann Associates, Inc., 
th St., New York, N.Y. Drawing 1: 
set, Hamilton Beach; hot cup, Regal 
c., Kewaskum, Wisc. 53040; light, 
.” Lightolier. Drawing 2: Fiske 
ool, Brearley Co., 2107 Kishwaukee 
ckford, Illinois 61105. Drawing 3: 
ith lights, Moe. Drawing 4: Door 
. Levy Sons, 1107 Broadway, N.Y.C. 






























paneling, Arm- 
inless steel sink, Elkay; counter, 
n Textolite, General Electric; side 
loch & Lowy, Inc., 940 Third Ave., 
N.Y.; overhead lamp-heater, Em- 
; towels, Royal family, Cannon 
ntal center with clock, cordless 
dy Sunbeam shaver and Oral Jet 
Sunbeam; Instant Hair Set, Clairol; 
o; Mexican Tin Frame mirror, The 
93 Lexington Ave., New York, N.Y. 
: water-softening attachment, 
nd shower, Shower-All, Jaclo, Inc. ; 
spray, Crane. Drawing 6: His and 
less shavers, Ronson. Drawing 7: 
ecessories, Tiger Things, 1457 Broad- 
ork, N.Y.; hairdryer, Presto.Draw- 
If 'N-Dor Storage, Pearl Wick ; water 
compact,” American Standard; col- 
sand numbers, Azuma, 660 Lexing- 
York, N.Y. 10022. Picture 9: Fisk 
D, The Brearly Co. 


ower, Swan Corp.; corner sink, 
" American Standard; Porta-Dryer, 
oncealed bathroom clothes line, Hall- 
1 mounted electric toothbrush, West- 
vanity hamper, Pearl Wick; tooth- 
anitizer, Hamilton Beach; shower, 
ash basin, American Standard; 
awer storage, Pearl Wick; refriger- 
cold; dryer, Maytag; toothbrush, 
use; bathroom unit, Hamilton Beach. 
LIFE 

CHEZELLE at-home gown: Bon- 
ew York; Sibley’s, Rochester, N.Y.; 
Washington, D.C.; Jordan Marsh, 
acobson’s, Michigan; Bramson’s, 
Stix, Baer & Fuller, St. Louis. 
coverall in pink & white check 
Dacron knit. Sizes 0-18 months; 
Franklin Simon, New York; Blum 


sratches easily. So between the aluminum 
» Teflon, Hoover sandwiches a layer of 


2 


iF cratch-resistant stainless steel. 
er way of doing things, perhaps. 
*t that what you expect 


oover? 


®vered trademark for its TFE non-stick finish 


Slore, Philadelphia; Joseph Horne, Pittsburgh: 
Himelhoch, Detroit; The Broadway, Southern 
Calif. Babygro by KAPART pink-nylon knit 
overall and pink-striped nylon and Dacron 
knit shirt. Sizes T 2-4; overall, $5.50; T-shirt, 
$3. At Best © Co., New York; E. W. Edwards, 
Rochester, N.Y.; Filene’s, Boston; Wanamak- 
er's, Philadelphia; Ivey's, Southeast; J. W. 
Robinson, Los Angeles. 

PAGE 85. PAUL PARNES plaid dress: Lord 
& Taylor, New York; Woodward & Lothrop, 
Washington, D.C.; Halle Bros., Cleveland; B. 
Stegal, Detroit; Bullock's Wilshire, Los An- 
geles; Nordstrom Best, Seattle. 

PAGE 86. MALLORY pink suede suit: Lord 
& Taylor, New York; Nan Duskin, Philadel- 
phia; Gidding-Jenny, Cincinnati; Nordstrom 
Best, Seattle. IMP ORIGINALS navy & white 
checked Fortrel and cotton broadcloth jump- 
suit and jacket. Size T 2—4; jacket, $10; jump- 
suit, $8. At F.A.O. Schwarz, New York; Thal- 
himer's, Richmond, Va.; J. W. Robinson, Los 
Angeles; Frederick & Nelson, Seattle. WHITE 
STAG dawn-blue jacket and culotte of cotton 
sailcloth. Size 3-6x; jacket, $7; culotte, $5. At 
Lord & Taylor, New York; Young Elites, Ro- 
chester, Minn.; William Goodyear, Ann Arbor, 
Michigan; Kassis Dry Goods, Casper, Wy.; 
Scotts Dept. Store, Lancaster, Calif. 

PAGE 87. JOAN LESLIE hip-pleated dress: 
Lord & Taylor, New York; Julius Garfinckel, 
Washington, D.C.; Jacobson's, Michigan; Stix, 
Baer & Fuller, St. Louis; J. W. Robinson, 
Los Angeles; Nordstrom Best, Seattle. 

PAGE 88. FLORENCE WALSH canvas coat 
and skirt; Bloomingdale's, New York; Filene’s, 
Boston; The Honey Bee Shop, St. Louis & Chi- 
cago; Frederick © Nelson, Seattle. WRAN- 
GLER faded blue cotton denim jacket and 
pants. Size 1-7; each $2.50. At Alexander’s, 
New York; Doerflinger's Dept. Store, LaCrosse, 
Wisc. SPATZ red rubber raincoat. Size 3-6x, 
$5. At Saks Fifth Avenue, all stores. 

PAGE 89. GINALA coatdress: Saks Fifth 
Avenue, all stores. 

CURLY HEADS—PAGE 92. 

Ruffly fashions from left: shirt by Gregory & 
Goldberg, dress by Bill Blass for Maurice Rent- 
ner, blouse by Jax, dress by Craiz-Craeley. 
MEAL A DAY—PAGE 106 

March 4: Frozen Cheese Straws are Durkee’s; 
Fried Chicken and Whipped Potatoes is a 
Campbell's Frozen Entree; Chocolate Cream 
Pie from Jell-O. March 7: Frozen Corn, Toma- 
toes and Peas from Bird's Eye. March 10: 
Make lamb chops with Laureleaf Lemon-Pep- 
per Marinade. March 13: Safflower-Herb 
Spread with Diet Chiffon Soft-type Table 
Spread. March 18: Borden's Pistachio Almond 
Ice Cream. March 22: Jell-O Double Banana 
Cream Pie mix. March 24: French’s Au Jus 
Gravy mix. March 25: Nabisco frozen Fudge 
Nut Drop Cookies. March 27: Kraft's Sweet- 
Sour sauce mix. March 29: Deep Dish Coco- 
nut Cream Delight by Jell-O. March 31: Bot- 
tled Green Goddess Dressing is Seven Seas. 


stainless 
el sandwich. 


eflon-coated irons have the Teflon* 
to a surface of aluminum. Not 

’*s Steam/Dry Spray Iron. You see, 
ium is a good heat conductor, but it’s 





DIAMOND JUBILEE 
1908-1968 


AT HOME 
WITH MIKE DOUGLAS 


continued from page 82 


Set on a hilltop above a trout stream, 
a crumbling swimming pool, a tennis 
court and all those acres of giant trees 
and lawn and sculptured hedges, Mike’s 
English Tudor mansion spells optical 
opulence. 

“Tt was built in 1930 at a cost of 
over a million dollars, and has been 
owned by two or three families. Each 
of them put about $100,000 worth 
of improvements into it,’ he explains. 

There are 11 other bathrooms besides 
the master bath that sold Mike on the 
house, nine fireplaces made of Italian or 
French marble, two living rooms, a din- 
ing room sufficient unto a banquet, and 
a kitchen so vast as to discourage mice: 
if the little ones couldn’t find their 
mother, they’d be forever lost. 

Genevieve Dougias, a warm, blond 
woman who until four years ago pressed 
Mike’s suits every morning before he 
started for work, is both entranced and 
embarrassed with the house. “I feel 
like the new rich,” she says. 

“Make that the old poor,’ 
Mike. 

“Tt looks so big, but it’s really a per- 
fect child’s house,’ says Gen. ‘“‘The 
children can’t help playing hide and 
seek in it. And they love to slide down 
the circular staircase on their stomachs.” 

“We're only using about a third of the 
house, so it’s really beginning to feel like 
home,” adds Douglas. ‘‘The first night, 
I kind of felt I didn’t belong.” 

“He still spends most of his time in 
the den,’’ Mrs. Douglas says. 

“T’m comfortable in little places,” 


’ 


corrects 








explains Mike. ‘It’s more like what 
I’m used to...” 

Excuses, excuses. The Mike Douglases 
are still not willing to admit, even to 
themselves, that Father has hit it big. 

As stars go, Douglas is a phenomenon 
of simplicity—compared to, say, Jack 
Paar or Johnny Carson. He has no 
noticeable neuroses. ‘‘I’m completely 
uncomplicated,” he says. “I’ve managed 
to keep my sanity and my home life as 
normal as it’s ever been. I’d have to say 
I’m a square, and happy that I am.” 

Of course, even an idol as obviously 
wholesome as Mike has his little cyni- 
cisms, his deep concerns, his touches of 
anger. “‘Everybody says Mike is so 
sweet,’ confides his wife. ‘‘Well, he’s 
not that sweet. He’s normal. He has his 
Irish temper. He says he’s uncompli- 
cated, but I’ve had trouble keeping him 
uncomplicated.’’ She adds, wistfully, 
“There are so many ‘yes men’ around 
him now, giving him praise.” 


The reason Mike is afflicted with 
“‘vesmen”’ is obvious. The Westinghouse 
Broadcasting Company, which makes 
$5 million a year by syndicating The 
Mike Douglas Show to 175 TV stations, 
knows that it has an endearing talent 
on its hands, and Mike is treated ac- 
cordingly. Last spring Westinghouse’s 
“Cary Grant of the Coffee Break’? won 
the first Emmy ever to go to a non- 
network star, and Douglas is now 
watched by nearly twice as many view- 
ers as Carson. When a network tried to 
lure Mike away from daytime TV to 
take over a late-night show, Westing- 
house asked open-palmedly, ‘‘What will 
it take to keep you here?’’—and Mike 
got a deal that will provide (continued) 


145 

















146 


MIKE DOUGLAS continued 


him with financial security for the first 
time in his life. 

Yet he denies feeling altogether se- 
cure. “I’ve been a loser too long. Any- 
way, who is secure? What is security?” 

The question inevitably arises: ““What 
makes Douglas tick?’ To get the an- 
swer, it’s best to call on him first where 
he starts his business day, at 10:30 A.M. 
It is a compact, black vinyl-and-wood 
office, dimly lighted 
because Mike doesn’t 
“work” here; he thinks 
and dreams here... 

One of the first things 
you will learn about 
Mike Douglas is that 
he’s an admittedly sen- 
timental man who un- 
abashedly adores his 
family. 

“My wife,’’ he says 
enthusiastically, ‘‘boy, 
she’s something. She’s 
the class of the family. 
I met her in Oklahoma. 
I was singing on a radio 
station, and her brother 
was a writer there. He 
invited me to their home 
for Christmas dinner. 
Gen was 16, and I was 
17. We were kids but, 
gosh, we really . 4 
Mike shakes his head, 
purses his lips, and 
doesn’t verbalize the 
rest of the thought. 

“We eloped. She came 
home from schoo] one 
day and put on a little 
blue suit and sneaked 
out of the house, wear- 
ing loafers in case any- 
one should see her leave. 
Then she put on high 
heels, and we made a 
getaway. After that we 
fibbed. She wrote 19 
on the marriage certifi- 
cate and later took ink 
eradicator to change it. 

“Things weren’t easy 
for us, financially, but 
we didn’t care. I’ll never 
forget our first piece of 
elegant furniture. We 
went to a tombstone 
maker and bought a 
piece of marble, and 
then got a wrought-iron 
base and called it a 


coffee table. We. still 
have it. 
“Our twins (daugh- 


ters Michele and Chris- 
tine) were born 22 years 
ago. That was an awful 
day. I nearly lost my 
wife. That’s why 
waited so 


we 
long before we had Kelly 
Anne. (Kelly is nine, the only daugh- 


ter who still lives at home.) I didn’t 


want to take any chances.’ 
Li the years between the end of World 
War II and the early 1960’s, the Doug- 


lases lived in eight homes. ‘“‘I was basi- 
cally a singer then. In 1945, ] 
with Kay Kyser’s band, Gen a 
a $7,500 G.I. bungalow, 
was wonderful. I'll never forget two 
things that happened that year. Ka 
told me never to buy on credit—always 
to pay cash. I still believe in that. And 
for Christmas, 1945, Gen and I bought 


singing 
1 I had 


and everything 


ourselves a galvanized garbage pail for 
a present. It was all we could afford, 
but it was also a luxury. You couldn't 
get galvanized pails in those days.” 

In the 1950’s, Mike emceed a Chicago 
radio show. From there he was hired by 
NBC. “But things didn’t work out,” 
he says. ““We went to Los Angeles, and 
that was where I really hit a low. I was 
ready to quit the business when West- 
inghouse opened up a whole new world.” 

That ‘whole new world’ is best il- 





Most Effective 
Medication To Relieve 


Arthritis Pain 
and Its Morning 
Stiffness 


Thefamily dinner isserved at 6 :30—be- 
cause that is when Midwest-oriented fam- 
ilies with school-age children dine, even if 
Father is a television star. It is a real 
family dinner; the blessing comes first, in- 
stead of cocktails, and thelemon pie after. 

The roast beef is big enough to serve 
a dozen people. “It’s the smallest one 
we had,” pipes Kelly cheerfully. 

“Oh, Kelly!” groans Gen. 

“Say, is that sugar in the sugar bowl?” 
asks Kelly. 






Special Fortified Formula contains more of this medication 
than any other leading arthritis tablet. Gives hours 
of relief from minor pain and its stiffness. 


RTHRITIS Can strike at any age—even 


people in their twenties. Doctors 


know thatin treating arthritis, you must 
relieve both the pain and reduce in- 
flammation that causes the stiffness. 
And Anacin® contains the compound 
leading arthritis specialists say is 
the most effective to do 
this. In fact, Anacin gives 
you more of this than any 
other leading arthritis 
tablet. 

Anacin is a special forti- 
fied combination of ingre- 


lustrated by Mike’s gorgeous new home. 
As the limousine pulls up before it, an 
enormous tail-whopping German shep- 
herd named King woofs from a fenced-in 
pen in the yard. And a small girl’s holler 
can be heard from an upstairs room: 
“Hi! That you, Dad?” Before Mike can 
answer, a slender form hurtles down the 
stairs and clutches him. 

Here is Kelly, all big eyes, brown hair 
and precocity, braces on her teeth, 
freckles and love. 

Behind Kelly comes Gen, a serene 
beauty who looks scarcely more than the 
24 years she has been married to Mike. 

“Here’s Mama,”’ Mike says. 










dients which no other product has. It 
gives hours of relief from arthritis 
minor pain, its stiffness and tenderness 
...It also helps reduce the inflamma- 
tionand swelling...soyou have greater 


use of your joints. 


Being so smooth and gentle on the 
stomach, Anacin may be 
taken as directed as often 
as needed. Just see if the 
regular use of Anacin Anal- 
gestic Tablets doesn’t help 
you lead a more active life 


without pain. 





“Why wouldn’t it be?’’ queries Mike. 

“Because I put salt in it for April 
Fool’s and we haven’t used the good 
china since,”’ replies Kelly. 

“Atta girl, Kelly, tell 
everything,’ Mike laughs. 

“Well, golly, we are eating fancy to- 
night, aren’t we? We even have rad- 
ishes,’’ says Kelly candidly. 

“One of the reasons we needed a big- 
ger home is that we just couldn’t enter- 
tain in the one we had,’ Genevieve 
Douglas says, deftly changing the sub- 
ject, ‘‘and there is a certain amount of 
that sort of socializing that a man like 
Mike is expected to do.’’ Until last 


the guests 


July, their house was a two-g 
with a dining area large eng 
only six people comfortabl 
that could be described as 
“Intimate,” one that could r¢ 
belonged to a man earning 
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1 from page 91 


dislikes an entourage. “I per- 
find it embarrassing to have 
aiting for a command,”’ he says. 
iably travels alone and without 
except for the little attaché 
has suits, shirts, shoes waiting 
vherever he goes. If pressed too 
ut definite dates and places he 
) plead: ‘Please 
ame down... !” 
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uim back. But 
s big, black 
car sweeps 
he gate, an 84- 
6 airliner of 
Airways, which 
wns, is revving 
e its place. 

a 30-minute 
lands at Ak- 
ssolate, lonely 
strip on the 
p of the Greek 
A car is wait- 
awaits Onas- 
er he goes— 
bles along 
dusty road as 
can without 
he passengers 
ides or roof, 
sis continues 
batch of doc- 
if it were a 
down Park 
e does not 
yuntil the car 
wa jetty where 
te Christina’s 
3 is tied up. 


“oniously, he 


is off witha 
‘| the first time 
of business 
Vall from Onassis’ shoulders. 
“1p in his shirt sleeves at the 
le boat, he takes in the famil- 
Od view of the coast behind 
djhe islands ahead. He knows 
1/ of the way: ‘‘This canal,’’ he 
Sverything Greek launches 
istorical, geographical, eth- 
01 lecture interspersed with 
fpography and mythology— 
dally built for Alexander the 
drinks in the air as if craving 


he says, ‘I bought it as a protection 
against unwelcome neighbors.’ And now 
Scorpios, green, luscious, almost tropi- 
cal, the 500-acre island shaped like a 
scorpion that Onassis bought in 1962 
because he wanted roots in this part of 
the world. 

For an instant during the approach, 
Scorpios is almost hidden behind the 
tall, elegant white hull of the Christina. 
The newly built jetty and the small inner 
harbor stand out against the background 


Elastic hosiery or 
Ss pport stockings...which 





2 Ulera Sheer, with its fee through sheerness, 
_is the newest in the complete Bauer & Black 
line of elastic hosiery. Also available: 
Cosmetic Sheer, for more cover-up, and 
‘Super Wear for extra durability. Sizes, lengths 
and styles for every individual need. 
Bauer & Black Elastic Hosiery 


_ ‘For FREE BOOKLET “The Facts on Varicose Veins” drop a card to: 
Bauer & Black, Dept. LH-38, 309 W. Jackson Blvd., Chicago, Illinois 60606 


of thick vegetation and the macadamed 
roads, six miles of them, hewn into the 
rock and supported by walls: ‘‘There 
was not an inch of road here, and the 
problem was to build the walls...” This 
is what cost Onassis the better part of 
the three million dollars he has already 
invested in the island. 

Onassis steers his mini-jeep toward 
the quadrangle of new chalets that await 
his guests, each with bathroom, hot and 
cold running water and all modern con- 
veniences, more than a dozen of them 
grouped around a big dining hall, with 
two very pretty maids in permanent 
attendance. On to the stables big enough 


for half a dozen horses, which can trot 
along the miles of riding paths he had 
cleared from the thicket. 

The only snag is that after years of 
effort Onassis has failed to discover a 
source of water on the island, but three 
boatloads are brought in every day. 
Pipelines, part of a new seven-mile irri- 
gation system, take the water to the 
reservoirs that have been built on the 
highest ridge. Gardeners use water lav- 
ishly to spray the flowers; Greek peasant 


vet ford co i but that’s elastic hosiery. 

- Bauer & Black’s new Ultra Sheer. So sheer and 
lovely that no one would guess it provides full 
therapeutic compression. Certainly there’s no reason 
now for any woman with leg problems to be tempted 
for appearancé!s sake, to make the mistake of 

uying support stockings. 


Only elastic hosiery provides the uniform, exerci a 
high compression you need when your doetor © ge 
prescribes compression therapy. Support st 
ipply only about half as much pressure. 
e for relief of leg fatigue, but no good for 
tr atment of leg problems. 





women, heads covered with thick shawls 
against the relentless sun, water and 
prune the trees and strawberry bushes. 
The telephone exchange being completed 
(“Somehow it works by mirrors’’) is big 
enough even for the man whose lifeline is 
a telephone wire. 

To the question, which of his resi- 
dences he regards as his home—Avenue 
Foch in Paris, Alvear Avenue in Buenos 
Aires, Avenue d’Ostendein Monte Carlo, 
the house in Athens or Scorpios Island— 
Onassis has a prompt, unequivocal an- 
swer: “The Christina, of course!’ He 
spends more time on his ship than in any 
of his homes, as much as four or five 


months a year, probably because it en- 
ables him to accomplish the impossible— 
to stay put and move about at the same 
time. None of his houses is subjected to 
the meticulous scrutiny he applies to the 
ship, and, snuggling against the steeply 
rising side of the island, where she has 
been tied up since he sailed her back 
from Miami, she looks worthy of the 
care and attention lavished on her. The 
crew of 50 (‘‘More than it needs to run a 
40,000-ton tanker,’’ Onassis says, with a 
hint of self-reproach in 
his voice) have been 
busy sprucing her up 
after the Atlantic cross- 
ing. Now she is as finely 
polished and immacu- 
late as when Onassis 
first took her over in 
1954 at the North Ger- 
man shipyard that con- 
verted the 1,600-ton 
Canadian frigate Stor- 
mont into the world’s 
most luxurious yacht. 


iE is nearly midday 
when Onassis climbs up 
the accommodation lad- 
der. Some of the guests 
have arrived during his 
absence, among them 
the famous opera star 
and his frequent com- 
panion, Maria Callas. 
Her two miniature poo- 
dles, Pixie and Jeddah, 
white and brown respec- 
tively, come out to greet 
him, followed by Callas 
herself, strikingly hand- 
some without a dab of 
makeup, her long hair 
loose save for a ribbon, 
wearing a shift and san- 
dals, relaxed and happy. 

Onassis takes the 
dainty, vitrine-lined cir- 
cular staircase to the 
bridge-deck and his pri- 
vate quarters, a three- 
room apartment. In the 
big study the shelves 
are filled with books— 
the collected works of 
Winston Churchill, each 
volume signed by the 
author with a big “‘W. 
S.C.,” the English clas- 
sics, the Greeks he likes 
best, Euripides, Herod- 
otus, Plato; books on 
ships, on the arts, on 
Greece. He glances at 
the most precious of his 
paintings, El Greco’s 
Ascension (‘‘El Greco’s 
El Greco,’’ some of his 
friends quip), the Rus- 
sian ikons, the swords 
in golden scabbards (a 
gift from Arabia’s King Saud), and the 
whaling trophies on the wall. 

Still dressed in his city clothes, he goes 
to the bedroom, almost sedate in this 
setting except for the 18th-century Vene- 
tian mirror and the gold-plated brushes, 
combs and containers of cosmetics, to 
the mirror-lined dressing room and the 
bathroom—ah, the bathroom! For years 
it has been a talking point among mil- 
lionaires, because there is nothing quite 
like this Sienna marble temple—the 
bath itself an exact replica of the one in 
King Minos’ lost Palace of Knossos in 
ancient Crete, with inlaid flying fish and 
dolphins of (continued) 
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delicate beauty made by mosaic artists 
in Berlin. But even here he is soon on the 
telephone—three of the Christina’s 42 
extensions are in the owner’s quarters. 

While he changes into a pair of brown 
slippers and white linen trousers, leaving 
his muscular, sun-burned torso bare, his 
guests—the president of an oil company, 
an international banker, an American 
insurance tycoon with 
families and _ friends, 
ownersofnomeanyachts 
themselves—wander 
through the Christina 
like reverent visitors in 
the Museum of Modern 
Art. Unless they have 
already spotted it, their 
host is bound to take 
them to the big salon 
and, with a fondly ap- 
preciative gesture, draw 
their attention to the 
landscape painting of a 
deep forest with a lively 
brook. It is by the hand 
of Winston Churchill, 
who, in the summer of 
1961, sent it from Lon- 
don as a present for his 
favorite host. The salon z 
also serves as a private 
cinema where some of 
the latest American, 
French and Italian films 
will be shown after din- 
ner in the all-white din- 
ing room with the round 
table and the wall paint- 
ings by Marcel Vertes. 
Onassis takes his guests 
to the poop deck and 
the huge, elegant smok- 
ing room with its grand 
piano and the open fire- 
place of lapis lazuli, 
which cost four dollars 
a square inch. 





Baas lunch, the more 
venturesome guests 
are encouraged to join 
their host in a swim of 
some 200 yards to one 
of Scorpios’ soft, pebble 
beaches. Onassis makes 
this swim twice every 
day, striking out vigor- 
ously with the stamina 
of a man half his age. 
The party naturally 
gravitates toward the 
bar, whichis also unique. 
Genuine old parchment 
maps line the walls, tiny 
models of almost every 
famous ship from Noah’s 
Ark to the Kon-tiki are 
under glass. The bar 
stools are covered with white whaleskin, 
and giant whale teeth serve as support 
for those who do not find their sea legs 
at once. Onassis, who takes quite a few 
whiskies in the evening, prefers an iced 
Coke during the day. 

The party ‘spills over into the chil- 
dren’s room, which has changed little 
since they were small and the Christina 
was their home. The wall has been deco- 
rated by Ludwig Bemelmans. the small 
electric organ is still in its place by the 
side of a music box in the disguise of a 
real Monte Carlo fruit machine. Soon 
the crowd gathers around the Christina’s 
piéce de résistance, the swimming pool, 


with another mosaic of the Minos Palace 
theme—an enlarged reproduction of the 
famous fresco of the Minotaur and the 
Dancing Acrobats, graceful, bright, glow- 
ing through the water. The bottom of 
the pool can be raised electrically to 
deck level, where it becomes one of the 
costliest 16 square yards ever to be 
tapped by dancing feet. 

Then comes the call to lunch, prepared 
by the French chef (a Greek chef caters 
for those who prefer native cuisine): 


A fresh, new taste 
comes to your table. 


Coffee Rich. 





Maybe you think cow's cream is a natural product that can’t be 
improved. It can’t. But Coffee Rich is a natural product that im- 
proves on cream. Out-tastes it. Costs less. Has fewer calories. Stays 
fresh up to 3 weeks in your refrigerator. Smooths away the 
bitterness in coffee. Crackles the taste of cereals. Brings out the 
lusciousness in fruit. With a velvety richness that’s pure Coffee 
Rich. Find it in your grocer’s frozen foods case in 
the red, white and blue carton. A daisy of a creamer. 


freshly caught prawns, Macaroni 4a la 
Béchamel, roast veal, local goat cheese, 
ice cream, fruit, pink champagne, Turk- 
ish coffee, liqueurs and brandy. Onassis 
offers cigars of Churchillian proportion, 
and lights one himself. 

Afterward, the guests return to the 
cabins for a siesta—nine double cabins 
along the corridor below, each named 
after a different Greek island, each a 
gem of luxury designed in a different 
style, with baths, showers, washbasins 
with fish-mouth faucets, lavatories and 
bidets of different-colored marble. There 
is Chios, which Churchill used to occupy, 
with his male nurses in Crete next door. 


Ithaca across the corridor was the cabin 
Lady Churchill preferred, but it has also 
been inhabited by Greta Garbo (except 
on one cruise when she was in Lesbos) 
and Jacqueline Kennedy. Now it is 
Madame Callas’ favorite cabin. 

With everybody safely installed, Ma- 
dame Jeanette Herzog, the Alsatian- 
born housekeeper, can find a moment’s 
respite, because the guests need only 
pick up their telephone to ask for the 
Maids’ Cabin (two trained ladies’ maids 














and a number of well-versed valets are 
among the crew), the Pantry Galley or 
Bar and the Laundry. It is a long time 
since anybody needed the ship’s hospi- 
tal, with surgical and X-ray equipment 
matching that of many a well-known 
shore-based medical installation. 

After the siesta the men gather for a 
drink. The talk of this In-group of 
wealth, power and influence is deliber- 
ately inconsequential, but the calls over 
the radiotelephone and the cables and 
messages from the other yachts, brought 
in on silver trays, keep the spirit of “big 
business as usual”’ alive under the non- 
chalant surface. The explosive Israeli- 


Arab confrontation was just 
ening into permanence, yet 
the ships and the money in ¢} 
these men do not visibly iy 
their relaxation. 
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Kennedy accepted. But she made it clear 
that she would not go unless her host, 
Onassis, came along. Franklin D. Roose- 
velt Jr. Mrs. 
Europe, and escorted her on the cruise. 
Onassis took his sister Artemis, but when- 


accompanied Kennedy to 


ever the yacht was in port, he tried to keep 
out of sight—until Roosevelt told him that 


while Mrs. Kennedy appreciated his atti- 


French’s: Flavor so good 
it fools the experts. 


Bea Ready in minutes. 
Nice. 


tude, she insisted that he join her whenever 
they went ashore. Almost every day through- 
out the trip, President 
talked 
telephone. 


Kennedy and his 


wife over the Christina’s radio- 


In the wake of this cruise some nasty 


flotsam was hurled at Onassis. Rumors 


compounded of malice and ignorance sug- 
gested that he had invited Mrs. Kennedy 


W, Fool-the-experts flavor. Fools more 
“zg, experts than any other instant potato. 
= They taste as good as the ones you 
fg used to make yourself. Rich and 

™ smooth and satisfying. With no peel- 
ze ing, no boiling, no mashing. 


to get even with his brother-in-law, ship- 
ping millionaire Stavros Niarchos, who had 


scored over him by entertaining Britain’s 
Princess Margaret aboard his own yacht 
(It is true that a keen rivalry exists between 
Onassis and Niarchos. The two wealthy 
Greeks are former brothers-in-law; Onassis 
Athina ‘Tina”’ 
Niarchos married her sister continued 


married Livanos, while 
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KHugenie. Onassis once 
‘Tn business, we cut each other’s throat 


but now and then we sit around 
the ladies.’’ ) 

Another “regular”? aboard the Chris- 
tina has been Greta Garbo. Onassis first 
saw Garbo when both lived at the Ritz 
Towers in New York. They met in the 
corridor and the eleva- 
tor, but, apart from ex- 
changing an occasional 
distant did not 
strike up an acquaint- 
ance. Much later, at a 
party, Onassis was intro- 
duced Garbo, and 
promptly reminded her 
of the time when they 
had neighbors. 
“You used to put your 
head down and did not 
look at anybody,’ he 
told her. “I suppose you 
never noticed me.’ But 
Garbo flattered him by 
saying that she remem- 
bered him well. They 
talked about her native 
Sweden, which he knew 
well, and about Holly- 
wood, with which he was 
more familiar than she. 
When Onassis asked her 
to stay with him and his 
wife at their chateau in 
Monte Carlo, she ac- 
cepted—and _ brought 
George Schlee, her in- 
separable companion. 

Onassis found that 
Garbo loved Greece as 
much as he did, and was 
as fond of the sea. They 
discovered that they had 
been born within a few 
months of each other 
and, with a common con- 
tinental background, 
seemed to see their times 
in the same perspective. 
It took a while, but 
Onassis was delighted to 
see Garbo slowly un- 
bending, relaxing and 
beginning to feel at 
home. Schlee, who knew 
her better than any other 
man, thought the change 
that came over her was 
astounding. For the first 
time in the company of 
strangers, the guarded, 
Garbo 
turned out to be an en- 
chanting companion, full 
of fun. She sang Swedish 


nod, 


to 


been 








ever suspicious 





folk songs, Onassis join- 
ing in with his sonorous 
baritone; she gave exhibitions of Scan- 
dinavian dances, and swam in the pool. 
She was gay and happy, but her mood 


could change—as Onassis found out. 


(),, one occasion, Onassis and his wife 


invited Garbo ‘on a cruise starting in 
Venice. Before they left, Tina Onassis 
invited the press to visit the Christina. 
But before the launch carrying ews 
papermen could come alongsid 
vigorously waved away. All the 

ers saw was the accommodati 

being hurriedly pulled up; the: 

know that a minor drama was in prog 
aboard the Christina. Tina Onassis ha 


said of Niarchos: 


the 
ame table and behave, for the sake of 


been waiting to receive the press when 
Ari rushed up to her: ‘‘For God’s sake,” 
he exclaimed, ‘‘they must be stopped. If 


jump over 
the 


Garbo sees them, she will 
board!’ Garbo’s reaction to new 
that a whole boatload of reporters was 
about to join the yacht was a fit of panic. 
No amount of persuasion would change 
her mind. It was not enough for her to 
hide in the cabin. They shal! not pass! 
Ari liked 


Garbo, were too polite to force the issue 


and Tina, who genuinely 


comparison 
Marilyn Monroe. Ari then telephoned 
Skouras. “I would not mind being Joe 
DiMaggio now,” he said. Skouras later 
told the story to Marilyn. “She didn’t 
seem to mind the idea either,” he said. 


Ari water-skiing at breakneck speed 


reminded Skouras of Joe DiMaggio, and 
the movie executive told Ariso. Unaware 
of DiMaggio’s fame as America’s great- 
est sports idol, Onassis did not like this 


until DiMaggio married 


Until their disagreement over the fu- 








Ugly stains took the 


lives of these beautiful 
ciothes and expensive 
home furnishings. 


lt could have 


een 


prevented. 


Stop damaging stains before they happen with 


Scotchgard® Fabric Protector. Just spray it on. 
Then, when something is spilled it just beads up 
and blots right off. No ugly stain. 

You can use Scotchgard Fabric Protector on all 
your good things. Your best dresses and coats, the 


or to reproach her. But those who saw 
Onassis at this moment were convinced 
that he was really annoyed: ‘“‘She has 
this insane phobia about the press and 
about photographers,” he said. 

Onassis has always been friendly with 
the Hollywood elite, particularly those 


with a Greek background, such as Spyros 


Skouras, former head of Twentieth 
Century-Fox. But Onassis was never 
nthusiastic about movie-making. He 

ce confided to friends that his close 
ssociation with Hollywood had robbed 
im of his illusions. ‘‘When I saw how 


he said, ‘‘I did 


was done,”’ 


0 ea 





ture of 
great deal of Prince Rainier— 
ing to lunch at the palace. But when 
someone asked him if he was a friend of 
the Prince, Onassis answered shrewdly: 
“T know the Prince. But you do not 
become the friend of a king by saying 
you are his friend. He has to say you are 
his friend.”’ 


children’s good clothes, your 
husband's suits, ties, hats, rain- 
coat and overcoat. You can pro- 
tect your sofa, dining room 
chairs, even the kitchen curtains. 

And you'll be the only one 
who knows Scotchgard Protec- 
tor is there. You can’t see it or 
feel it, but just knowing it’s there 
is very comforting. It’s the only 
treatment that protects against 
oily as well as watery stains. 

Let Scotchgard Protector help 
your beautiful things lead long 
and useful lives. If it saves just 
one of your good things from 
the rag bag... it’s worth it. 
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Onassis saw a 
often stay- 


Monte Carlo, 


In 1955, a Hollywood film unit ar- 


rived in Monaco to produce a movie 
with a Monte Carlo background, 
Catch a Thief, starring Cary Grant and 
the beautiful Grace Kelly. Grant was an 
old friend, and Tina Onassis asked him 
and his co-star to lunch. Ari drifted in, a 


To 























little preoccupied. “Are you 
nected with the motion-pictur| 
try?” he asked Grace Kelly. Tin 
violently at his sleeve: ‘Don’t 

she hissed in Greek, “she is a 
mous actress!’ The faux pas 

ciously overlooked. Ari depart 
ing his wife in charge, and 

women got on extremely well, G 
back in the south of France be 
to attend the Cannes Film Fest 
she came to Monte Carlooncemo 
Gallant, a Par 
photographer, cl} 
Prince Rainier a 
if Miss Kelly co 
and visit his p 
less hospitable 

assis, the Prin 

that he’d be aij 
to show her a 

rest is history, 


The last time 


set foot in Mo 
was early in ]| 
though he dd 
maintain an 
Monaco. (His 
there is bare ex 
copy of How tol} 
by J. Paul Gal 
Lord Moran’s 
Churchill.) The 
was emphatic 
and Rainier h 
quarreled, On 
deeply hurt by 
ences to him i 
that quoted th 
as speaking rat 
icately about 
personal and 
nial affairs. T 
often said to ea 
that they wish 
Monte Carlo 
_ would end so thi} 
meet without a 
lems between t 
enjoy each oth 
pany as they us 
But when both 
the flashy mas 
aa at the Rezzorni 
a in Venice last 
ber—their first 
ter since thei 
Carlo associatid} 
to an end—the 
. speak to each} 
Later that eveni 
ever, they we 
4 guests at a sma} 
that was also 4] 
by Elizabeth Ta} 
Richard Burton] 
Onassis and Rajj 
a friendly, pol 
inconsequential! 
Onassis is 1 
for his largess. 
occasion he reportedly spent 
simply to dine with Churchill in® 
kech, Morocco. Another time he|® 
vited to have lunch with Evaj 
wife of Juan Peron, then the str 
president of Argentina. Senora ]\ 
ceived him at her holiday villé i 
Italian Riviera in an unexpect|| 
mestic atmosphere. She was P\|™ 
the meal herself, she announce} 
cooked an Escalope Milanaise, | r 
told a friend, ‘‘and when I told} f 
much I enjoyed it, she suggested i 
show my appreciation by maki| id 
nation to one of her causes in thi] 
tine.” He wrote out a check for| (0 











s the most expensive escalope I 
before or after,’’ he said. Some 
sr, Onassis was Juan Peron’s 
3uenos Aires. ‘““‘Welcome,” Peron 
am glad to see you—and you 
e no fear that this meal will 
another ten thousand dollars!” 
-he women Onassis has known, 
lationship with Maria Callas 
caused the most curiosity. 
; first met Callas in Venice in 
a party given in her honor by 
ly’s leading hostesses, Countess 
‘co. But Ari, with his passion- 
st in all things Greek, already 
yt about Callas. ‘““What always 
1 me,” he later said, ‘‘was the 
er early struggles as a poor girl 
s, when she sailed through un- 
ugh and merciless waters. At 
f fourteen, this girl earned a 
p to the Greek National Thea- 
he was so poor that she could 
sue her studies with borrowed 
1 borrowed books. During the 
ecupation her family was starv- 
ly starving, and while study- 
id not only have to run the 
well but help to find food.” 
assis, it obviously evoked the 
of his own beginnings—and to 
was an event. 
ammer of 1959, Callas and her 
manager-husband, Battista 
i, went on a Mediterranean 
th Onassis and his wife—and 
oean press began speculating 
mance between Onassis and 
star. The rumors hardened 
as admitted that she and her 
ad separated. Callas termed 
riend helping her through dif- 
. Wearily, Onassis made a 
“Friends have described me 
sailors do not usually go for 
he said. 
secret that Onassis does not 
“Tt reminds me of my child- 
hoir boy,”’ he says. ‘‘Even at 
ten, when I did not really 
opera was, I formed an aver- 
t it. The screaming, the yell- 
g all those people onstage, I 
why they did not say right 
er they had to say.” 
“friendship” with Callas led 
of his own marriage. In 1960, 
asecured an Alabama divorce 
d custody of the children. | 
ine years that have elapsed, 
d Callas have made no secret 
endship. But Ari grows irri- 
he is asked if they will marry. 
t often consent to talk about 
iaship with Callas. 
irs of Callas and Onassis were 
| tinto the open last year when 
jiend, Greek shipowner Pana- 
ottis, brought suit against 
> claimed a share in one of his 
)ssis himself took the stand 
jected to a searching interro- 
) Vergottis’ attorney. 
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“T must ask you about your friendship 
with Madame Callas,” counsel began. 
“After you got to know Madame Callas, 
did you in fact part from your wife and 
did she part with her husband?” 

“Yes, but the partings were just co- 
incidence,’ Onassis replied. 

Counsel: “Since then you have been 
very close friends and she has spent a 
great deal of time in your company?” 

so C33 

“Do you regard her in the position as 
being equivalent to your wife if she was 
free?”’ 

“No, sir. If that was the case I would 
have no problem to marry Madame 
Callas and she would have no problem 
to marry me.” 

Counsel: ‘‘Have you a responsibility 
toward her beyond mere friendship?” 

“No, none whatsoever.” 

When it was implied that he had 
turned Callas against Vergottis, Onassis 
perked up: “‘Madame Callas is not a 
vehicle for me to drive; she has her own 
brakes and her own brains,” he said. 

The verdict was a foregone conclusion. 
The judge pronounced in favor of Callas 
and Onassis. 

Onassis’ admiration for Callas has not 
abated with the years, and to see them 
together is to marvel at the intensity of 
their friendship. “‘What our friendship 
means to her,” he explained, “‘is that it 
gets her absolutely outside the world of 
opera houses, agents, conductors, col- 
leagues, all people connected with mu- 
sic; away from professional matters and 
preoccupation with her career.” 

Conversely, Onassis liked to think 
that the company of Callas would do a 
similar thing for him: banish, for a while, 
all thoughts of ships, captains, engineers. 
But while Callas always made good her 
escape from opera, Onassis never really 
got away from shipping. Too many of 
his friends and cruising companions were 
shipowners for the topic to remain sub- 
merged for long. Worse still, the enthusi- 
asm with which he talked about ships 
soon infected Callas with a profound in- 
terest in shipping operations and finance 
transactions; the amusing and significant 
cross talk of the Greek tycoons turned 
the opera star into a fascinated audience. 

And so Aristotle Socrates Onassis goes 
on and on like the sea he loves so well— 
surrounded simultaneously by mystery 
and headlines, by fascinating women 
and financial transactions involving fan- 
tastic sums of money. 

From time to time, he finds himself 
exposed to the question that pursues 
every wealthy man: “‘How does one be- 
come a millionaire like you?” 

To this question, Onassis has given a 
classic answer—one that sums up his 


own fabulously successful life: ‘‘One 
must always swim on top,” he says, 
“Vike oil!’ END 


For more about Aristotle Onassis—an 
irreverent view —see the article below. 


At Sea with Ari 


An Irreverent View by Stephen Birmingham 


automatically guarantees a gay, stimu- 
lating and congenial group. It doesn’t al- 
ways work out that way. 

Every Hollywood hostess knows that 
she cannot surround a dinner table with 
nothing but first-magnitude movie stars. 
There must always be a few unknowns, 
or at least lesser-knowns, to support the 
giants and to give the giants confidence, 
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Look at the new tomatoes that go 
everywhere fresh tomatoes go—Sliced 
Baby Tomatoes from Contadina. They 


look and taste like fresh tomatoes— 


yet they’re always in season, ripe and 
ready on your shelf. 






Use our new Sliced Baby Tomatoes 
in your salads, sandwiches and gar- 
nishes. Anywhere you want to put a 
rosy-red, firm tomato slice. Look into 
a can of them today—new Contadina® 
Sliced Baby Tomatoes. 
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to remind them pleasantly that all are 
not as blessed as they. Otherwise, the 
giants will spend the evening trying to 
outrank and upstage each other, and 
everyone will have a ghastly time. 

This often happens among the overfed 
egos Ari likes to gather aboard the 
Christina. The ructions that have taken 
place are legion, and a number of Ari’s 


favored guests have set up their own 
little rules about when they will, and 
when they won’t, accept an invitation to 
a cruise. Greta Garbo, for instance, de- 
clines when Maria Callas is to be aboard; 
nothing personal, but why should Garbo 
share her luster with another, somewhat 
younger, woman? Callas herself would 


never come aboard when (continued ) 
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152 


» two days at most. Other- 


frriea, in an effort to re- 


AT SEA WITH ARI continued 
the late Sir Winston Churchill was a 
guest. Churchill simply used to ignore 
her, and for a woman such as Callas it is 
most difficult to be ignored. One cruise 
that included Ari, Maria, Princess Grace, 
Prince Rainier, Xavier Cugat and Erich 
Remarque and their respective wives 
Abbe Lane Paulette 
ended in a shambles of bruised vanities 


and Goddard 
and slighted temperaments. They were 
simply all too famous. 
The important thing 
about a yacht cruise is 
that it is not the cruising 
that is the 
stops. For this reason, a 


counts; it 
proper cruise must be 
planned in exacting de- 
tail, with as little time 
spent at sea as possible— 


wise, boredom sets in, 
even on a vessel as lav- 
ishly equipped for diver- 
sion as the Christina. 
And yet, by the mid- 
dle of the second day 
out of port, the familiar, 
heavy signs of weariness 
and lassitude have crept 
into the proceedings. The 
guests have slept till 
noon, and have arrived 
on deck looking haggard 
and feeling, perhaps, 
hung over. Drinks are 


capture the spirit of the 
night before. The talk is 
of what took place in the 
wee hours of it—and, as 
a rule, with who had 
how much to drink and 
what happened as a re- 
sult thereof. 


Ax appears on deck to 
greet his guests, and to 
tell them a new dirty 
joke. Then, for a mo- 
ment or two, there is a 
bit of that noisy, off- 
color talk that only the 
very rich and very se- 
cure can carry off suc- 
cessfully —barracks lan- 
guage in peerage accents 


from famous heads 
wrapped in Pucci 
scarves. Then this too 


palls. The talk becomes 
small, very small. Poker 
is tried, or craps, or be- 
zique, or ‘“Towie’— 
the rich man’s three- 
handed bridge—and, 
over yawns and glassy 
looks, more drinks. 
Some of the other 
forms of entertainment 
devised by the Christina’s host on longer 
cruises smack of desperation. Once, to 
relieve the torpor of the third day out, 
Ari lunch would be 
served on thesunken floor of the empty 


pool. Soon after the meal 


announced that 


was served, 


however, he ordered the water turned on. 


To their surprise, if not to their delight, 
his guests soon found themselves, along 
with chairs, tables, bits of food, crockery 
and napery, floating squealing t op. 

When Onassis’ inventiveness wears 


thin, more extreme measures are 


to entertain his guests s happs 1 


not long ago when the yacht was pass 
through the Strait of Messina. Ari, lik 























most Greeks, is fond of food, and the 


small talk had been reduced to its tiniest. 
The subject was groceries. Ari men- 
tioned a shop in Athens that sold a 


astry he particularly favored and— 


his news drawing a spark of interest 
mong his guests—he suddenly an- 
nounced that they all must haveasample 
of this pastry right now. Immediately 
the Christina’s yellow seaplane was 


launched. A radio-telephone call was 
placed to the shop in Athens.-The plane 
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sped eastward across the Mediterranean 
to Athens, where the oven-hot pastry 
was being rushed to the airport. Loaded 
aboard, the tarts headed westward 
again, to join the Christina at Palermo. 
The feat infused a lagging cruise with 
new excitement, and, of course, every- 
body said, “Isn’t Ari wonderful?” and, 
“Who else but Ari... ?” ete. 

Still, such frolicsome episodes are 
relatively rare. In fact, most of Ari’s 
friends admit that he has no particular 
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talent as a host. On most days at 
makes only one brief daily appeay 
acting cordial, but quickly retj 
his office-den where he spends h 
the ship-to-shore telephone, 
track of his scattered enterprises, 
are left to amuse themselves, Thi} 
tina usually sails from port at mi . 
to allow guests as much time as }} 
to recover, in bed, from the night 
After brunch and drinks, they 
off to nap or change clothes for t} 
tail hour. Unl 
boat is due at 
port for dinner, t 
tail hour is ler ot 
dinner is served 


Somali 
a movie projecto 
and a new film 
shown, but mos} 
alcohol is the ey} 
only pastime, Hi 
linger around the} 
on the patio 
dance-floor sy 
pool, talking 
and getting drun 
drunker. On m 
these occasions, 
himself fails to 
at all. But when 
it is with a favo! i 
The bar stools, | 
his friends, are 
stered in skin’ 
whale’s _ testicle 
story gets a big 

At the sam 
Onassis remains 
what moralistid 
say downright p 
host, and this he 
dispiriting effect 
A tain guests whoe 





a somewhat moi 

faire attitude o 
f the world’s most 
pleasure ship. 
makes it quite el} 
all affairs of 
should they oeey 
transpire entirely 
the closed sta 
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cramping. Also} 
other owners 0 
in the Mediterr 
Ari does not off 
members of his 
escorts to unese 
dies. A_ strict 
status, betweer 
and crew, is d 
fact, Ari once 
sailor whom hel 
squiring a lady 
Onassis learne 
the importance 
cruise stops tl 
way. Once, the Christina pull} 
Venice the day after one of tif 
important balls in the Veneti 
season—and the disappointmen 
passengers was beyond descrip 
other time, the Christina was B 
Marbella, on Spain’s southe 
where—Onassis assured his 
Ava Gardner waited to join th 
when the yacht arrived in Mar 
Gardner was in London, h@ 
Marbella two days earlier—a bi 
to Ari. Today, the schedule of 
planned with extraordinary 
the success of each stop depen 
(continued on P 
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Portable bed board 

Here is a 4-fold bed board that’s 
ideal for travel or use at home. 
Folds easily into four 15-in. sec- 
tions. It’s 5 feet in length and 4 
in. thick to give firm comfort. The 
linen finish is easy to clean. Cot 
or one side of double-bed size, 
$5.49; twin, $6.95; double, $9.95: 
Queen or King (in 2 sections) is 
$12.95 ppd. Better Sleep, Dept. 
LH-3, NewProvidence, N.J.07974. 


Record rack 

Place your record collection in 
this handy, walnut-finish hard- 
wood rack for both protection and 
convenience. Grooved wooden 
base rods keep records from slip- 
ping. A space saver, it holds 100 
records. Measures 17x15x8 in. 
Fits neatly into most areas, blends 
with any décor. $5.40 ppd. J.W. 
Holst, Dept. LH-3, 106 Emery St., 
East Tawas, Mich. 48730. 


Great antiques guide 

Here’s a beautifully illustrated 
and authoritative survey of an- 
tique collecting that will fasci- 
nate the history buff and serious 
buyer alike. Book by the staff of 
Antiques magazine is full of arti- 
cles on furniture, ceramics, glass, 
pewter, etc. Learn what to look for 
when you shop. $4.95 ppd. Tri- 
boro Books, Dept. LH-3, 488 Mad- 
ison Ave., New York, N.Y. 10022. 


Perfect omelet pan 

There’ll be no ‘‘flops’’ when you 
prepare omelets in this Teflon- 
lined pan. Just pour omelet mix- 
ture into both sides and fold 
halves together at proper time. 
There’s no sticking, and omelet 
cooks evenly. Pan is of easy-to- 
clean heavy aluminum, 9% in. 
across with heat-proof handles. 
$4.33 ppd. Helen Gallagher, Dept. 
902-5708-3, Peoria, Ill. 61601. 
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Love-in-the-square 

An original work of art conceived 
by Robert Indiana, one of the 
leading artists in America, is now 
available in full-color silk screen 
almost 3 feet square. Vibrant red, 
blue and green fairly leap out of 
it. Original purchased in oil for 
$3,500 by a leading museum. A 
valued gift. $15 ppd. Mass Orig- 
inals, Dept. LH-3, 119 Fifth Ave- 
nue, New York, N.Y. 10003. 


Photo finish 

Send photos as gifts to friends, 
relatives. Order two 8x10 in. 
black and white enlargements, 
or 25 wallet photos and a 5x7 in. 
enlargement, or 12 wallet size 
and three 5x7 in. enlargements. 
$1.25 ppd. Send photo or nega- 
tive. Add 50c for color enlarge- 
ments. State color of hair, eyes, 
clothes, etc. Robin Art, Dept. 
LH-3, New Rochelle, N.Y. 10804. 


Tub-tile edging kit 

It's easy to set these molding tiles 
along the wall edges of your bath- 
tub. The tiles look trim and neat 
as well as sealing unsightly wall 
cracks and ending water damage 
to walls. Ceramic-style plastic edg- 
ing covers 126 in. and includes 
corner and end tiles. In white. 
Kit, adhesive included, $2.98 ppd. 
Jane Reef, Dept. R, Box 1561, 
Beverly Hills, Calif. 90213. 


Confident smile 

Wyten is a dental cosmetic that 
whitens teeth instantly. You just 
brush it on for a sparkling white 
finish that is completely natural- 
looking. Ideal to cover stains, 
blemishes, etc. Safe and harm- 
less, use on natural or false teeth. 
3-4-month supply, $1.98; 2 for 
$3.50; 3 for $5 ppd. Nu-Find, 
Dept. LH-3, Box 205 Church St., 
New York, N.Y. 10008. 


Purple cow family 

Mealtime is fun with this deco- 
rative ceramic family on the din- 
ner table. Mama cow with a bright 
red ribbon in her hair serves the 
milk or cream. Her blue-ribboned 
sister holds the sugar. Two play- 
ful calves are sascy salt and pep- 
per shakers. Rich:y colored in 
glazed ceramic. $2.25 ppd. for 
set. Colonial Studios, Dept. 
PCE-5, White Plains, N.Y. 10606. 


Slender legs 

Women are particularly leg- 
conscious with today’s dress 
styles. If you would like to slen- 
derize your legs, this book gives 
an easy-to-follow way to slim 
hips, thighs, knees, calves, an- 
kles. Step-by-step illustrated 
methodisdoneinthe home for just 
15 minutesa day. $1.98 ppd. Mod- 
ern Methods, Dept. LHJ-38, 12 
Warren St., New York, N.Y. 10007. 
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We specialize in large sizes exclusively. 
McGREGOR Jackets, Sweaters, No-lron 
Shirts; ARROW® Perma-lIron Decton(TM) 
Shirts; MANHATTAN Man-Prest No-Need- 
to-Iron Shirts . .. bodies cut 4” longer, 
sleeves to 38”, necks to 22”. Also perma- 
nent-press slacks with longer inseams, 
higher rise, waists to 60”. All proportioned 
for tall and big men exclusively. 

PLuS 80 KING-SIZE SHOES 10-16 AAA-EEE 
Hush Puppies@, DuPont CORFAM® Dress 
Shoes, Bates FLOATERS®, ACME boots 
and others. 100% Guaranteed. Sensible 
Prices. Fine Quality. Sold exclusively by Jj 
mail order. Send for Free Color Catalog. 
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Please rush your new 80 page Full-Color 


KING-SIZE Catalog of Apparel and Foot- 
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City State 
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single 

no previous training needed Famous 
low-cost U.S. School of Music Course, 
with step-by-step pictured lessons, makes 
it simple as Everything is in 





print and pictures. First you are told 

/ what to do. Then a picture shows you 

d =} "3 how. You start by playing actual pieces 
fe Sooner than you may imagine you'll 


amaze friends by 
music—ballads, 


playing your favorite 
pops, classical, jazz, 
country music, dance tunes, etc. Over 
1,250,000 students ail over the world. 


ss yy, 
MW 
Ye 
(Accredited Member NHSC_) 


Stop Cheating Yourself of These Joys 
Popularity. New friends. Gay par- 
ties. Musical career. Extra money. 
Banish worr frustrations, Satis- 
fy self-ex 


F Wow YouCan } 
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sion, creative urge. 





mnfidence, . +o learn Music In 
€ day for 36-page illustratec f Own 

FREE book. U.S. SCHOOL OF MUSIC, | Your Home | 
STUDIO 413, Port Washington, ed 


Lic: Nu wt State Education Dene) Laide 
: 


Zip 
State Code 


PURE WHITE BRILLIANCE 
at $22 Per Carat 





WE BLOW 


REWARD 


for Any Spi- 

der, Bug, 

Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
disease 


plant of 
carrying bugs, 
roaches, fleas, 


bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


] Model H—$9.95 plus 57¢ p&h 
Xtra Crystals for H—75¢ per box 
Model G—$15.95 plus $1p&h 
Xtra Crystals for G—$1.50 per box 
Model H—6,000 cubic feet 

| Model G—12,000 cubic feet 


When Ordering refill 
please add 40¢ pstg 


MEREDITH, Dept. LJ-3 


crystals only 
& hdig 


310 West 9th St., Kansas City, Mo. 64105 


YOU UP— 
THEN GO 
HOME AND 
HANG : 
YOURSELF! 


GIANT 

2x3 FT. | 
MURAL — 
POSTER 
FROM 
YOUR 
FAVORITE SNAPSHOT 


Regular Value $25. 


Our special low price ONLY $4.95 


ppd. 

You send snapshot of yourself, the kiddies, 
your wife, the dog, your boss — even your 
mother-in-law! We rush back giant 2’x3’ pop- 
arty poster, beautifully reproduced. A great 
gift ...a marvelous gag... an ideal business 
promotional idea! Rolled in tube to prevent 
creasing. Send any black and white or color 
photo from wallet-size to 8”x10”: prints only, 
please; no negatives or transparencies. Original 
picture will be returned. 

Send check or money order. Satisfaction Guaranteed 

Write for FREE color catalog of unique gifts 


HOBI: DAKE SUCCESS, N.Y. 11040 








IQ test 


Learn your IQ and how it ranks nationally. 
Take adult IQ test at home. Nationally used. 
Self-scoring. Superior quality, accuracy 100% 
guaranteed. just $1. 

For ‘27 Ways To Improve Your IQ” send 
$1 extra. Latest psychological and educa- 
tional techniques which sharpen active intelli- 
gence, raise your tQ power. Test Company 
of America, Dept. LHJ-3, 100 Pine St., 
Verona, N. J. 07044. - 
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Mes 


SAFELY REMOVES 
UNWANTED HAIR FOREVER! 


PERMA TWEEZ! Revolutionary ‘one-step’ home electroly- 
sis device that safely and permanently removes all un- 

















Slim-her silhouette 


Achieve a trim figure with tablets 
that expand when you take them. 
There is no exercise necessary, 
you just get that ‘‘full feeling’’ 
to curb your appetite. An easy 
way to lose weight if you really 
want to. 70 tablets (12-day sup- 
ply), $1; 350 tablets (60-day 
supply), $3 ppd. Hollings-Smith 
Company, Inc., Dept. LH-1, Or- 
angeburg, N.Y. 10962. 





Bronzed baby shoes 


A cherished memento for grand- 
parents as well as the proud par- 
ents, baby’s first shoes become 
lifetime keepsakes when repro- 
duced in bronze-plated metal. 
$3.99 pair ppd. For full details 
about the many styles available 
and free money-saving certificate, 
write to: American Bronzing Com- 
pany, Box 6533-LJ, Bexley, Ohio 
43209. 





Fabulous floor finish 


Floor-Kote is a plastic sealer coat 
that gives a hard-gloss finish to 










Pocket alarm watch 


You won't be late for t 
tant date if you carry 
pocket watch with buil 
Compact 7-jewel timep 
sweeping second hand 
dial and hands. Back 
form a stand so watch ¢ 
a desk or night-table c 
velous gift for any ma 
ppd. Gerard, Dept. LH- 
50th St., New York, NJ! 





Antiqued cameo ba 


















Here is a new desig 
traditional cameo. Six 
cameos are set into a 
gold-toned band—a lo 
any occasion. Send 
Cameo band, $2.98. 
able: matching button 
earrings, $1; pierced 
with 14K posts, $1.98p 
Carter, Dept. LH-3, P.¢ 
Plymouth Meeting, Fy 


Home sauna bath 


Now available, a port? 
bath that allows you? 





Dazuticus sirtalatediibia nonads meee | emi7simemament with special U. 5. patented This is the | wood or vinyl floors. Made to  steam-sauna bat 
; a AMONGS 5: Man ure that destroys r i in. . | 
3 mad incredibly) li} e the re e thing in Automatic tweerer-like’ action cian cafecatid pc nneren: withstand hard wear for yea tS: No vacy of your home. Gy 
beauty, whiteness and hardness - results. Professionally endorsed. Send check or M.O . ; 
CONDITIONALLY GUARANTEED $14.95 need to wax; use it on furniture, _ laxing tired muscles. 
dim or discolor o wil be replaced at 14 DAY MONEY BACK GUARANTEE 14.9 paneling and boat areas, too. It installation. Comes ¥ 
NO' COST Cutiand polishedion:dia='[\ | js ae ees ee ees ws : z ; ; 
mond wheels by experts to full 58 fac : ’ j j i 
ets for maximurn Priilance, Cost jus | GENERAL MEDICAL CO., Dept. ts-2 | won't chip or peel, dries clear and frame, zipper enclosur : 
Sol | : 10 da (MONEY BACK | 5701 West Adams Bivd., Los Angeles, California 90016 —| is waterproof. One quart covers for $26 ppd. Complexi|| 
of style ITEE 14K white or yellow Name two average rooms. $3.98 ppd. cessory, $3.50. Merys 
old, for men and women, write Address H-3 1 
; io Ci n : t. R, Box 1561, rator Co., Dept. L 
VEGA CO, 227 £3: 80% 465 Radio city sta. | | city state ae | Jane Reef, Dept Oo Pp City, 
New York, N.Y. 10019 ae Se a ee Beverly Hills, Calif. 90213. 9th St., Kansas ’ 
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e lace tunic 


y lace tunic dress is de- 
pecially for half sizes or 
es. With back zipper, it’s 
ffeta from the scalloped 
e cowl collar to the scal- 

line. Available in green 
Sizes 14% to 284%; 46 
Specify 5A321. $19.99 
ilog available. Roamans, 
9, Fifth Ave. at 39th St., 
P N.Y. 10018. 









weeds in Summer and 
yn steps and pavement 
ith this imported flame 
ves up to 30 minutes 
ous use on two pints 
2ne. Made of English 
gun is lightweight, easy 
2, doesn’t require cords 
‘ies. With instructions, 
pd. Hobi, Dept. LH-3, 
sess, N.Y. 11040. 

















1) handsome dress shirt 
“specially for him. With 


tonly. In sizes 15 to 18%; 
: i to 38. $6.95 ppd. 80- 
Gr catalog is available. 
Z| Inc., 308 Forest St., 
>| Mass. 02402. 


Musica! cherubs 


Scatter these sculptured angels 
on your wall for a cheerful musi- 
cal motif. Expertly copied from 
authentic Italian antiques, they 
are metal finished in 18K gold 
with an antique polished luster. 
Each is 5% in. tall with a 4-in. 
wingspread. Set of 3, $3.95 ppd. 
Crescent House, Dept. LJ-2, 135 
Central Park Road, Plainview, 
N.Y. 11803. 





Color wallet photos 


Have prints made for family and 
friends of your favorite color 
photo. Send Polaroid color print, 
color photo, color negative or 
slide. You get 20 wallet photos, 
2x3 ¥% in. in vivid color. Original 
returned unharmed. One photo 
is encased in clear plastic. 20 for 
$2.25 ppd. Roxanne Studios, 
Dept. LH-3, P.O. Box 1012, Long 
Island City, N.Y. 11101. 
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Slipping-eyeglass stopper 


Ear-Loks keep your glasses snug- 
fitting and eliminate annoying 
and bothersome slipping and slid- 
ing. Soft, elastic tabs stretch over 
the earpieces of all plastic frames. 
Tabs are invisible, comfortable. 
Glasses stay in place just as they 
were fitted on you. 59¢ a pair; 2 
for $1 ppd. Dorsay Products, 
Dept. LH-1, 200 West 57th St., 
New York, N.Y. 10019. 





Reproduction on canvas 


A fine reproduction of Modig- 
liani’s Sketch of Girl is now avail- 
able on artists’ canvas. A silk 
screen of strong black lines and 
various shades of red, it measures 
1714x27' in. A handsome addi- 
tion for a den or living-room wall. 
On canvas, $6.40; on paper, 
$3.43 ppd. Lambert Reproduc- 
tions, Dept. LH-3, 336 Central 
Park West, New York, N.Y. 10025. 


Bed bridge 


Twin beds convert easily into a 
king-sized bed with this twin-bed 
bridge. No bulging, the soft poly- 
urethane-foam pad with laminated 
wedge fills the gap between twin 
beds snugly. Equally adaptable 
for use with dual headboard or 
regular twins. Rolls up for stor- 
age. $6.95 ppd. Toni Stern, Dept. 
L, 54 South Orange Ave., South 
Orange, N.J. 07079. 





Delightful doll offer 


Start your own doll-hospital repair 
business or enjoy a hobby at 
home—with easy-to-understand 
lessons and patterns. You learn 
how to make, dress, repair, re- 
store and sell dolls of all kinds. 
Send for free booklet that de- 
scribes the opportunities avail- 
able. Lifetime Career Schools, 
Dept. D-488, 2251 Barry Ave., 
Los Angeles, Calif. 90064. 








ANTIQUE TELEPHONE 


Completely reconditioned, from the good old 
days of the roaring twenties. (Circa 1928) 
Ready for use with a standard cord and 4 
prong plug. Available in red, green, white, 
yellow, blue, beige, pink, gold and black. Just 
plug it in and its ready to dial. Only $15.95 
(add $1.00 shipping chge.) Send for brochure 
on complete line of phones. 


GrandCom, Inc., Dept. LHJ-3 
1152 Sixth Avenue, New York 10036 

























CURTAIN CHARM 
; With Ball pee on Bese ay Muslin 


36”, 40” long $3.00 


(2 pairs to 
window, 6.00) 


a iene? 63”, 
$4.50 
1”, 90” long $6.00 
all types 80” wide 


per pair 
Matching 


Valance 
9” x 80” $1.50 





For years clever New England housewives have 
made these charming UNBLEACHED MUSLIN 
curtains for every room in the house. Now you can 
buy them direct with all the original simplicity, 
warmth and handmade look. Practical, long-wear- 
ing, these unusually attractive curtains of off-white 
muslin with matching color ball fringe retaia their 
crisp appearance with a minimum of care. Also 
available in bleached white muslin for $1 more per 
pair. Valance 50¢ more. Satisfaction guaranteed. 
Send check or money order. Write for illustrated 
brochure showing other curtains, dust ruffles and 
pillow shams in bleached and unbleached muslin as 
well as burlap, floral prints, calico ruffles, organdy, 
Oznaburg, and bedspread fringe. Please add 50¢ to 
each order for handling and mailing. 


COUNTRY CURTAINS 
STOCKBRIDGE, MASS. 
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50 GLAD BULBS $1.00 


Imported Holland blooming med. size Gladi- 
olus Bulbs. We mix reds, yellows, purples, 
whites, crimson, violet, multicolors, etc. as 
available. Only 2c a bulb! Any bulb failing 
to flower 5 years replaced free. 50 Glads $1 
with 3 Peacock Orchid Bulbs free of extra 
cost. 100 Glads, 6 Peacock Orchid Bulbs 
$1.98, 200 Glads, 12 Peacock Orchid Bulbs 
$3.75. C.O.D. postage extra. Cash orders add 
40c shipped ppd. Michigan Bulb Co., Dept. 
GH-1502, Grand Rapids, Michigan 49502. 


_ GUITAR » 7 DAYS 


OR MONEY BACK 









ED SALE’S famous system worth $3.00 










yf teaches you to play a beautiful song the first 
day, any song in seven days! Contains 52 
photos, 87 finger placing charts, etc., plus 
ee 110 songs (words and music); a $1.00 Chord 
Weep Finder of all the chords in popular music; 
a $3.90 Guitarist Book of Knowledge. 
Total Value $7.00 $998 
. NOW ONLY 
gas SEND NO MONEY! 
Just your name and 
address, pay postman 
$2.98 plus C.O.D. postage 


Or send $3.00 with order 
x: pay postage (N ° c ;0. D. out- 
side S.A.—remit wi er 


E, Studio 133-C, inven By the Sea, N. Me 07717 


What you MUST know about buying 


BABY 


FURNITURE 


This fantastic booklet THERE IS NO OTHER LIKE I 

gives you the inside story. Written by a prominent childrer 

designer. DON'T be taken in!! Know MORE than tt 

All this plus valuable DECORATING TIPS for your child's rox 

You have (riends who were disappointed. YOU can avoid tha 
RUSH only $1+.25c post & hdlg. to 


SMART PARENTS 1 BOX 2963 PHILA., PA. 19126 
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AT SEA WITH ARI continued 


social schedule—and the social promi- 
nence—of the people who will be there. 
Celebrities being just as arbitrary as 
Onassis, slip-ups and missed connections 
with this or that luminary are always 
occurring, but Ari now deals with them 
cleverly. He never tells his guests exactly 
what or whom they are to expect at the 
next port, and advertises a “surprise” at 
each stop. This way, if Ava Gardner 
does turn up when the 
Christina docks, she will 
be treated as the “sur- 
prise’ —even though her 
presence has been hoped 
for all along. If Miss 
Gardner has flown else- 
where, the surprise will 
turn out to be dinrfer at 
a local restaurant and 
a trip to a nightclub. 


V V henever the Chris- 


tina docks, her passen- 
gers head for shore with 
remarkable alacrity. 
And, on shore, life is de- 
terminedly gay—so gay, 
indeed, that often a note 
of desperation seems to 
have entered the pro- 
ceedings, just as occa- 
sionally it does at sea. 
Mrs. Bob Considine re- 
calls one evening in Ma- 
jorea when Ari's guests 
took over the orchestra 
in a local club. The late 
Elsa Maxwell played the 
piano, and Prince Rain- 
ier and Maria Callas 
tried their hands at a 
variety of other instru- 
ments. At the height of 
things, photographer 
Jerome Zerbe snatched 
off Millie Considine’s 
wig, put it on his own 
head, and asked Prin- 
cess Grace for a dance! 
At another party, this 
one in Monaco, 22 mem- 
bers of a Hawaiian and 
Mexican orchestra were 
flown in from some- 
where—and when the 
music was still not 
enough for Ari, he and 
Callas set out to prowl 
nightspots for more 
musicians. They led the 
new musicians back to 
the Christina—Ari at the 
head of the procession, 
like the Pied Piper, and 
Maria just behind him, 
playing a saxophone. 
Usually, Ari’s guests 
return to the Christina 
only when the last party 
is over on shore—perhaps with an added 
guest or two from local society, more 
often with a few hangers-on who have 
simply been swept along with the group. 
Onassis himself describes the Christina 
as ‘fa floating nightclub’’—a club whose 
bar 
friends can gather in th 
before tumbling, 
“The Christina is most fun 


losing hours—where 
tailof the evening 
into bed. 


all when 


knows no ¢ 





exnausted, 





she’s at anchor,”’ says his friend, Greek 


actress Melina Mercouri. 

In port, the palatial Christina may be 
a fun showpiece. But even in the lightest 
seas—and even with her 
stabilizers—even her most ardent ad- 


costly new 


mirers admit that she doesn’t sail as 
comfortably as some less-famous yachts, 
such as Lady Docker’s famously ugly 
Shemara, or the Gaviota, which used to 
be owned by Chilean millionaire Arturo 
Lopez Wilshaw. The Christina pitches, 
yaws, twists and wobbles from side to 
side. Maria Callas is one of Onassis’ very 
few friends who has made the full 24- 


day Atlantic crossing aboard the 


Christina. The trip was so rough that 
many crewmen were too seasick to work, 


yet Maria did not seem to mind. It was 
early in her romance with Ari, and even 
in the worst weather she would appear 
with him on deck. They would sit side 
by side in deck chairs, like young lovers, 
or, according to one crewman, “walk 
like sleepwalkers,” holding hands. 
Though the Christina has two 
“French” chefs, most guests agree that 
the food aboard the yacht is undistin- 
guished—another reason why the cruise 
stops are looked forward to so eagerly. 


ning 


Put on a happy face—and feel pretty 
doing 


it! Lady Scott takes a soft approach 


————— 


to make-up, does it beautifully in shades 


of Fern Green, _ 
Bluebell Blue 


{ 
t 


Camellia Pink, - 
Antique Gold. —~ 


RECIPE INDEX 


and advertisements. 


BEVERAGES 

Bullfighters, page 104. 

German linerweisse, page 104. 
Iced Coffee and Rum, page 114. 

Irish Coffee Soda, page 104. 
Metheglin, page 104. 

Sciroppo di Amarena, page 104. 
DESSERTS 

Avocado Ice Cream, page 112. 

Basic Vanilla Souffié, page 118. 
Double Banana Cream Pie, page 104. 
Mandarin Orar 
_and Cream, page 116. 

Old-Fashioned Daffodil Cake, page 104. 
Poppy Seed Hamantaschen, page 104. 
Vermont Maple Sundae, page 104. 
EGGS 








Eggs Benedict, page 104. 
Eggs Mollet, page 108. 





Here is a listing of recipes appearing in this 
issue, including those from the Journal kitchens 


; or Strawberries with Maple 


Capered Eggs in Browned Butter, page 114. 


ec 





Sliced Tomato Omelet with Parmesan Cheese, 
page 116. 
MAIN DISHES 
Avocado and Salmon Mold, page 110. 
Aztec Chicken with Avocado, page 112. 
Basic Savory Soufflé, page 118. 
Breast of Chicken Florentine, page 116. 
Cheese Puffle, page 118. 
Chicken a la Chicken, page 105. 
Chicken Livers Deluxe, page 114. 
Corn and Crab Imperial, page 113. 
Corn-Crisped Chicken, page 139. 
Creamed Beef and Avocado, page 112. 
Creamed Crab in Avocado Halves, page 110. 
Deviled Crabmeat Soufflé, page 117: 
Fortelesa Pasta, page 110. 
French Dip Sandwich, page 104. 
Ham and Avocado Supreme, page 110. 
Ham and Noodles, page 105 
Lamb Chops au Powvre, page 104. 
Oriental Short Ribs of Beef, page 104. 
Quick Roast Beef, page 104. 
Ramekins of Shrimp in Sour Cream, 
page 114. 
Shell Steak Ala Mirabeau, page 114 
Soufflé von Furstenburg, page 118. 
Swedish Meatballs in Sour Cream, page 120. 





Onassis has no palate for the 
of French cookery and, car 
ercises scant supervision 
kitchen staff prepares. 
crew is called ‘‘the wo 
Mediterranean.” As a res 
nal German and Greek s 
left Ari, and he settles for 
part-time seamen, picked 
there for short periods, ar 
ways complaining about 
the food served them. It 
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Top-of-Stove Macaroni and Cheese C2 
page 104. 
Tuna Espavol, page 30. 
Turkey Divan, page 105. 
MISCELLANEOUS ; 
Hot Southern Pat-a-Biscuits, 
TrumanjCapote’s Green Grape C2 
SALADS 3 
Avocado Fruit Mold with Yogurt Di 
page 110. . 
Shrimp and Avocado Salad, page 112. 
Tossed Orange and Watercress >3 
SAUCES AND DRESSINGS 
Chocolate Sundae Frosting, page 3X 
Creamy Roquefort or Blue Cheese 54 
Dressing, page 114. f 
Piquant Sauce, page 107. 
Ravigote Sauce, page 114. 
Seminole Sauce, page 104. ; 
Ultra Diamond Cheese Sauce, Past = 
SOUPS 
Chili Goober Soup, page 104. 
Mexican Cold Soup, page 116. 
VEGETABLES ‘ 
Broccoli with Ripe Olives, page 114. 
Carrots Frederick IX, page 104. 3 
Sweet and Sour Cucumbers, page tf 
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TOP RE-GAINING 
FTER DIETING— 
Breakthrough 





Great news for all you busy gals who want the natural look of Miss Clairol color and want it fast. easy, more 
convenient! Now you can just shampoo it in! See why more women use Miss Clairol than any other haircoloring. 





Comty 
stretch 
here 


") 


‘omty stretch 
| around 





Extra fj 
control 
here 


$4 ‘Action-insert” 
ny Ends girdie- 
yanking 


——~4\ forever 





* Gentle 
but firm 
support 


Extra 
control 
here 


Oreamed | was here and there 
ny 7 


Here a stretch...there a stretch...everywhere a 
stretch, stretch. What comfort! My Maidenform Tric-O-Lastic® 
Bra is in motion with me...and so’s my matching 
Concertina® pantie-girdle with Lycra®, because the “‘action- 
insert” back opens when | bend...closes when | stand. 

Here, there and everywhere ...i wear my comfy Maidenform 


Co-ordinates...in yellow, blue, pink, black or white, with 
matching Maidenform lingerie! 

Bra with stretch straps, as shown, $5.00, with regular 
Straps, $4.00. Pantie-girdle, as shown $11.00 (Power Net 
Elastic: Nylon, Acetate, “Lycra” Spandex. Satin Elastic: 


Yep. U.S. Pat. Off. © 1968 by Maidenf 1 make f bras, girdle ng active sportswear 


Acetate, Cotton, “Lycra” Spandex, Nylon.) Others from $7.00. 














In 2 tbsp. butter, lightly brown 1 pkg. 
Beef Rice-A-Roni. Add 234 cups hot 
water. Stir in contents of Beef Flavor 
Packet: simmer 15 minutes. In but- 
tered casserole, alternate layers of 
cooked Rice-A-Roni and 1 lb. browned 
sausage links. Pour 1 can (8-02z.) to- 
mato sauce over top and sprinkle with 
Y4 cup grated cheese. Cover and bake 
30 minutes at 350° F. Makes 4 to 6 
delicious servings. 





Like noodles ? 
Try Noodle Roni! 
Five complete dinners: 
Parmesano, Romanoff, 


Stroganoff, Casserole, 
and Chick ’N’ Almonds. 
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T he freshness of a shower 
in a shaker. 


Every place it touches 
turns to freshness. And the freshness 
lasts from shower to shower.:. 
© because this body powder gives 
deodorant protection. 


Experience it. 
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Revlon invents 
=w Demi-Makeup for Eyes 


demi-colors. Soft demi-textures. For lids. Lashes. And even brows. 






Revion invented Demi-Makeup for skin, your face 
e way of Today. Open. Fresh. Free. And now we’ve 

for eyes. With new Demi-Makeup. The Today 
1 in eyewear. Everything is totally translucent. That 
soft: A whole new kind of soft. Almost see-through 
soft, in fact, it shouldn’t even be called makeup. And 
Its Demi-Makeup. 


ors are the merest little mists. The gently polished 
; are refined (and re-refined) to an almost floatable 
s. What they do is absolutely river attention to your 


ye makeup has had it. The look that’s in for eyes is 
cent. Soft. Demi. 
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nslucent Brow Lightener. The first ‘cosmetic way’ to lighten 

brows. Now you can lighten your brows to the palest, high- 
Jaircolor shades. (It’s the now look fashion models love.) Just 
} The soft color lasts till you cleanse it off. 6 lightening shades. 


Jnslucent Brow Color. The first brush-on powder that shapes, 
yur brows as precisely as a pencil—but softer, softer. In 6 barely- 
© demi-shades. To use with or without Brow Lightener. 

i 








slucency| makes eyes look soft.Glowy. (Marvelously ‘tunmade-up’!) 





New! Translucent Powdered Eyeshadow. To make you look all eyes 
instead of all eyeshadow, color your eyes soft with these sheerest of 
powder-cremes. 8 lightly-lustered shades—each paired with a luminous 
‘lidlighter’. In a chic 2-in-one compact with brush inside. 


New! Translucent Liquid Eye- 
liner. The least obvious liner you've 
ever laid eyes on. Gently shined, to 
play up eyes for all they’re worth. 
6 softsheen demi-shades. 





New! Translucent Lengthening 
Mascara. Gives you the longest, 
silkiest lashes ever. So soft and 


delicate, even Jower lashes can be 
lengthened—and still look believ- 
able. (Even the brush has a brand 
new twist!) 6 demi-shades. 


new Moon Drops’ Demi-Makeup for Eyes | 


























How Can A Woman 
Meet Her Body’s 
Iron Needs? 





STOP BEING TIRED BECAUSE OF IRON-POOR BLOOD 


You notice it day in, day out. 
You get up tired and go to bed 
tired. And you look as tired as 
you feel. Of course, there’s no 
single reason for it. . . but if 
you’re one of the 40 million 
women who have a regular 
period, you may lose much 
more blood-iron every month 
than you replace through the 
foods you eat. 


Put Extra Iron In Your Blood 


Itis this loss of blood-iron that 
can leave you looking and feel- 
ing tired. Put extra iron in your 
blood by taking Geritol. 

Now, the great majority of 
tired people don’t feel that way 
because of iron-poor blood and 
Geritol won’t help them, but it 
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is a medical fact that many of 
the millions of people who have 
iron-poor blood are tired and 
need Geritol. 


Works Through Your Bloodstream 


Just two Geritol tablets, or 
two tablespoons of Geritol liq- 
uid, contain twice the iron in a 
pound of calf’s liver. Geritol- 
iron enters your bloodstream 
carrying strength and energy to 
every part of your body. So, if 
iron-poor blood is making you 
feel tired, and even look tired, 
take Geritol. You’ll feel 
stronger fast or money back 
from the makers of Geritol. Get 
Geritol, liquid or tablets, today. 
See for yourself why Geritol is 
America’s number one tonic. 
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AVE MY 
ee NG 
QUESTIONS 
FROM YOU, 
ANSWERS 
FROM US 





EDITOR’S NOTE: The Journal will publish brief letters from reac 
ing answers to important personal problems, along with replies from 
of our board of experts. We welcome such letters and greatly 
only those selected for publication can be answered. The address 
Editor, Ladies’ Home Journal, 641 Lexington Avenue, New York, } ! 


Dear Mr. Brinkley: I watch you on TV 
every evening, and sometimes I wonder 
what your personal opinion is of the war 
in Vietnam? Are you torn by the same 
doubts I am—that what we are doing 
there has gotten out of hand, and that 
somehow we must change our policy 
before utter disaster overcomes us? Do 
you think the President is doing all he 
can to end the war? Would you do any- 
thing different? HELEN CHARLES 

Stamford, Conn. 


@ It is a matter of fact, not opinion, that 
the war has proved to be bigger, longer, 
costlier in lives and money than the Pres- 
ident thought it would be when he expanded 
it three years ago. Government officials then 
spoke confidently of bombing the Commu- 
nists into surrender in weeks or months. 
The answer to your question is yes, I have 
the same doubts others have. Specifically, I 
am doubtful the American objectives in 
Vietnam can be achieved. We say we are 
there to save South Vietnam, but after 
these years of savagery, killing, destruc- 
tion, corrupt Vietnamese leadership and 
political chaos, I cannot see there is much 
there to save. If the responsibility were 
mine, I would turn the war back to the 
South Vietnamese themselves, to win or 
lose. Unless Americans are willing to stay 
there and prop them up for a generation, 
it is theirs to win or lose anyway. That 
was the original idea stated by Presidents 
Kennedy and Johnson, but somewhere 
along the way it has been forgotten. 
DAVID BRINKLEY 


Dear Dr. and Mrs. Seaman: I am 34 
years old, married and the mother of 
two children. My problem is that I love 
the new clothes styles. I don’t wear mini- 
skirts or Mary Quant designs, but I have 
had my dresses shortened to several 
inches above the knee. This gives me a 
whole new lease on life, because.I am 
one of those women with a small bust 
and good legs. Sweaters and décolletage 
left me flat, but now when I wear short 
skirts and patterned stockings, men— 
my husband included—treat me like 
something special. I love it, but I keep 
reading all these disparaging remarks 
about mothers who want to copy teen- 
agers, and I wonder if I’m acting im- 

Mrs. J.D. 
Los Angeles, Calif. 


mature. 


@ Those disparaging remarks about short 
skirts are made by women with big bosoms 
and bad legs. Relax and enjoy your turn 
in the sun—but don’t let your legs go to 
your head. 


DR. GIDEON and BARBARA SEAMAN 
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Dear Dr. Bettelheim: Is there af 
way to predict whether a 
ready for summer “‘sleep-awa' 
he has never been away from 
develops severe homesickness 
to come and “‘rescue”’ him, on 
to stick it out through the _ 
season? Mrs. DOLORES 
Jackson Hei 
) 
@ / wish you would have indice 
of your child, because a great dé 
on that. While some parents 
children to camp at a very ¢ 
has been my experience that 
young children may ask to 
they are hardly ever emotiona 
fore 10 or 11. That 1s, 1f the pi 
vide a good home for them. If) 
younger child might be better off 
his parents. One way to gau 
a child is ready is how he 
all-day camp, and how much 
stay overnight with a friend. 
A young child away from hi 
a bit homesick and unhappy at 
he is befriended by his counse 
the other children. Therefore, 
idea to send some children who 
friends to camp together, so 
days of utter loneliness are a 
If, after about a week, ad 
make a go of it at camp, an 
returning home, then I think 
accede to his wishes. After all,¢ 
be a pleasure, not a test of en 
an ordeal. Dr. BRUNO Bi 





















Dear Miss Vanderbilt: I kno vy 
book says and what everybody 
why should ushers at a wedq 
the lady to a seat and pay ng 
to the gentleman with her? Whi 
band accompanies me to a W 
arrive at the church sort of st 
For the moment, we could bé 
and groom again on that lon 
Then, bang! I accept another 
and my husband does not even} 
me, but trails behind. I don’t 
it should be done, but I wishs0 
you would use some imaginatio 
out a plan that will allow eve 
bridal couple to enter togethe 
is a good reason for the custo 
glad to hear it. CATHEF 

Toro 





@ You are being overly senti 
reason for this rule is that thet 
where to seat you—your husba 
After the service your husba 
privilege of escorting you. He 
pew ahead of you and waits 
take his arm. Amy V 






THE a 60- ART Te) 
WITH SUPERSET POWER 


Get on the side of the angels with Claircare®, the potion 
so good for the hair Clairol went to Europe to import it for a 
you. For weakened, abused or simply neglected hair there 
is simply nothing like Claircare. A sprinkle anda - 

frisking after shampooing and before setting gives you all 
the benefits: shine and shimmer, gloss and glow, and a 












all good Clairol things are sold. This.60-second condi- 
tioning pays off in splendor that far outshines its petty 
price. $1.00 more or less* 


HVA | ee 
airol Inc. ott 


imported from Europe by Clairol. § *Based on manufacturer’s suggested terms. 







Until she colored them new...with Instant Shoe Coloring 
by Lady Esquire. It’s quick! It’s easy! It’s fun! Just use the con- 
ditioner...then color. Let your imagination run wild with 
bright, bold, beautiful colors to set off any outfit. Lady Esquire 
has 31 fashionable colors that are brilliant and durable. So 
whether it’s your comfortable black loafers you wish were red... 

Or those pink evening slippers that 
would look prettier in blue... 

Color your shoes new with 
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INSTANT SHOE COLORING 
by Lady Esquire 


31 pairs r 
old black shoes 

















WHY MOMMY 
HATES 
SCHOOL 


If mothers were handing out the 
report cards this term, the nation’s 
public schools would be in serious 
danger of flunking out. But, ironi- 
cally, the teachers in those same 
schools would rate straight A’s—or 
at least B+. This conflict in parental 
thinking emerged when 1,261 readers 
told the Journal's third “Voice of 
Women” poll how they felt about 
their children’s schools. 

From a parent’s point of view, 
American education seems to be a 
confusing mixture of bad manage- 
ment by good, but apparently help- 
less, people, who just happen to be in 
charge of it. As a result, Johnny not 
only can’t read; he may graduate 
from high school without knowing 
how to spell or add, while other 
youngsters may wind up as delin- 
quents because of the breakdown of 
classroom discipline. 

Yet all the blame is laid at the door 
of “‘the system.” 

In expressing agreement or disa- 
greement with 59 statements about 
the way schools are run, readers pin- 
pointed three major trouble spots: 
discipline, guidance of pupils in non- 
academic matters, and official efforts 
at racial integration. 

For example, only 15 percent 
thought today’s teachers were “‘in- 
capable of handling discipline prob- 
lems’’—yet 72 percent believed that 
“delinquents and troublemakers are 
now getting away with murder at 
other children’s expense.” 

Again paradoxically, a majority of 
readers do not want schools to help 
mold children’s “‘behavior,”’ but they 
were emphatic in suggesting that 
long hair and smoking were up to the 
school to control. 

A split attitude also appeared on 
the subject of guidance in religion 
and sex education. A great many 
parents—47 percent—would like 
schools to find some legal way to in- 
struct their children in religion. Yet 
another 41 percent would definitely 
not like that at all. 

More than half the Journal parents 
felt that sex education should be han- 
dled by schools and not by parents, 
but a substantial minority of 35 per- 
cent don’t want any more sex educa- 
tion in their schools. 

School integration is one topic that 
mothers seem to feel sure about. 
They are, for the most part, against 
extending it. A large number—45 
percent—said they wished authori- 
ties “‘would stop telling parents how 
much better off a child would be if 
there were more Negroes in his 
classes,’ and an overwhelming num- 
ber—75 percent—take a dim view of 
the practice of “‘busing”’ children out 
of their own neighborhoods to achieve 
better racial balance in schools. 





























































Even when it comes ea 
business of schooling—see 
that Johnny masters the 
and the rest of the curricuyl 
ents were positive the job we 
ting done, but blamed crowe 
rooms, poor treatment and | 
ries of teachers; poor polig 
cerning tests, homework, } 
and inadequate methods of di d 
ing the learning powers of iy 
children. 

Readers were almost e 
vided on the question of 
children learn more from” 
than they do in school. 

Few parents thought * 
children were being negli 
class; and they did not 
teachers lavished excessive 
on the brighter ones. Mos 
that the bright students got 
encouragement “to deve 
abilities fully.’ 

The furor over 1.Q. 
whether they are overemph 
indicators of a child’s potent 
to have died down. Only 2 
of the parents think schools 
tests ‘‘too seriously.’ 

The schools also got a pass 
for not “‘stifling children’s 
ality.”” Yet 63 percent of th 
declared that schools sometil 
too closely to the textb 
“don’t train children to { 
themselves.”’ 

As for academic pressure g 
in the race for college accept 
parents seemed to implica) 
selves more than the schoo 
three percent declared tha 
did not give too many tes 
percent wished they gay 
Forty-five percent said the 
did not assign too much he 
40 percent wished they assig 
and nearly half disagreed 
statement: “Schools put t 
emphasis on getting the 
college.”’ 

Only 12 percent thought 
were too wrapped up im t 
problems to listen to a moj 
just 10 percent complait 
teachers expected “too m 
from parents.” 

Teachers were gener 
as honest in reporting i 
a child’s progress. They wer 
understanding, helpful, am 
man: they sometimes play 
and sometimes pick on € 
are not their favorites. 

A final paradox: Neath 
parents believed it possible 
to graduate from a public 
without learning spelling 
matics; but more than half 
consider placing their 
vate school—even if they 
ford it. 
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Cavity Fighter Bank 
collects coins for 
good brushers. 


Disclosing Tablets 
show children how 
well they brush. 


Colorful Pamphlet 
teaches ABC's of 
brushing. Colgate Youth Twin 
Action Toothbrush 
cleans teeth as it 
gently massages 
gums. 













Colgate Dental Cream with the 
taste that’s fresher than ever. 
In test after test, shown unsur- 
passed in reducing new cavi- 
ties when compared with the 
best known fluoride. 


Your at-home part of 
Colgate’s National 


Anti-Cavity 


School Program. 


Proven among millions of = 
school children—now you can 5 
give your child Colgate’s x 
cavity-fighting lesson at home. = 
A key part of the program is : 


Please send me Ue 
lam enclosing 50¢ for each Kit ordered. (No stamps, 


CROSSE EOE HEHE THEE HEHEHE HED HEHEHE HRHHEHS HOSED E HE: 


COLGATE TOOTH SAVER KIT 
Box 6282-A, Chicago, Illinois 60677 


Tooth Saver Kit(s). 








the “tablet test.” The child iB eeaae 
simply chews a tablet which z 

colors unclean areas bright Sin ae 
red. Teaches your child ag—): 

dramatic dental lesson, easily S: ADDRESS 
and clearly. The Kit with = 

all its contents is a 1. CITY 


just 50¢. 


STATE ZIP CODE PLEASE 


Note: We must have your zip code to ship your order. 


anees oe ee ewer ere ese oeeeaneseeeeeeee 


Be sure to watch “The Doctors” in color, Monday through Friday, 2:30-3:00 PM, NYT, on NBC-TV. 








Arnold Arlow 
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IF 17 VWWERE MY. Cisiii 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alon\\ 
the special joys and daily headaches of bringing up children. To tap this 
source of experience, we have asked our readers to share with each other thi\ 
solutions to the everyday problems of living with children. 
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igen HANGERS: | have found that snap-on plastic s 
curtain hooks are the ideal thing for hanging my baby’s rattle 
toys on his crib. The hooks come in colors, are strong, 
keep the toys handy and in view, and—best of all—off (QZ 
the floor.—Mrs. Gilbert Corman, British Columbia 


|petaedten TRAINING: I’ve always had a 
slight problem getting my son to brush his teeth, 
so | decided to start training my baby daughter 
early. | bought her a very soft toothbrush and 
gave it to her, with a dab of toothpaste on it, 
to chew on. She is getting used to the brush and 
the taste of toothpaste—and cleaning her two 
tiny teeth.—Mrs. RichardC. Bauer, Hamburg,N.Y. 


CSisane GIFTS: To solve the 
lem of fights between my children ove 
gets the gift in the cereal box, potato} 
bag, etc., | put ail of the prizes in one 
“srab bag.’’ The bag with the wy, 
goodies is brought out on rainy Za 
and/or sick days, and also 
used for party favors—saving 
time and expense of shopping 
for small gifts. —Mrs. G. 
Ferguson, Hollywood, Md. 


dark protection, | put reflector jape (that Z 
reflects light) on my little brother’s dark F 
jacket; | stickit oninArmy-stripe formation 
on each arm (like a decoration). In the eve- 

ning, drivers in cars can easily see 
him if he happens to be coming home af- 
ter dark.—-Miss Linda Stewart, Canby, Oreg. 


hee READERS’ ROUTE: When my childre 
old enough to walk to school alone, we d 
it was a good time to teach them how t 
maps. We drew a map of the school route 
plete with familiar landmarks. It worked 
tifully, and they enjoyed the adventure. T 
step was giving them a map of the city 
where Daddy works and where their f 
homes were. Now, they’re accomplishe 
readers and can easily chart our route on 
outings and trips.—Mrs. Elizabeth W. Vie 
Las Vegas, Nev. 


le STORAGE SHELVES: My little daughter 
loves to bring her toys out to play with, but isn’t 
too good about putting them away, yet. To 
make it easier for her, and me, to keep her 
room neat, my husband built shelves of 
bricks and boards. The area underneath 
the first shelf is her ‘‘garage’’ for pull toys, 
and the shelves hold her other toys. This 
works well since we can sweep the toysE 
to the shelves, and then put them in order in i 
one step. My daughter likes to ‘‘sweep,”’ mop ah 
—Mrs. Marcia Reed, St. Paul, Minn. 


How do you solve your problems in bringing up children? The Journal pay 

the first contributor of each item published. Advice of godmothers and bab 
as well as mothers, is entirely welcome. Address your solutions = Jue G. 
c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y, 
Please do not include snapshots, toys, etc., because such submission ae be 1 


nazing 200th Anniversary Limited Time Offer 
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on this luxurious new edition of 


NCYCLOPAEDIA BRITANNICA 


The finest edition in 200 years—bound in durable, hand-tooled calfskin. 











t all 24 volumes 
lirect from . 
jlisher...pay later on \ 
90k a Month ' 
at Plan. 
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our 200th Anniversary Celebration, 
s offering generous discounts on its 
gilded leather bindings — for example, 
e 30% on this luxurious new edition of 
dia Britannica, bound in durable, hand- 
cin. This latest edition of Britannica— 
treasury of knowledge ever published —is 
d on a remarkable direct-from-the- 

an. 


avings Opportunity. You may wonder how 
) make this truly amazing 200th Anniversary 
because we hope for great demand on these 
ne bindings, we would expect to materially 
osts. And, because we would like every youngster 
advantages of this great encyclopaedia —to help 
ork and to answer questions—we pass these savings 

ll 24 volumes of Encyclopaedia Britannica will be 
i1rhome NOW. .. you pay /ater on convenient budget 
easy as buying a book a month. 


of Subjects and Illustrations For Homework and 
Help. In the new edition of Britannica, you will find 
‘Subjects that you and your family will refer to in the 

ur normal day-to-day affairs. For example, you'll find 
les on household budgets, interior decorating, 

d health, home remodeling, and child care. 

its, Britannica is indispensable. And the new edition is 
dable, interesting and easy to use in our entire history. 
he active, alert minds that bring success in school and later life. 
edition offers more than 22,000 magnificent illustrations 
in vivid color. The atlas section contains the finest, 
‘Maps available. With 36,000,000 words—the work 

00 of the world’s great authorities—Britannica is 

host complete reference work published in America. 
We send you our special new 200th Anniversary 

Klet which pictures and describes the latest edition? For 
yy and complete information about this amazing 

le only during our 200th Anniversary year, 

he attached postage-paid card now. 


Mail attached card now for 
Special New 


and complete details on this remarkable offer. 


PT asta 
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Watch National Geographic’s “The Lonely Dorymen,” brought to you by Encyclopaedia Britannica, in color on CBS-TV at 7:30 p.m. (E.S.T.) Tuesday, April 16. 
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Movie titles get longer and wackier: Paramount 
is planning a Julie Andrews/ Rock Hudson film 
called Darling Lily, or Where Were You the Night 
You Said You Shot Down Baron von Richthofen?, 
to be shortened, no doubt, to Von Down... . And 
Anthony Newley has written a screenplay for 
Joan Collins and her husband called Can Hieron- 
ymus Merkin Ever Forget Mercy Humppe and 
Find True Happiness? Newley (Stop the 
World—I Want to Get Off) calls Hieronymus 
Merkin ‘“‘a modern musical with no plot, but 
very sexy, very funny and very serious.” Preity 
soon the marquees will be more fun than the 
pictures. ... You needn’t dash to New York to 
rock at Arthur: Sybil Burton is flinging dis- 
cothéques everywhere. Already you can spend 
Arthurian nights in Detroit and Los Angeles. ... 
Meanwhile, in Chicago, April’s the month they 
plug in The Electric Theater, an eclectic version 
of Manhattan’s Electric Circus—lights, cameras, 
refraction! And anyone tired of tossing her torso 
can retreat to ‘‘a soundproof meditation 
room.” . . . With electronic cacophony colliding 
coast-to-coast, what a sweet pleasure to hear 
great old swing and jazz. So a fanfare, minus 
mute, for Epic’s new albums that play it like it 
was: Red Norvo (recordings cut between 1933 
and 1938); Duke Ellington’s Men (1936-1939); 
Bobby Hackett (1938-1940); and Big Maybelle 
(1952-1955). That ought to bring back memories 
of a prom or two! ... It had to happen: Holly- 
wood is making a movie called The Guru, filming 
in India with Rita Tushingham, Michael York, 
and the Indian actor Utpal Dutt, who sounds 
like a phrase from an insulting cable. 


How many movies do you think Henry Fonda 
has made? Give up? Sixty-six—and he’s set for 
number 67 this month: Once Upon a Time in the 
West, with Jason Robards and Claudia Cardinale. 
The director is Italy’s Serge Leone, who stacked 
the screen with Clint Eastwood. The American 
Wild West with Leone? You bet! Being Italian, 
he knows what goes into making a hero. .. . One 
of the great comedians of the past 30 years was 
Ernie Kovacs (shown below), killed in a California 
automobile crash in 1962. He was, like Chaplin 
and Harpo Marx, a genius of visual comedy. 
Indeed, one of his most successful television pro- 
grams did not-have a single line of dialogue. Even 
the commercials were silent. During his career he 
created characters like Matzoh Hepplewhite and 
the limp-wrist poet of lisp, Percy Dovetonsils. 
But, above all, Kovacs was himself—tall, burly, 
mustached, cigar-smoking, endlessly inventive. 
Now his widow, Edie Adams, has made available 





many of his great shows 


including the immortal 


Nairobi Trio—to ABC for a full hour special on 
Tuesday night, April 9. Title: The Comedy of 
Ernie Kovacs, an anthology of his snapped-short 
career. Wherever you are that night, whatever 
you have planned, get thee to a television set. 
And let your children stay up late this one time. 
They won’t leave the room, even during the com- 
mercials. .. . Richard Burton is currently shoot- 
ing Where E agles Dare without Elizabeth Taylor, 
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SHALIT 





who’s taking the film off. In her place— Mary Ure, 
rhymes with allure. . . . Opening this month in 
New York: A musical based on Leo Rosten’s 
hilarious book, The Education of H* Y*M*A*N 
K*A*P*L*A*N. George Abbott, 81, directs for 
the 110th time on Broadway. 


You may enjoy the film Bye Bye Braverman if 
you go knowing that Godfrey Cambridge 
plays a Jewish cab driver, and that Alan King 
sets back the rabbinate two millennia. But 
George Segal, Jack Warden, Sorrell Booke and 
Joseph Wiseman, as four New York Jewish intel- 
lectuals, have their characters down pat—or 
should I say Morris. 


Joel Gray of Cabaret switches this month, imper- 
sonates George M. Cohan in the new Broadway 
musical, George M. Does anybody still care about 
America’s Yankee Doodle Dandy? Betting yes is 
the show’s thinker-upper, David Black, who was 
lyrical as he spoke from his office to the Journal’s 
Joyce !lig: “I’ve discovered more than 300 un- 
published and unheard of Cohan songs in the 
New York home of his daughter, Mary. We’ve 
put 40 songs—old and new—in the show, and I 
think half a dozen of the new ones will be as big 
hits as anything he ever wrote.”’ Black audi- 
tioned some 2,000 song-and-dancers, all of whom 
had to know how to tap. It was one of Broad- 
way’s noisiest auditions, and old teachers trem- 
bled out of retirement to get in on a good thing. 
“We ended up with 25 attractive young 
people, and Joel is the only one any- 
body has ever heard of,’’ said Black. 
“One thing, he doesn’t look anything 
like James Cagney—but neither did Co- 
han. Joel is perfect for the role. He has tal- 
ent, drive, personality, and my other phone 
is ringing.” 


Are California girls different from their 49 state 
sisters? You'll recall the Journal’s special issue 
about California women last July: Now ABC-* 
TV analyzes The California Girl in an April 4th 
special. .. . Herb Alpert and his tight trumpet 
sound off April 22 when CBS presents the Ti- 
juana Brass in a musicale from all over in- 
cluding the St. Louis Children’s Zoo and 
Grand Canyon. ... Herb is tired (aren’t we 
all?) of hearing 16 consecutive songs by a 
single group, so his A&M records has re- 
leased Family Portrait, 16 performances 
by 16 artists, including Herb himself, 
the Sandpipers, and Liza Minelli... . 
And while you have your phonograph 
on, you may be interested in the Brit- 
ish rock’n’roller, Graham Gouldman, 
whose new RCA Victor album is The Graham 
Gouldman Thing. 


Allan Sherman, the young graybeard, is pre- 
paring a Broadway musical. What’s it all about, 
Allan? “It’s about a 23-year-old girl who changes 
the life of a 43-year-old man.” Dream, Allan. 
Sherman writes the lyrics, collaborates with Stoo 








































































Hample (author of The Silly Book) on the stg 
all fit to music by Albert (Plain and Fa 
Hague. Premiere: Next fall. Guaranteed hit g0 
Have I Ever Really Lied? . . . Ellen Terry, on¢ 
the three most famous actresses of her time ( 
others were Bernhardt and Duse), is biograp 
for Putnam this month by Roger Manve 
Ellen Terry . Great Interiors is not by 
Christiaan Barnard. It’s Ian Grant’s illustra) 
book of sumptuous décor . . . Have you not 
that Frank Sinatra rarely u uses the same lead 
lady twice? In the case of Mia Farrow, he dic 
even use the same one once. That was duri 
Detective, when Mia quit him and it at the 
time. But his personal loss may be the audi 
gain because the role then went to Jacq 
Bisset, a yummy trifle who first gave men 
throb in her momentary appearance in Cqs 
Royale. Sinatra’s next leading lady will be ¢) 
well-known thespian, Raquel Welch, for 
Lady in Cement. 


For the 14th year, Bob Hope (who else?) 
m.c. the Academy Awards, that boon for 
envelope industry. To celebrate Oscar’s 4 
birthday, movie memories of the first four ¢ 
ades will be shown: Marie Dressler, Mary P 
ford, Paul Muni, George Arliss, Gary Coo 
Also clips from the most honored films: Ji 
pened One Night, Gone With the Wind, From E 
to Eternity, On the Waterfront, Ben Hur. Al 
ABC-TV, April 8. . . . Andre Malraux’ 
classic, Man’s Fate, will be filmed at last, y 
Fred Zinnemann directing. . . . Doctors—8 
them—reveal exactly what they eat and 
they exercise to get thin, feel better and 
longer, in How the Doctors Diet, by Peter | 
Barbara Wyden, available this month. ... tH 
are also patients who seek nothing but ever 
ing youth and beauty. They’re the conquesta 
ables, who steal off to lush hideouts around 
world for a $3,000 Bargain Baby Face, cell t 
apy, deep-face peeling and con and con and 
You can read it all in Patrick McGrady’s Ji 
out book, The Youth Doctors, an investiga' 
that covered two years and 20,000 miles. Res 
Fact, fable and, as quipped by the book’s edi 
“hilarious tales of famous faces that were mac 
and fell—in a day.” | 
} 
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The Comedians was not a comedy, and Ca 
is not for children. Candy is a funny and ef 
book, now being filmed. Making her debut in 
title role is Sweden’s Ewa Aulin, (that’s her¢ 
there), the 17-year-old who was } 
Teen World of 1966 and who app 

to be not Miss Cast of 1968. For loy 
she’ll face the year’s dizziest a 
leading (and leering) men: Rie 
Burton, Marlon Brando, R| 
Starr, Walter Matthau, Ma 
Mastroianni, Sugar Ray Robi 
and James Coburn. 


On Sunday night, June 20 
Sullivan celebrates his 
~» television anniversary. 
&} that long run he deserv 
take a bow from the audience. 
ing the event: Always on Sunday, 
ography by Michael Harris, we 
happens to be the Sullivan s 

7 CBS press agent, making H 
candidate for this year’s Prix @ 
tivity. Sullivan told it best himse 
Don’t Make Me Laugh, which he wrot 
the Journal last June. . If you wat 
tune in on young people, watch Ri 
ABC-TV’s April 21 special sweeping/f 
on music, fashion, fads around the wif 
which is rapidly becoming American|y 
The segment filmed in Tokyo limeligh|® 
group doing Sakitumi. ... The wild y\} 

sound is often exceeded only by the 
formers’ names. Columbia’s this-month| 
Blood, Sweat and Tears, a new group Wj** 
big-band feeling worked out by Al ; 
who formerly accompanied Bob D 
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ige-Stone™ Vinyl Asbestos Tile. Shown with feature strips. KenCove® Vinyl! Wall 
Base under cabinets. Installation goes fast and easy with 12” x 12” tiles. 6 colors. Your Kentile® Dealer? See the Yellow Pages under “Floors.’ 
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You couldn’t do more with your floor for $60. New vinyl Wedge-Stone Tile! 
For about $60 you can put down a 12’x 15’ floor yourself. Never before have 
so few dollars bought so much floor beauty. Comfortable. Quiet underfoot. 
Greaseproof and easy to clean. P.S. Look for the name Kentile on the carton. 
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“florescence’ party fixings with fashions to match 


Blazing, northern-light, Neon-bright fun colors spark 
dazzling New dESIGNS ON SMART, ROUNC plATEs, ROUNC plACE 
MATS—EVEN ROUNC NAPkins. EverytHing matches for today’s 
Total look. Paper makes the party fun—the clean-up easy! 
“Florescence” is A New kind of party—A party with splash- 
THAT COMES WiTH NOT ONE but Two paApeR fashions TO MATCH. 
CHOoosE A SWINGING TENT CRESS IN SMART MOTHER-GAUGHTER 
styles oR A CHic jump suit. You make tHe party. Hallmark 
mAkes it A success! You'll find everything, including tHe 
fasHioNs, NoW AT fine stores THAT feaTURE Hallmark cards. 
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Sremank 


Fun for everyone...including the hostess 








Doctors Say: 


Nomen Need 


har More Iron 
Than Men Lh! 
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You can be Underweight, 


Overweight, or “Just Right!”’... 
and Still Need Iron Every Month! 


Most women watch their weight 
... but not enough watch their 
daily iron intake, For whether 
you re underweight, overweight or 
“just right,” not getting enough 
iron can make you wan, pale, ner- 
vous... looking old and worn long 
before your time. 

It’s a fact of life that women 
need far more iron than men. Be- 
tween the ages of 15 and 50 the 
blood iron that women lose every 
month during their menstrual pe- 
riod may not be restored by their 
daily diet. 

When your body is short on 
iron, your system just doesn’t get 
the oxygen it needs. Your spirits 
fall, you become irritable—family 
and work become burdensome. 

Ironizep Yeast Tablets restore 
the iron supply your body needs 
to combat simple iron deficiency 
anemia. IRONIZED YEAST is eco- 
nomical... you don’t pay for multi- 
vitamins or other additives that 
can’t do a thing for iron loss. 

Yes, with Ironizep YEAST you 
can get all the iron you need to re- 
gain your old-time pep and energy 
so you feel and look your best. 60 
Tablets only 98¢. 


20 











YOUNG EGGHEADS 
IN TROUBLE 


By DOROTHY CAMERON DISNEY 





Pessimists sometimes assert that mar- 
riage begins with two stages, honey- 
moon and disillusionment, which often 
coincide. Fortunately this 1s not in- 
evitable: Many couples say, “We found 
marriage much more satisfying, more 
wonderful than we'd ever dreamed.” 
But those who wed with romantic illu- 
sions can hardly expect to avoid some 
disillusionment before they “settle 
down.” Difficulties can be prevented by 
adequate acquaintance before marriage, 
particularly by seeing each other at 
work as well as play. After that, compe- 
tent premarital counseling will help 
each to understand his or her own real 
personality as well as that of the other, 
and to make realistic plans for man- 
agement of the budget and the relatives, 
division of labor and other “facts of 
life’ that they must encounter as soon 
as they begin to live together. The young 
couple, Tom and Ivy, in this case went 
through many unnecessary troubles 
because of inadequate preparation, but 
they learned quickly when they were 
shown the way. The counselor was 
Mrs. Yetta Bernhard. 
PAUL POPENOE, Sc.D.., 
_ Founder and president, 
The American Institute of 
Family Relations 


“The phone rang for me at the ob- 
stetrician’s office that afternoon in 
Philadelphia,” said 29-year-old Ivy, 
tall, blond newcomer to California 
and mother of three. “It was Tom, 
my husband. He had news for me. 
Once again he was changing jobs, 
moving three thousand miles across 
the country to Los Angeles, a city 
neither of us had ever seen. Once 
again he had run into difficulty with 
his doctoral thesis and decided that 
a drastic change in scenery and a 
different job was the way out. 

“‘T felt like screaming. I was seven 
months pregnant and literally pop- 
ping out of my clothes. My hospital 
accommodations were all set. My 
obstetrician, young and modern in 
his methods, a man I trusted im- 
plicitly, had guaranteed to guide me 
through natural childbirth again— 
as he had done twice before, with 
Karen, now three years old, and 
Cindy, now 14 months. 

“‘Fifteen months was as long a time 
as we’d lived at the same address in 
ten years of marriage. I began to 
wonder if Tom would ever finish his 
thesis, and I also began to wonder if 
I hadn’t sacrificed enough for Tom’s 
education. At least Philadelphia had 


| 

This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit edt 

counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling cen er 
world. The true stories reported here are drawn from interviews with couples and counselors involved. 

and other minor details have been altered to conceal the identity of the couples who sought counseling. i | 
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suited me as a place to live—it was 
near Baltimore, where my mother 
and three brothers lived, and I could 
count on seeing them often. 

“And now we were to move again. 
I resisted the impulse to scream, and 
once again forced myself to remain 
calm. I’ve had ten years of practice 
in forcing myself to see Tom’s side of 
things, respect his judgments and 
refrain from arguments with him. 
Both Tom and I were raised in Balti- 
more, and both of us, I guess, are 
egghead types. We married as under- 
graduates—I was just nineteen—and 
during our courtship we agreed that 
Tom should make his career deci- 
sions without interference from me. 
I took that agreement seriously. 

“After our undergraduate days, 
Tom and I roamed from campus to 
campus and job to job because of his 
postgraduate ambitions. While he 
chased a Ph.D. in physics, I held a 
full-time job as a computer pro- 
grammer to support us. It was hard 
work but fun. Tom completed his 
doctoral courses at the University of 
Michigan with honors, but his doc- 
toral thesis was still a long way from 
being finished, and it bugged him con- 
stantly while he tussled with the de- 
mands of a full-time job. Now he 
seemed to be yanking us across the 
country on a new and doubtful ad- 
venture. The fun was over for me. 

“Burning inwardly, I returned to 
our apartment. There sat Tom. I did 
manage to smile, but when I tried to 
congratulate him on his new job I 
couldn’t make it; the words stuck in 
my throat. I hoped he would ask 
about my health, about the baby’s 
health, the obstetrician’s prognosis, 
and maybe cheer me up. As usual he 
plunged into talk about himself. The 
California job was in a missile pro- 
gram, and it did sound exciting, I’ll 
admit. 

“Tom proposed to take off for 
California at once in our beat-up car, 
leaving me to pack our personal be- 
longings, parley with the landlord 
about our lease, perform all the er- 
rands involved with moving, and then 
fly West with the girls and join him. 

“Next morning, bright and early, 
Tom climbed in the car. He tossed in 
his thesis notes, a change of clothing, 
and that was it. He was in such a 
hurry to get away, he even forgot 
to kiss the girls good-bye. I rushed 
them downstairs and caught Tom 
just as he was pulling away from the 
curb. He kissed the girls, but not me. 
Instead he shouted that I was a 
stupid idiot to race down to the car. 

“T went back upstairs in tears. I 
called Mother—she came over by the 
next train, and soon my spirits re- 
vived. She sweet-talked the landlord 


























































































into canceling our lease with 
penalty charge, notified the uy 
and the post office, got es¢ 
from moving companies. 
“Mother is terrifically effic 
well as being very femin 
father was devoted to her. 
ents had an ideally happy 
they never quarreled or rai 
voices and my childhood w; 
derful. I was their youngest, s 
tardy arrival I was nic 
Caboose, and Father got a g 
out of carting me around. Uni 
death Father was head sta 
for a big insurance company 
the gyrations of the stock 
recreation, played all kinds of 
with numbers. When I wa 
small he used to work out 
equations for me, pretend 
the work and offer warm co 
tions on my brilliance. Na 
chose math as my college 
“The first time I saw 
barged up to me in a huge clas 
(he was 21, extremely handsom 
I was very shy) and introduced 
self as an aspiring scholar holdi 
election for a wife with beaut} 
brains. Then immediately 
that the returns were in, the b 
counted and I had won by a 
slide. Well, I was fascinated. 
“Six weeks later we were ma 
My parents thought I was tooy 
but we promised to stay with 
until our graduation, and 
turned the second floor intoap 
apartment for us. Both were fe 
Tom, although his loud voice al 
way he shouted upset my fa’ he 
worried Mother, even though 
didn’t complain. Neither of m 
ents ever criticized Tom to me 
“The girls and I arrived 7 
Los Angeles airport in the mid 
a heat wave. The plane y a8 
Tom was later. The girls we: 
on the flight, but while I was 
around the waiting room the 
fighting. I screamed at them, < 
that moment Tom showed u 
yelled at me for screaming ¢ 
girls, and people stared at 
wished I were back in Baltime 
“Tom had located two hous 
me to look at. One house had an 
matic washer, a fenced-in yal 
the children, and a decent kil 
The other house had an unj 
yard on a busy street and the k 
equipment wasn’t automatic. 
ever, it was near a well-stocke 
versity library, and Tom said / 
cation would be a convenier) 
him. He so obviously preferré 
second house that I said O.K. 
than argue, though I dreadé 
prospects of washing diapers’ 
an automatic machine and of 
no place for the children to pla 
watched him sign the lease, I 
burst with rage at his callous1 
ence to my convenience and €0 
the physical safety of his ch 
“The temperature was €@ 
hundred in the shade the dé 
furniture arrived. There was 
conditioning in the house, ot ¢ 
and the old-fashioned wrin, 
washing machine had a broke 
dle. There was a pretty g00 
porch, a glassed-in space wheré 
pictured the new baby (com 
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‘Intimate: 
The fragrance that wont let go. 


Cherished as one of the world’s seven great ice CMEC Parfum by Revlo 








you ve got 


more exciting things 


Buy a can of One-Step Floor Care. 
It cuts your work in half—because 
it washes and waxes your kitchen 
floor at the same time. 
When you're through 


to do 





than scrub floors 


Mail the One-Step cap to us 
with the coupon below. We'll 
send you 25 cents in cash and 
another coupon good 

for 25-cents-off your 
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off the cap. One-Step. 
a eT oe 
mstron9 
FLoorS 
yt 
Ee cube \\ 
Ne 
for better cle? 
Nc 
io: 
Armstrong One-Step Floor Care Offer 
P.O. Box 5336 
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Clinton, lowa 52732 


Enclosed is the cap from One-Step Floor Care. Please send 25¢ in cash and 
25¢ off my next purchase of One-Step Floor Care. 


Name — 
Address __ 


City & State Zip Code 
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CAN THIS MARRIAGE continued 


napping and the girls playing with their 
toys. Tom said the sun porch would do 
just fine as a study for himself. As soon 
as the movers placed his books, his filing 
cabinets, his desk, and set up the beds, 
he signed their manifest. The movers 
vanished instantly. So did Tom. He 
snatched up his briefcase, mumbled that 
he needed to check a reference at that 
convenient library, and off he went. The 
kitchen was jammed with barrels, boxes 
and cardboard cartons. I finally located 
the toaster, the juicer and a frying pan so 
I could fix breakfast, but I flopped in bed, 
exhausted, before I found the coffee pot. 

“Fight days later our son was born. 
Through my obstetrician in Philadelphia 
I had been referred to a good doctor and 
a good hospital. I didn’t get natural 
childbirth, was heavily anesthetized and 
missed the thrill of hearing Bobby’s first 
cry, but the delivery went well. On the 
fourth day Bobby and I were released 
and Tom drove us home. On the way he 
said mysteriously that he had a surprise 
waiting at the house. I thought maybe a 
negligee, flowers, or a rocking chair I’d 
hinted for, even though Tom isn’t good 
at hints or gifts. He had his arm around 
me when I stepped through the door 
carrying our first son. I looked around 
for the surprise. The kitchen was still 
crammed to the walls with unpacked 
boxes, cartons and barrels. The handle 
on the washer wringer was still broken. 
The whole house was chaos except for 
the sun porch. It was tidy. There on 
Tom’s desk neatly stacked beside his 
typewriter was a tall sheaf of copy paper. 
Tom’s surprise was that he’d revised the 
main section of his thesis. This was his 
homecoming gift—between caring for 
our newborn son and our two daughters 
he expected me to type the latest version 
of his thesis. 

“Very quietly I sat down with the baby 
on my lap and said I wouldn’t do it. I 
then telephoned my mother long dis- 
tance and asked her to telegraph plane 
fare for me and the children. She said 
I should be patient and think it over 





but I’m sure she will seni 


“Our marriage was once 
one could ask for,”’ gai 
headed, handsome Tom. “ 
because it was guided by 
as by emotion. My wife 
our lives so I could make 
contribution in my field— 
ics—and so that, at the p 
could have the children I] 
heart on. 

“Now the whole thing 
cracking up, and I think t 
be that Ivy herself is era 
screams at our little girls, 
all like her. She glares a 
isn’t like her either. Ivy 
calm, gentle girl; now shi 
nervous. | 

“T’m sure it isn’t easy 
guy who is tied to scho | 
search the way I am, but 
from the start. We discus 
often before our marriagg 
anywhere in today’s scie 
nity without a Ph.D. [ha 
yet and Ivy seems to thi 
too long a time on the wa 
I cannot understand. Bo 
many men who got a Ph, 
ties. I’ve been working o) 
five years, but I’m on 
During our courtship we : 
I might be thirty-five b 
pull was finished. 

“T know there are flaws 
ament. I’ve never been 
was pretty much of a lone 
I still find it hard to warm 
leagues. A lot of them strilf 
and insincere. I prefer hor 
speech myself, even if it F 
I am indifferent to our ch 
contrary I love them vel 
young children, parti 
need their mothers mor 
fathers. My baby is a 
doesn’t need me at all. 
Ivy handed him to me w 
the formula and he sti 
testing rod, turned purpl 
until she thought 
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who grew a little Now, be a blonde again! 
less blonde? 


INNOCENT Blonde’ 


(The happiest thing that can re-happen to a blonde.) 


Now, for girls like you, who used to be beautiful blonde gage 
babies—Clairol has created INNOCENT Blonde*:The Gen- 
tle One-Step Blonder. You can actually match your baby- 
blonde hair with one of the four delicate INNOCENT Blonde 
shades. What a way to outsmart nature! 

In one simple step, new INNOCENT Blonde re-silkens as 
it re-blondes. Hair that has grown a little darker and duller 
each year, comes back to shiny young-blonde; has that 
soft, INNOCENT Blonde look. (Like when you were the 


prettiest little girl on the block.) Now! FREE Kindness® Instant Protein Conditioner 
in each package of INNOCENT Blonde* you purchase. 
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Beers Sak 


™ 
Bake one 9” x 13” cake; cool 10 
minutes. Remove from pan. Cut out 
Easter Bunny pattern or trace onto 
e paper. Place pattern on cake; cut along 
outline. Place bunny cake on tray. At- 


tach tail to bunny with wooden picks. 


New idea! 
o—~ Cut out this bunny cake pattern... 
get some Kraft Marshmallows 
\) and Kraft Marshmallow Creme... 


get ready for fun! 


Frost bunny completely with Ange/ 
Mallow Frosting; reserve Y% cup. Tint 
reserved frosting a deeper pink and 
frost center strip of ear and whiskers. 
Coat tail with flaked coconut. Use 
Kraft Miniature Marshmallows for nose 
and eye; decorate eye and mouth with 
strawberry jelly. 
































For daisies: cut Kraft Jet- Puffed Marsh- 

mallowscrosswise into petals. Press pet- 

als on cake in daisy design. Use Kraft 

Miniature Marshmallows for centers. 

Use mint jelly for stems. Cut minia- 
- ture marshmallows crosswise for leaves. 
Angel Mallow Frosting: Combine % cup 
sugar, 2 egg whites and 2 tablespoons water 
in double boiler; beat with electric or rotary 
beater over boiling water until soft peaks form. 
Add 2 cups Kraft Marshmallow Creme; beat to 
stiff peaks. Remove from heat; beat in % tea- 
spoon vanilla and a few drops red food coloring. 


Miniature 
a Marshmallows 
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See Kraft Music Hall, Wednesday Nights, NBC-TV 








I just washed my hair and 


I can do 
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with my hair.” 


Because Woodbury’s extra-rich 
shampoo has what we call a complete 


“manageability factor.” 


STORE COUPON 


Gone are the days when sham- 
pooing meant “I can’t do a thing 


Woodbury Shampoo 





anything with it. 


This means our shampoo leaves 
your hair so manageable, it responds 
to any style you've got in mind. 

Were so sure you'll like Wood- 
bury Shampoo, here’s ten cents 
towards your first bottle. 


MR. DEALER: You are authorize 
tion of thi 









as our agent for the redemp- 
eemed on the product speci- 
to cover coupons presented 
est. Coupon is void if taxed, 
cted by law. Consumer must pay any 
1/20¢. 10¢ plus 2¢ handling charges will be 
y The Andrew Jergens Co., P.O. Box 1200, Clinton, lowa 52732. 


coupon provided th 
of purchase of suffic 
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CAN THIS MARRIAGE continued 


I had stabbed him with a safety pin. 

“Ivy and I met in a math class as col- 
lege seniors. Frankly, we came from 
quite different social strata. Her family 
was moderately prosperous; mine was 
dirt poor. From the time I was in gram- 
mar school I hated my father and mother 
because I thought they were crass and as 
ignorant as peasants. Father was a door- 
to-door salesman who may have tried 
hard, but no paring knife, hairbrush or 
cookie cutter was ever put on the mar- 
ket that he could sell. He neither believed 
in his product nor in himself. If there 
had ever been any masculine ego in his 
makeup, my mother squashed it. I can 
still hear her shouting at Father for his 
deficiencies, and my five sisters screech- 
ing along with her, and my father’s 
weak, whispery efforts to defend him- 
self. 

“T decided right then no one would 
ever talk to me like that and get away 
with it. Yet Mother was never unkind to 
me, and my sisters were fairly affable. I 
never had to pick up my clothes, and 
somebody else made my bed, if it was 
made. Ivy can’t say I beef about her 
housekeeping the way some men do. I 
would judge Ivy as a pretty fair cook 
and housekeeper. She’s certainly a big 
improvement on my mother. Actually I 
don’t pay much attention to anything 
around the house except keeping track 
of my papers. 

“When I met Ivy I knew at once that 
this was the girl for me. In the first place 
she was as beautiful then as she is today. 
She was serious, and she was smart. 
Since we both agreed that it was I who 
should have the intellectual career, I 
pressed for marriage at once. I’m sure 
Ivy’s parents wanted her to wait, but 
they wouldn’t come out and say so, 
which was one of the things that always 
kept me edgy around them. 

“After we moved in as students to 
stay a while with them I felt out of place 
in the genteel atmosphere, although 
nothing was ever said. Her parents were 
generous to us financially and insisted 
we live rent-free while we made up our 
own minds about our future. What fun 
that planning was! Ivy knew how tough 
and how long the educational distance 
race would be: one year for a master’s 





“This might be a good time to ask... 
what would you like for dinner?” 



















































degree, and then (with luck 
for the scholastic work fo} 
maybe more. After that the 
research and writing for my 
“On the basis of my grade 
cepted by a Midwestern ur 
graduate work, with a pa 
ship. We agreed that she we 
chief family support while Iz 
my studies. She also agreed 
with me on my classwork ur 
children. The help she gay 
great, just great. 
“Tvy became pregnant wi 
child just before I completed 
graduate studies, which w) 
ahead of our schedule. We }j 
she would have two childrer 
was thirty, one girl, one boy. 
with a fairly adequate paye 
my way into commercial en 
there was no financial 
resigned as breadwinner to 
home mother. Our present 
financial, it’s an emotional tI 
“Ivy hasn’t been herself 
pulled out of Philadelphia, W 
opinion she went into a spin 
didn’t want to be so far awa 
mother. She’s ashamed to ad 
she is trying to maneuver her 
the old apron strings. . 
“It’s been a long while sin 
taken any interest in me ar 
cerns. The day I told her abo 
from California she didn’t e 
any questions. To be sure, 
gripe about making a cha nge 
the feeling she hated me. Al 
she thought I was selfish fort 
leaving her pregnant and wi 
little girls. Ridiculously er 
cross-country race ended in 
anti-climax. When I arrived 
discovered there had been 
foul-up; the missiles guy whi 
had lost his government con 
was out of a job. : 
“Luckily I found anothe 
The new job isn’t as exciting ¢ 
expected, but it will do for th 
ing. And I’m back at work on 
One good result of the move! 
is the friendship of the man 
have been my boss. This stent 
nally from his own embarras 
now has its roots in his inte 
project. (continued 6 
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yu have art talent worth developing? 
our free test and see 


ver wondered whether you had art 

your opportunity to find out. The 
amous Artists School have put to- 
Many artists and educators consider 
st revealing test of art ability ever 
flered to you free of charge. 


9eople uncertain of their ability 


tho take this Art Talent Test are of 
ccupations. Most of them have little 
$ art training. By professional stand- 
Wings may be awkward and amateur- 
1es who possess the precious gift of art 
this talent in many ways. Through 
xercises, they show the inborn sense 
feeling for composition, the ability 
id the lively imagination which are 
nt ingredients of art talent. 

ility of this method of screening, as 
fectiveness of the training, has been 
and again by the impressive record 
yur students and graduates. 


he test and went on 
ccessful artists 


Ryan took the Art Talent Test, he 
“stuck” in a low-pay routine job. 
1 illustrator at Hughes Aircraft, and 
it a steady stream of free-lance work 
ime. Kathleen Gironda went from a 


salesgirl in a department store to a fashion illus- 
trator in the same store. Virginia Bartter, a 
farmer’s wife and mother of three, now sells just 
about everything she paints. These are just a few 
of the literally hundreds of “‘success stories’’ our 
students report to us. 

So if you love to sketch or dabble in paints—and 
have often wondered if you “have what it takes” 
to become a well-paid commercial artist or spare- 
time professional painter—why not seize this op- 
portunity to find out? All you need is a pencil and 
a half-hour of your time. For someone with your 
special interest, it will be one of the most intrigu- 
ing and enjoyable half-hours you ever spent. 


What the Talent Test covers 


First, you will be shown ten pairs of simple de- 
signs and asked to pick the one in each pair that 
has “‘a feeling of rightness’’ about it. Then you 
will see twenty pairs of pictures, and check which 
composition in each pair is more pleasing. You'll 
be asked to do original sketches to demonstrate 
your imagination and powers of observation. And 
in similar ways, your feeling for mood, form, 
movement, and so on will be tested. 

When you complete the test and mail it back, 
it will be graded free by a member of the School's 
staff. If you receive a passing grade (and we must 
warn you that many don’t), or can offer sufficient 
evidence of art talent, you will then be eligible to 


enroll. You may choose whichever of our courses 
is best suited to your goals. 


Courses offer personal instruction 
These courses were especially designed for tal- 
ented people who can’t leave their families or jobs 
for art training away from home. The 12 famous 
artists who started the School over 19 years ago 
contributed all their lifetime secrets of art tech- 
nique to what they believe to be the finest art 
lessons ever created. They took time out from 
their own busy careers and made thousands of 
special drawings to demonstrate each point. Then 
they devised a method of constructive criticism 
that is as personal as tutoring. Your instructor, 
who is himself required to be a practicing profes- 
sional artist, spends up to several hours on just 
one of your assignments. He actually draws or 
paints his suggestions for improvement, and then 
“talks” to you by letter, dictating a long, friendly 
message of specific advice and encouragement 
You will receive an interesting brochure about 
our School and its revolutionary methods along 
with your free Art Talent Test. If you have ever 
dreamed of success in art, and wondered if it were 
possible, why not mail the attached post-paid card 
for both the Talent Test and the brochure right 
now? (If card is missing, just send your name, 
address, and age to Famous Artists School, Studio 
A-5859, Westport, Conn. 06880.) 
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Every woman should be a redli 


ae 


And the most fabulous reds are these né¢) 
radiant-yet-soft reds by Clairol. | 


Sun reds, bright reds, love-at-first-sight f 
Quiet reds, gentle reds, soft and sentiment}! 
Copper reds, glad reds, go-a-little-mad red! 


Bronze reds, dark reds, shooting-off-spark 
Reds! | 





IM 


st once in her life! 


5 
‘a 


icky girls are born red. Others catch up. 

hat a way to cover gray! 
to do. Just shampoo. Takes less time, too. 
comes up sparkling. Six basic drop-dead reds 
ju your own heady hue! Pick one, quick! New! Radiantly Red’ 
Ve it. Shampoo-in Haircolor Kit by Clairol 

















Get a total mouth 
cleanup with Micrin 


Micrin’s antiseptic bubbles 
charge into every corner of your mouth— even hidden 
crevices—to strip away that clinging film. Result: no 
stale taste, no stale odor. Your mouth feels so totally 
cleansed... 

it’s like getting a clean new mouth. ; 


f 
1 
} 


smc 


aaathe easier all day 





The odds that your life will be ex- 
tended significantly by a heart trans- 
plant seem about the same today as 
the odds that we’ll all soon take 
weekend excursions to the moon. 
Heart disease, if it can be “con- 
quered,”’ is likely to succumb to far 
less dramatic—but simpler and more 
widely applicable—techniques. Ath- 
erosclerosis, for example, the build-up 
of fat plaques on the blood-vessel 
walls, starts closer to age 14 than it 
does to age 40; by then the process 
may be irreversible. So, Dr. Robert 
P. Noble of Sharon, Conn., ran blood- 
fat tests on hundreds of high-school 
students, and he can now pick out 
those youngsters who seem prone to 
plaques later in life. This means he 
can establish standards for what are 
normal fat levels in the bodies of 
young people and can prescribe spe- 
cial low-fat diets for the minority 
who seem destined for trouble later on. 


If there is a prize for coffee nerves, the 
lady who recently drank her way into 
a case report for the AMA Journal 
certainly deserves it. She had devel- 
oped a mysterious fever, lost weight, 
had no appetite, and was troubled by 
insomnia and irritability. Her doc- 
tors could not figure out why. When 
they put her in the hospital, where 
the diet included one cup of coffee a 
day, she immediately got better. 
Only then did this patient admit that 
it was her habit, at home, to drink 
15 to 18 cups daily. 


If you’re having a party tonight, you 
had better empty out the liquor 
glasses before you retire. Tom, who is 
20 months old, is an early bird, and 
toddled downstairs before the rest of 
the house was awake one morning 
after a party. He was found uncon- 
scious in a chair, having emptied sev- 
eral glasses that guests had left half 
full. A quick trip to the hospital was 
needed, but Tom recovered. Other 
Tommies have not been as lucky. 


The number of cancer patients (900,- 
000 Americans) and the rate of new 
cases increased last year. However, 
the number of patients who survived 
for five years following treatment has 
risen from fewer than one in five in 
1937 to one in three. The National 
Advisory Cancer Council says that 
prevention, by stopping smoking and 
by early detection through repeated 
Pap tests and other screening pro- 
cedures, remains the best cancer 
“cure.” 

For a copy of the council’s full re- 
port—which includes a roundup of 
research-in-progress—send 65 cents 
to the Superintendent of Documents, 
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BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERW 



















































Government Printing Office 
ington, D.C. 20402. Ask fo 
Publication No. 1720, Progress 
Cancer—1967. 


What a child does with stolen 
will tell you why he stole then 
psychiatrist Dr. Marshall She 
the University of Michigan, | 
e If a youngster divides the 
among his companions, he or 
lonely and trying to “buy” f 
e A stolen article that is k 
fondled and cherished, but ney 
tually put to use is a child’s | 
himself; proof that he is lovab 
worthy of getting a present. 
e A cigarette, alcohol or perl 
knife that is stolen and usec 
intended purpose is an item 
youngster feels he is old en 
have, though his parents den 
him. 
e The child who arranges, § 
sciously, to get caught by 
“calling card’ at the scene 
theft or by displaying his loot 
ing to get even with rejecting] 
Children should be made 
or replace stolen items, Dr. | 
adds. Along with their parent 
may need psychiatric counseé 
resolve the rejection and h 
that led them to steal. 


A single-shot mumps vaccine h 
licensed by the Federal Govél 
and is being marketed to phi 
at $3 a dose. The preparati 
pears safe, is better than 9 0 | 
effective in adults and in chilé di 
protection lasts at least a yea’ 
and may last indefinitely—on 
will tell for sure. 

Because of the newness 
mumps vaccine, and the chez 
istics of the disease, the rules 1 
should—and who should n 
quickly vaccinated are differe: 
those of polio and measles 
tions, which everyone needs. 

Mumps is usually a relative 
illness, but it may cause ste 
post-adolescent boys (but not 
boys or females of any age). 
males approaching puberty, 0 
who have not had mumps m 
be vaccinated, according to th 
lic Health Service and the Ar 
Academy of Pediatrics. So 
boys who live together in 
schools and summer camps. 
boys and girls of all ages ne 
vaccinated until the duratio 
vaccine’s protection and 1? 
term safety have been ev 
solidly established. 





Some hospitals have switch 
the normal five-day (¢ 


Shouldn't have to. Because good eel aaa) lata ies The good taste of Fleischmann’s Is the other 


or ee ease o8. 










apes SOR Lelelel-y¢-\cel-wel en anie) very reason more families use and IU it urls 
1 Mallee Talal xem ellie llar-ae) any other premium ple ld a America. 
§ healthier future for your family. SS) — 
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$m And there just isn’t any more 
_Maleieaieloyar-luast-last-lalelce-laelelatemearla 
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Fleischmann’s. It’s made from 100% corn oil and 
the medical fact is, no vegetable oil is better for you tala 
than corn oil. Because not one, but a combination anemia 








of factors, makes a vegetable oi! beneficial: And Fleischmann’s les rine—Stick or Soft. 
the combination in corn oil is unsurpassed. It won’t replace a sit-up. But then exercise 
But what’s health without enjoyment? never tasted so good. 


Jill Fleischmann’s Margarine 
ever replace the sit-up? 
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Start Spring off with three 
loud cheers for Dorothy Gray’s 


Red, Right and Blue! 


Red as in Glory Red, a brilliant 
knock-’em-dead-in-’68 shade. 


an over-or-under glaze of 
pure glow-power. 


Blue as in Cherry Blue, the 

blue pink that’s so right with 
Spring’s prettiest navys. 

Red, Right and Blue is a whole 
flagful of colors in Dorothy Gray’s 
moister-than-moist Liquessence® 
Lipstick ...and coordinated 
nailenamels, too. 

And, of course, Red, Right 

and Blue is a snap-to silk stripe 


by Mollie Parnis. 
Red, Right and Blue is 


so gay, it’s almost sinful. 


Then, after all, isn’t 
that what Spring is for? 


oe 


Red, Right and Blue 
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Where 0n Barth Can You Find 
A Better Permanent Press? You Can't. 
Toratron Invented Permanent Press. 
Don't Press Your Buck, Wook For 
The World's Geader. Koratron. 


tter who is the manu facturer , all garments that earn the tr ademark Koratron have been indepen dently tested and approve d by the Koratron permanent press laboratory 
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Slender® diet food for weight control, Carnation Company, Los Angeles, Calif. 





it’s 225 calories. It tastes like 2,225 calories. 


UM TAS fe ores 


merlin pubic tm cerns 


Slender... Gouon 
Slender om @mation —¢ Slender® from Carnation, mixed with cold, 
fresh milk, just doesn’t taste like a liquid diet a 
Slender tastes rich. Creamy. Satisfying. You ha 
to keep reminding yourself that it’s only 225 
pei calories. And a completely balanced diet meal. 
usage Isn't it about time somebody put a little fun 
nig ie in your diet? 


RS a 







Diet food 











TODAY continued 


day week so doctors can 
ostic and therapeutic ser- 
veekends. This speeds up 
lization of patients and 
nore efficient use of hos- 
squipment and personnel. 
are rewarded for Satur- 
\day work with occasional 
ekends. 


ts are regarded as ogres by 
nts. In psychological tests 
yf a group of 100 Italian 

ages 6-14, portrayed 
-s as huge, aggressive and 
people, armed with dan- 
uments, including guns. 
sters said their braces 
ublesome!”” ‘Something 
with,’ ““Ugly—and they 
gly!’ Few could see the 
as improving their body 
traightening and preserv- 
eth. Perhaps orthodon- 
ts and orthodontists could 
al counseling to keep the 
seeming worse than the 


hernia that popped up in 
a figure-conscious young 
found, by surgeons, to be 
t had seeped out of her 
‘they had been foolishly — 
y—injected for cosmetic 


h small but severe burns 
esce better at home than 
ital, says a University of 
rgeon, Dr. Edwin Smith. 
nore secure place for the 
se he is safe from infec- 
ria that constantly sift 
st hospital rooms and cor- 
ne care also is cheaper. 
‘reats burned youngsters 
ital emergency room, us- 
and cold water to reduce 
yun is bathed in deter- 
1 in salt water, covered 
ial antibacterial medica- 
ft unbandaged. Parents 
y to change dressings and 
of trouble to watch for. 
aling time for the burns: 


w pill racket, which was 
) years ago in the Journal 
)), has become headline 
ress and the U.S. Food 
i\dministration are trying 
he lucrative activities of 
who push pills for weight 
ighly dubious and some- 
rous enterprise.”’ It’s good 
vernment has spotlighted 
vory medical practices, 
ible that the medical pro- 
ch insists on the right to 
, failed to act against this 


eat works as a treatment 
_ it does not work for the 
finally suggested by Drs. 
ra and Albert M. Lef- 
ew York’s Mt. Sinai Hos- 
mg watched the disease 
veral patients whose pro- 
stricted to white turkey 
loctors suggested that its 
10-acid tryptophan might 
son. They now have re- 
urkey white meat—and 


find it does contain tryptophan. Yet, 
two of three new patients whom they 
put on the turkey diet—which ex- 
cludes all other meat proteins—have 
had impressive remissions. Why tur- 
key helps psoriasis—if in fact this is 
what helps these patients—remains 
unclear. What 7s clear is that the tur- 
key diet is highly experimental, and 
should not be used except under doc- 
tor’s orders. 


For the first time in history, an entire 
year has gone by without a single 
case of rabies anywhere in the U.S. 
Rabies remains common in animals, 
but this is no cause for panic or for 
slaughter of species in which it is 
found. Dogs are far less of a rabies 
menace than bats—the one species 
that people ought to leave com- 
pletely alone. If a bat comes into the 
house, you should leave until you, 
the health department and the police 
can work out a plan to expel it. 
Rabbits, hamsters, gerbils and other 
pet animals almost never get rabies, 
and neither do squirrels. 


With the help of a feeding machine 
that he built, Dr. Sami Hashim of 
St. Luke’s Hospital, New York, has 
shown that thin people eat in response 
to inner pangs of hunger while fat 
folks respond principally to food clues 
and excitement about eating that are 
generated by family, friends, and the 
food-conscious world in which we 
live. 

The feeding machine is, essentially, 
a locked refrigerator that pumps out 
a measured dollop of a tasteless, un- 
appetizing food supplement every 
time a person presses the “‘feed’’ but- 
ton. The machine keeps track of how 
much is consumed, and when. 

Normal individuals locked in a 
hospital room with the machine 
pushed the button, usually at meal 
time, until they’d eaten just enough 
to meet their daily nutritional needs. 
But fat persons, who previously had 
put down endless trays full of regular 
hospital fare, lost interest in eating 
when confronted with the machine’s 
pap as their sole source of nourish- 
ment. Living off their fat pads, their 
caloric intake fell to less than one- 
fifth of normal—though they insisted 
they were not hungry. Now Dr. 
Hashim wonders whether fatties 
might not slim themselves down if 
plain food, in plain surroundings, 
were substituted for the zesty, 
crunchy taste delights that food 
lovers eat at every meal. A Spartan 
approach to food might allow us 
to eat less of it. 


Why are there freckles? Doctors don’t 
know for sure, but in sunny Sydney, 
Australia, geneticist E. M. Nicholls 
counted freckles, moles and _birth- 
marks on 1,456 schoolchildren, and 
found that the number and density of 
all three types of increased pigmen- 
tation seem related to the gene that 
determines hair color. When both 
parents have the gene, their child 
will have red hair and lots of freckles 
and other dark marks. But if the 
child inherits the same gene from 
only one parent, he or she will have 
brown hair and fewer marks. The 
double gene dose, suggests Dr. Nich- 
olls, predisposes a youngster to both 
sunlight-induced and spontaneous 
skin changes. END 
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106 Countries? Yes! 
That's where you'll find Tampax tampons 


Of the hundreds of “new” tampons that have been offered to women during 
the past generation only one has gained world-wide acceptance . . . Tampax 
tampons. Developed by an American doctor over 30 years ago, they are 
today available in 106 countries. The millions of women who have used over 
20 billions of them trust them to provide dependable protection and security. 
Made of softly compressed, pure surgical cotton, Tampax tampons are 
available in 3 absorbency-sizes. The silken-smooth container-applicator 
protects the tampon until used, and assures easy, hygienic insertion. The 
moistureproof removal cord is chain stitched the entire length of the 
tampon. And both the tampon and the applicator are completely and easily 
disposable .. . they simply flush away. 
Tampax tampons, worn internally, are & 
the modern, tried and proven way to total s 
freedom, total comfort. They far and N 
away outsell all other tampons combined. Y 





o* 
The world’s most widely used tampon = pPhe 
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AMPA LE 


THE EXCLUSIVE 
DISCREET-PACK 40’S: 
REMOVE THE WRAPPER, 
NO CLUES REMAIN. 


AMANO FS 
é 
MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 01069 
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<ID-CUSHIONED 
OCR” ED 


e Kid-Cushioned Floors. Spills? Dirt? Accidents? and usually much less 









in by Kid-Cushioned? Forget about them, too. than their imitators. 
re-than-skin-deep. Kid-Cushioned Floors How come? 

come clean fast! Because we 
Flcors Household spills can’t be invented & perfected 

absorbed on our textured cushioned vinyl. 
‘inyl. surface. So accidents And hold the only patent. 
ed vinyl. wipe up quickly. Easily. 

(No special cleaning MOTHERS BEWARE: 

' 
mn pecan are ne : There’s only one 
My, what a warm, quiet room... KID-CUSHIONED FLOOR. 

xtra vinyl It’s true: Only one place to get it. ke 
auty ‘ Kid-Cushioned Floors Only one a to talk to... & 
ne help make rooms Take a walk and talk to your . = 
rom kids warmer and quieter. Congoleum-Nairn Dealer. ~ 
her floors. Cis The cushion-in-the-middle does it. (You'll find him in the Yellow Pages. ) 
ushion-in-the-middle. It insulates. 
sith-the-memory. Helps shut out cold and kill chill. FREE: 
ildren jump-up-and- Bee “50 Kid-Cushioned Decorating Ideas!” 


(How nice on your nerves! ) 16 full-color pages of decorating 


“*,..the floor must have cost a fortune!” ideas to help make your home a beauty... 
Shhhh... that can take a beating. Write 

Don’t tell the truth. Congoleum-Nairn, Box 172, Kearny, N. J. 07032 
Though Kid-Cushioned Floors do all we say 

they do...they never cost more Copyright 1968, Congoleum-Nairn Inc. 
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ck to its original beauty. & 
sce? 
g ongoleum-Nairn 
J-Cushioned Floors. 
cushioned vinyls 
a beating Here are 8 more Kid-Cushioned Vinyl Floors. (We don’t have room to show the other 122.) 
wing it. F ¥ ST Iara 
fashionable a 
combinations 






1 any other brand. 
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Ss? Marks? ee: 
her. 2 
ker. Casa Grande® Georgian Marble™ Bellaire™ Roman Accent™ 
vinyl to , ee ‘ 
y se : - oo Oe 
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ke you bought fate Set Bhs 
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gah my ‘ 
» Spring® Luxury Cushioned Vinyl: fe OS : 


Navara™ Belmondo™ Village Square™ Colonnade® 
































the home have made lasting 


friendships with women 
everywhere. 


ee 


sprinkle 


ee Q a OCU 


Ritz cloths for every 
household use. In single 
units and in co-ordinated sets 
for home and gift-giving. 


Sold only in better department 
and housewares stores. 


tL adhe 73 Franklin St. N.Y. 10013 


aver you've added - 
. italian, French 
\ Or any salad 


sizes: Peery 







CLEANING CLOTHS 
Pa Ue wn) es 


. the best you can buy & use 





OPPORTUNITY 


IF YOU want extra money, and have spare time to 
put to use, this is for you! You can spend your spare 
time taking orders for magazine subscriptions—and 
earning generous commissions. 


Just send us your name and address on a postal. In 
return, we will send you our offer with starting sup- 
plies. From then on, YOU are the boss. Subscription 
work of this kind can be carried on right from your 
own home. As an independent representative, you 
may work whenever it is most convenient for you. 




















these distinctive, 
efficient and colorful 














Write that postal today. Information and supplies 
are sent at no obligation to you. 


THE MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 
Dept. 496, North Cohocton, New York 14868 


THOSE HORRID 


AGE SPOTS* 







eS 


FADE THEM OUT 


| “Weathered brown spots on the & 
surface of your hands and face — 

tell the world you're getting Sid perhaps 
before you really are. Fade them away with 
new ESOTERICA, that medicated cream 
| that breaks up masses of pigment on the 
| Skin, helps make hands look white and 
young again. Not a cover-up. Acts in the 





a Sein Ottee it. Equally effective on the 
rt of cM Tr OEPPER face, neck and arms. Fragrant, greaseless 
Now, fl OL MAD NADE. | base for softening, lubricating skin as it 
i ala 90) r\ See | clears up those blemishes. Distributed by 
a Sa y/ ee the trustworthy 54-year-old Mitchum lab- 
* oratory. ESOTERICA—at leading toiletry 
JOHN LECROY & SON, INC 4. J. 08101 and drug counters. $2. 
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e HOROSCOPES 
FOR. ] HOMEMAKERS 


By Sybil Leek 


(Sas ARIES March 21-April 19. No one can be brighter} 


your family in on your intentions. Try to remember to co 
and, along with giving them a voice in how the house is run, 
duty to be responsible for. You will not be so bored with 2 
routine if you realize that it’s the easiest way to be certain 
the major jobs so you can have time to enjoy the outside p 
are so good at. 





TAURUS April 20-May 20. Happy and interes 
¥ home, you are one of the best homemakers of the 
iene to maintain a well-run house and serve good food; howe 
a danger that you may become confined by, indeed a victim 
tine of duties you set up. Try to be more flexible and don’t 
your household routine is changed. You can remain in contre 


delegate responsibilities to other members of your family) 
there, too). Since all housework and no play can make a g 
keeper a dull mate, be sure to put aside at least one day a wee 
ities outside your home. This will keep your mind fresh ant 
enable you to retain an identity beyond being one of the] 
keepers in the world—and you'll appreciate your home ever 


GEMINI May 21-June 21. Housekeeping is never 
if S to you. Because you tend to do things in spurts r% 


according to an organized plan, many obvious household 

overwhelm you. Try to realize that efficient organization (j 
feel restricts your freedom) will actually give you more, not 
for intellectual pursuits. You are adept in getting your fam 


you—but you must set a good example by taking your fullsh 


sponsibilities. You’re not fussy, and your whimsical quali 
quite charming to your family and friends, but they will alla 
it if you make a determined effort to plan—and sustain—the 


Se) CANCER June 22-July 22. You appreciate a luxuri 
/ but your desire to be an efficient homemaker is 

destroyed by a wayward quality of your nature caused by 
planet, the moon. Your home can become a major problem 
come involved in many outside interests, resulting in general 

The main danger is that you may so firmly believe you areé 
housekeeper that you fail to see the mess around you. It’sno 

delegate chores, because you hate to let go of anything—obje 
thority. Try to get into a basic routine whereby essential cho: 
handled with dispatch, and from this small beginning, larg 
will fall into place. Most important—learn to match good 

with some effective follow-through. If you must get invol¥ 
redecorating projects, do so only when the moon is waxing; 
wane sets in, so does your disinterest. 


ye) LEO July 23-August 22. The Leo woman excels at 


L ing, taking pride in her home and her children. 

be difficulty when there are divided interests between the 
professional life, but generally you are able to cope—perhaps 
someone else do the main chores, so all you have to do afterall 
work is supervise. Because Leos are so well organized, mos 
left to their own ideas of running the house. The main upset 
when the household budget runs low, thus defeating housek 
entertaining plans. Leos would rather not entertain than not 
provide an adequate welcome for guests. Plan the househo 
well and you will always be happy to work on and show yé 


& Ay VIRGO August 23-September 22. Virgos are the mé) 


housekeepers—everything is always very clean all 
However, your naturally meticulous nature can sometimes 


fussiness by other people and can be irritating, especially tooug 


bers of your family. Encourage them to be (continued 9 








tAND-NEW CARS! 400 CORVETTE STING RAY CONVERTIBLES! 
NARO “HUGGER” CONVERTIBLES! 200 IMPALA SPORT COUPES! 
VELLE MALIBU SPORT COUPES! 200 CHEVY II NOVA COUPES! 


ylinder engines, automatic transmission, power steering, push-button radio, white walls! 
S 100,000 2-record “BROADWAY MELODIES” Record Albums to runner-up winners! 


FREE 


to the mellow, moody “‘Big Band”’ living 
music of today’s most popular performances! 


The incomparable composer-conductor 


Bert Kaempfert 


esents his own Grammy- Award winning 


MPC aeromCEl ah 


49 more ey Meter 1e-) aime sales 


eae ele el Lele 


voyage of discovery into the tenderest 


emories, the richest of emotions! 


The Night”. . .““Spanish Eyes”’ 
hoen’’. . . are just three of Bert 
wn songs you will discover in 
w Longines Symphonette Treas- 
1, the composer himself uses his 
arrangements as he directs the 
the result is the famous new 
nellow “‘Big Band” brought up 





ss have been touched with the 
gic, too. The sentimental. trum- 
nostalgic spell around ‘“Take the 
“Maria Elena’’. . .““Red Roses 
idy”’ and many more! 


\s always, we want you to listen 
e five brilliant GOLD MEDAL 
ore you decide to invest. If you 
led, delighted, in fact ecstatic 
celal Bert Kaempfert sound and 
, then return the Treasury and 
y nothing! And you keep the 

album no matter what you 


decide. Bert Kaempfert’s songs are without 
question the most listenable, danceable, enjoy- 
able music for every occasion you have ever 
heard! The records themselves are manufac- 
tured to the famed GOLD MEDAL standards 
of The Longines Symphonette Society, for 
more than 32 years one of the nation’s most 
famous musical institutions! 


Simply return the postage-paid card or coupon 
we'll send you your FREE record album 
“Sweet and Gentle’, to keep forever, along 
with the five record Bert Kaempfert Treasury, 
“Strangers in the Night’’. You listen FREE 
for 10 days to the five-record Treasury and 
then you may return it and owe nothing. 
Decide to own the Treasury—and send just $5 
a month until the modest price is paid! You 
risk nothing—but have a fabulous opportunity 
to hear FREE, music that will quickly become 





Spanish Eyes 
Cotton Candy 
Bye, Bye Blues 
Remember When 
Hava Nagila 
Blue Midnight 
Besame Mucho 





Sweet Maria 
| Can't Give You Anything 


But Love 


Good Night Sweet Dreams 
Mambo Mania 

Danke Schoen 

I'm Beginning To See 





Three O'Clock in the 
Morning 

A Nightingale Sang in 
Berkeley Square 

Rose Room 

Once In a While 

The White Cliffs of 


Cha Cha Brazilia The Light Dover 

Love Comes But Once Hold Me Poinciana 

Java The Breeze And | La Cumparsita 
Marjoram Star Dust Wiederseh’n 
Mambossa Red Roses for a Blue Let a Smile Be Your 
Maria Elena Lady Umbrella 

Say Si Si Rose of Washington ...and many more, 
Strangers In The Night Square 50 in all! 
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FREE ALBUM 





to the five-record set. 





works... .The Longines Symphonette® has 
ibed gifts for holders of lucky numbers, 
mic computers under the direction of the 
ton. Each Lucky Number entry submitted by 
ir Older will be checked against the official 
ibers, Employees of The Longines Sympho- 
lates, or persons less than 21 years of age, 
le. Your entry must list the official lucky 


10 all-time great Kaempfert renditions are 
yours to keep—even if you return the five- 
record Treasury. Such great melodies as 
“Autumn Leaves’’...‘‘When You’re Smiling”’ 
... ‘The White Cliffs of 
Smile Be Your Umbrella” 
Each is familiar and fabulously performed 
with a dash of the Kaempfert magic. It is 
your gift, just for taking the time to listen 

















your favorite “‘sound’”’. Just mail the card 
or coupon today! = a 
ae es a es The Longines Symphonette Society 
Bert Kaempfert’s | Symphonette Square, Larchmont, N. Y. 10538 | 
“a ” | | 
Sweet and Gentle |  YES—Please send my FREE “Sweet and Gentle” Album | 
along with the five-record Bert Kaempfert Treasury for FREE 
just a month | 10-day trial. If I am not delighted, I may return the five-record | 
| Treasury and have no further obligation. Otherwise I send just | 
$5 a month until only $14.98 (plus modest postage and handling) 
or $14.98! is paid. I keep FREE Album no matter what I decide. 
Dover’’...‘‘Let A : 
and six more. Stereo Edition less than | Please check one: 0 High Fidelity OD Stereo (just $1.88 more) | 
C) Mr 
38¢ a record more, a rare | oj Mrs 
value. Name [] Miss 
| (Please Print) 
| Address __ tine | 
—EEE ————————— —E 1 i | 
i + iP 
number, and must be checked YES or NO. Entries must be | City 01 State 02 Z y eR TE 10550" 3 | 
received by December 31, 1968. This sweepstakes is subject to ices a rc ee ee a ae { 
all Federal, Stare ane poe ee aeons. Bice winners willl be | NO—Do not send FREE record, but tell me if I have already 
ao ec sse tative: NetoF prize sanders will be oar you. Wintec | won. I have copied number from card bound-in to this magazine. 
you return your Lucky Number, you will be giving up your ss 
chance to win valuable FREE prize. Winning Lucky Numbers | __ Here is My Number. - a ral 
must be returned before prizes can be awarded. ©CS. Inc. (Please print carefully) wee _10290-00. mal 
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Skin Beauty, 
An Asset Beyond Price 


Today a beautiful skin with all 
the enchanting attributes of youth- 
fulness is possessed and cherished by 
women who have long ago stopped 
counting their birthdays. Simply 
being young does not necessarily 
entitle anyone exclusively to a dewy, 
young-looking skin these days— 
knowing about the remarkable 
advances made by modern skin 
researchers, however, can open up 
new vistas of complexion beauty 
you never envisaged before, no mat- 
ter what your age or the type of 
climate in which you live. 

Scientific progress has particu- 
larly confirmed and high-lighted the 
unique beauty benefits afforded by 
a tropical moist oil with an aston- 
ishing ability to beautify the skin 
and keep it at its finest peak of 
flawless splendour. In America all 
skins need ministration of this sort 
because sooner or later they will 
fall prey to climatic conditions, 
unfavourable weather hazards and, 
finally, the inexorable passage of 
time. Skin cell production, which oc- 
curs so spontaneously in childhood, 
slows down considerably during the 
advancement towards maturity and 
the complexion benefits tremen- 
dously from the stimulating, sup- 
plementary values provided by this 
tropical beauty fluid that encour- 
ages the retention of radiant health 
and superb beauty. 

3y smoothing this moist oil over 
your skin each day and using it as 


a base for make-up, you help nature 
to put back the elements of youth 
which time and weather drain away. 
It is isotonically pressurized to bal- 


ance with the skin’s own fluids and 





vertisement 


will help promote nature’s efforts to 
replace outer skin layers in days to 
come. Being particularly homologous 
to the natural fluids of the skin, this 
moist oil readily merges with exist- 
ing fluid reserves and admirably 
helps boost dwindling levels. 

Dryness and flaky patches are 
discouraged from developing; your 
complexion is almost ‘proofed’ 
against the formation of premature 
wrinkle-dryness and retains its dewy 
bloom all through the day. 

In tropical countries this beau- 
tifying moist oil is known as oil of 
Ulan, in England and other parts 
of the world as oil of Ulay. In 
America it is available from drug- 
gists as oil of Olay and is the truly 
amazing means by which women 
throughout the world have been able 
to gain the priceless asset of skin 
beauty. 


Beauty Skin-Care Consultants 
Recommend 


For sheer loveliness in complexion 
beauty, consultants are now recommend- 
ing that a film of moist tropical oil of 
Olay should always be smoothed over the 
face and neck before applying make-up. 
This will cherish and beautify the skin 
as well as protect it against the drying 
effects of wind and weather. 

* * * 

Towards maturity cherish your skin 
with a little extra care to smooth wrinkle- 
dryness and help keep premature facial 
lines at bay. Before retiring, apply a 
generous film of oil of Olay (or Olay in 
vitalizing night cream form), massaging 
it with the fingertips in circular move- 
ments that spiral upwards and outwards. 


(continued from page 40) neat, and let them see your good 
but don’t expect them to keep their things in a state of ins 
cleanliness—remember, it’s their home, too. Satisfy your nee¢ 
by doing the major chores yourself, and instead of being critic 
family, realize they’re trying to help. Think of yourself more 
of a homemaker than a housekeeper and everyone will be h 


Qo © t 
surroundings, you take great care in decorating. When runni 
hold, realize that it is a responsible job and even the mc 
chores must be taken care of. If you can’t do them, accept yor 


preciated if you show this part of your nature in your apDraE 
household duties and family relationships. 


SCORPIO October 24-November 21. Although you ai 
eens world’s best planner, you can provide a terrific { 
ergy for major household projects. You thrive on excitemen 
entertain many people, but you must remember to take eg 
routine duties without getting upset and irritable. With | 
sense of drama, you tend to exaggerate if anything has 
during the day—however, remember to keep your sense of 
will appear to be constantly complaining. You need admir. 
pleted housekeeping from your family, but do realize tha 
earn it. Although you are easily able to persuade family 
help you, let them schedule their own time, for they haved 
lives to lead, too. 


.@\.) SAGITTARIUS November 22-December 21. Sagitté 
generally do a good job of anything they decide u 

ever, yOu have a great many diverse interests, so your housek 
may be put aside. You tend to leave many jobs to othe 
your family, sometimes forgetting that they, too, have outsi 
They should not be expected to carry the major part of 
work—therefore, try to plan your schedule so you have tim n 
housework as well as your outside activities. When you are g 
out, be sure there is food available—perhaps you could prepa 
vance. They will appreciate what you do and be more helpfu 
take the time to have an orderly home. 


CAPRICORN December 22-January 19. YOu are a cons 

and consistently good homemaker who alwa 
others ahead of yourself. Because of your selfless devotion to 
ily—trying to make their life as pleasant as possible—your fa 
not realize all of your efforts. However, you should try to ach 
ance and ask members of your family to take responsibility f 
jobs around the house. Their participation in the housewo 
preciation of your work will lift you out of those occasional 
depression. Running the house should not be a one-woman 
house is to be a home. Realize that you do have other talents, 
time in your schedule to develop your outside interests. — 


vg 


—~__54)) AQUARIUS January 20-February 18. You are natural 

©), ganized but tend to focus your attention on activiti 
your home. You don’t have to let housekeeping curb any of th 
ests; however, you should try to organize your time and s¢ 
least one day a week to take care of all major household dutiesé 
gate to your family members the job best suited to each. W. 
always have many interests and friends, realize that a major | 
your life is involved with your family and that you should 
good effort to keep them happy and your home running smo 


PISCES February 19-March 20. Your intentions 0) 
Se good housekeeper are the best, but they are often d) 
because of your disregard of time. Your hit-and-miss housekee 
be overcome if you will organize your activities and be realis 
how much time each will require. Give yourself enough time to 
able to finish the jobs that you begin. You’re apt to be sensit ) 
criticism and take it more personally than was intended. Try 
come upset, and realize that along with the praise you enjoy M0} 
family there will be an occasional word of criticism. When 
efficiently finished the chores and your housekeeping is unde 
you'll then have free time to indulge in the creative pursuits 
you pleasure. 
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elo you keep 
a beautiful brunette true? 








Ps ae 
EB a gtohel 49 ley) 4am 
td 
r “Don't let ordinary shampoo tamper with that beautiful 
=~ brunette shade,’ cautions famous haircolorist Leslie Blanchard. "Brown, like 
any haircoloring shade, needs the special attention of Clairol Shampoo, 
It's colorfast. Keeps haircolor true through washing after washing.” 
So when at home, do as hairdressers do. 
Keep your color true with Clairol®Shampoo. || 
Green for brown, black and red shades. 


Blue for blonde shades. Comes in liquid or 
concentrate. And now in 12 oz. economy bottles. 
















Leslie Blanchard em 
“Use Clairol Colorfast Shampoo. 
It won't fade hair color.” 
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_ Foam happens! Not soapy foam—creamy foam. (Creamier than any soap 
> could ever be.) Rinse off with water. Now feel! See? No dried-out feel. 


‘our skin feels all soft and smooth and clean 
. and young and pretty and...happy! HAPP. VJ KAGE. 
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HOW TO DEAL 
WITH HANDICAPS 





By Dr. BRUNO BETTELHEIM 


First Mother: I have athree-year-old girl 
and a two-year-old boy. Everything my 
little boy picks up to play with or look 
at, my little girl immediately grabs it 
away from him. What can I do? 

Dr. Bettelheim: What does your boy do 
about it? 

First Mother: He cries, and then eventu- 
ally forgets about it. 

Dr. B.: Well, if it isn’t serious, I’d let 
them figure it out for themselves. Usu- 
ally these things work better when the 
mother doesn’t step in too often. 

First Mother: I should mention, perhaps, 
that Betsy lost an eye because of a 
malignant tumor at age two. But it 
doesn’t seem to bother her except when 
she first meets somebody, or when she’s 
upset. Then she pulls at the eye. I sup- 
pose some children would stick their 
finger in their nose, or some such thing. 
It’s a sort of shyness, more than an 
awareness of her being different. 

Dr. B.: You don’t think it has any con- 
nection with feeling that her brother has 
an advantage? 

First Mother: No, I don’t think so, be- 
cause Betsy’s never felt she was at a dis- 
advantage. 

Dr. B.: How old was she when the sur- 
gery was done? 

First Mother: Two. She was in for just a 
week. Evidently eye surgery is relatively 
painless. 

Second Mother: Did they let you stay 
with her in the hospital? 

First Mother: Oh yes, my husband was 
there day and night. But we felt she ad- 
justed very well. 

Dr. B.: Still, I wonder if you don’t make 
very light of the surgery. Does she have 
an artificial eye? 

First Mother: Yes. It stays in perma- 
nently. 

Third Mother: Can you tell by looking 
at her that it’s artificial? 

First Mother: Only that it doesn’t move. 
It just looks as though there’s a weak 
muscle. It’s not that noticeable. 

Dr. B.: When did she get the artificial 





eye? 

First Mother: About a month after sur- 
gery. 

Dr. B.: So she went without an eye fora 
month, which she’s old enough to know 
about. The strange thing to me is that 
Dr. Beitelheim is Rowley Professor of ed- 
ucation at the University of Chicago’s 
Sonia Shankman Orthogenie School. Each 
“Dialogue” is based on actual open-dis- 


cussion meetings Dr. Bettelheim conducts 
at school with 80 or more mothers from the 
Chicago area whose children range from 


infants to junior-high-school age 


you didn’t mention your child had lost 
an eye when you first started talking. 
First Mother: I just didn’t feel it was part 
of the problem between the two children. 
Dr. B.: If you’ve lost something very 
valuable, isn’t it natural to make up for 
it by gaining other things? 

First Mother: I really don’t feelat thisage 
a child is all that aware of losing an eye. 
Dr. B.: Let’s think about this word 
‘aware’ for a minute. Suppose someone 
has a limp. Do you think he’s aware of it 
constantly, each time he takes a step? 
First Mother: I suppose if somebody was 
watching him, he might be. But I’d 
think, after a time, he wouldn’t be. 

Dr. B.: OK. But don’t you think that 
his limp influences his life at all times? 
First Mother: Oh, absolutely, it influences 
his life. 

Dr. B.: Whether he thinks of it all the 
time or not? 

First Mother: Yes. Now I see what you 
mean. 

Dr. B.: So, surely if you’ve lost an eye, as 
your little girl unfortunately has, she 
isn’t thinking of it all the time. As a 
matter of fact, she probably thinks of it 
very little, because it’s too painful a 
thought. But it may influence her ac- 
tions all the time. Going back to our 
man with the limp: What kind of occu- 
pation might he select? 

First Mother: Something that involves 
sitting down. 

Dr. B.: That’s right. So his whole life 
and all his actions are conditioned by a 
limp, which he’s by no means aware of 
all the time. With a limp you see it, but 
with your girl who lost an eye, you don’t. 
First Mother: Well, I don’t notice that 
Betsy acts much different from other 
children. 

Dr. B.: That’s right; she just—what did 
you say she does? 

First Mother: She takes thingsaway from 
Jeff. But many children take things 
away. 

Dr. B.: That’s right, many children do. 
But you brought it up as a problem. So 
shall we talk about many children, or 
do you want to know about your par- 
ticular girl? 

Third Mother: How should one respond? 
Dr. B.: First, it’s important to recognize 
that your daughter is a unique child 
with unique problems of her own, who, 
as a three-year-old, has a limited reper- 
toire for dealing with these problems. 
There are her toys, her relation to her 
parents and siblings. She can’t take off 
on a-safari to Africa to get away from 
all these people who have two eyes and 
didn’t have to suffer this operation. 
That is, she has to find some way, in the 
small apartment you live in, to give ex- 
pression to her needs. 

Second Mother: When her child starts 
school, should she prepare her for being 
the only child in the room with an arti- 
ficial eye? 


Dr. B.: You can’t tell a parent to pre- 
pare her child for something that the 
parent herself doesn’t wish to recognize 
as a problem. 

First Mother: But if the child’s grown up 
with this type of thing, should I make 
her aware that she’s different? 

Dr. B.: You don’t have to make her very 
aware... she’s already aware. 

First Mother: I agree. But does she differ- 
entiate at this age? Does she remember 
what it was like to see with two eyes? I 
really doubt it. 

Dr. B.: Does the person with a limp re- 
member how it was to walk without it? 
First Mother: But Betsy’s never known 
anything but one eye. She doesn’t know 
the trauma of having this sight suddenly 
taken away. 

Dr. B.: Wait a moment, there are several 
of you here who wear glasses and maybe 
some of you wear contact lenses. Why 
the contact lenses, those of you who 
wear them? 

Fourth Mother: | don’t wear lenses, but 
I’m not painfully aware of the glasses 
until I go to a party. Then I take them 
off. 

Dr. B.: You can afford to do that be- 
cause you're not very nearsighted. Is 
there somebody here who’s very near- 
sighted? 

Fifth Mother: I look much better with 
the glasses on. Maybe they’re my de- 
fense. 

Dr. B.: Well, I have very bad eyesight. 
I’ve worn glasses since I was a very small 
child. Most of the time, of course, I 
don’t think of it. But whenever I do 
think of it from time to time, I hate it. 
I’ve never known anyone who didn’t 
have the same feeling. 

Sixth Mother: Aren’t you making ev- 
eryone with glasses the same? 

Dr. B.: Yes. But I think, with physical 
disabilities, everybody has the same 
reaction. He hates it. 

Fifth Mother: You mean it’s my de- 
fense that’s individual. 

Dr. B.: The defense is individual, but 
the need for a defense is universal. 
First Mother: I'd like to bring up another 
point, if I may. We often have to take 
Betsy’s eye out. 

Dr. B.: She’s not aware of that? 

First Mother: No, shezsaware of that, but 
she’s never shown it until the last time 
we took the eye out a few months ago. 
At that point she was very upset. She 
said, ““Put my eye back! Put my eye 
back!” So I do realize that she’s aware 
of it, and I’m definitely aware of the 
problem. 

Dr. B.: But up to now you've insisted it 
doesn’t make any difference because 
she’s had the use of her one eye. Of 
course she doesn’t know what she’s 
lacking in vision, but the point is that 
she had to go to the hospital, and lost an 
eye, and now has an artificial eye, so 
she’s disadvantaged. To come back to 
the question of the toys: Here’s a child 
who feels deficient compared to other 
children. Since she lacks an eye, she 
feels she’s entitled to more of other 
things. It’s one of the most primitive 
reactions, but it seems to re-establish a 
natural balance that got out of whack. 
We all feel the same way—when we’re 
sick, we feel we’re entitled to special 
attention. Now there’s her brother who 
has two eyes, and he can see and has all 
these toys. So she feels she’s entitled to 
more toys than he is, because she’s dis- 
advantaged. 

First Mother: Then what do you suggest 
I do? 

Dr. B.: The first thing is to recognize 























































what a tremendous problem th 
your daughter. And give her a let} 
assurance that while one eye jg pj 
good as two eyes, it’s good eng 
practical purposes. 
First Mother: With just her one 
can see much farther than I 
Dr. B.: But she has no depth visioy 
cannot judge distances correct th 
First Mother: I always unders! 
with small children depth pe 
doesn’t come at a very young a 
Dr. B.: It should have come by 
of your child. As I told you, Ty 
sighted from an early age. My 
(and, I’m sorry to say, my eye 
told me, “With your glasses yi 
full correction; you see like eye 
else.” I believed them because ] 
way of knowing how other peop 
tried to play tennis and wha 
other kids, but I was always 
and felt pretty bad about 
wasn’t until I was well into 
before my eye doctor said, “Log 
with the best correcton I can i 
you have about a 30 to 40 pe a 
of vision.’’ Now, as you see, I 2 
in life. But I’d have been muc 
off if somebody had told me, “) 
don’t see the ball as well as th 
Don’t think there’s something 
with your body because you ¢ 
the ball as well as the rest.” _ 
First Mother: And you feel th 
years old isn’t too early? I hate 
her feel that she’s different. 
Mothers: She 7s different. 
Dr. B.: You don’t make her d 
she is. You can only recognize 
work with it. You can alwa 
“That’s too bad, but it won’t 
with your having friends.” Shee 
friends and she looks nice, and 
enough for most purposes. But 
only one eye and she has feeling 
it. Of course, like sex educat 
nothing you can deliver on 01 
Sunday afternoon. It’s a lifelo 
to be done in terribly small d 
First Mother: Of course. But, 
we were told we shouldn’t make 
different, that she would ada 
Dr. B.: Well, you heard my ow 
Your little girl, too, will never 
ball coming as well as a kid ¥ 
normal eyes. 
First Mother: The other day th 
throwing the ball in a little baske 
it didn’t even dawn on meat tl 
Other kids were throwing it in 
distance, but she got up real clos 
dropped it in. 
Fourth Mother: You haven't rea 
cepted this disability yet. Thai 
problem. | 
First Mother: It hasn’ tseemed api pr 
to me. : 
Dr. B.: But just look at how eas 
for the rest of us to recognize it asé 
lem. And how difficult it is for th 
whom it happens. 
First Mother: It’s very difficult. 
Dr. B.: It’s very difficult if we're t 
jured party, because of our own 
sive needs. After all, you love yo 
girl, and you’d like her not to be 
ent from others. The wish is father 
thought, and the thought is father 
action. You must convince her she 
handicap, but not an earthshakin 
I don’t think you should be ov 
tective. But you should prepare he 
in a few areas she will not see 
quite as well as other children, DU 
enough always with the reassuran¢ 
for all practical purposes her seé 
adequate. 
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All the charm of being gray—all the soft- 
ness, the freshness —is “s th brand 
new Instant Come Alive C ‘in Un-com- 
plicatedly Clairol. No mixing. Jus ur it on 
after you shampoo. Comb it through, ands 
Yellow dis ¥. aut e y comes up richer, 
softer, livelier. 1¢ 
the little lift gray 
shade for e 
pepper and s 
Choose yours today 
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By Gideon Seaman, M.D., and Barbara Seaman 


If your child suffers from nervousness, day’s college girl enjoys he 
irritability, shyness, seclusiveness, encounter much more 
tantrums, insomnia, fears, speech mother did, and she mayé 
defects, hypersensitiveness or tics, orgasm. And her lover ism 
there is a good chance that you need __ to regard her as a human kt 
not be alarmed. Such children tend her own needs and rights 
to grow up as normal, or as neurotic, sexual object to be exploy 
as other kids on the block who have 

no such symptoms. If, on the other ‘Rotating depression”’ is 2 
hand, your child exhibits the kind of phenomenon in families, 
destructive anti-social behavior that to Dr. Leonard Siegel of 
could be grounds for a juvenile-court monides Medical Center. 
appearance, don’t dismiss it as a_ alcoholic husband is cured, 
prank. Many destructive children ously “dry” wife may tak a 
become criminals, mental patients he left off. If a depressed 
and alcoholics. These are the findings married to a “‘well-adjus 
of Dr. Lee Robins, a Washington _ band gets better, he may D 
University sociologist who did a _ deep depression a few mor 
follow-up study of youngsters who Dr. Siegel says: “I have q 
were having problems in the 1920’s. a family in which only on) 
It is available in book form as Deviant is suffering from emotiog 
Children Grown Up (Williams and and everyone else is health 
Wilkins). 





Birth-control success may § 
Ninety-six percent of adults daydream depend on a doctor’s at 
rth 9] thi ade 1 several times daily, but women build _ least in part. In one New 
MDs Fs mini-castles in the air, at least when doctors remove intra-uteri 
Ce compared to men. Dr. Morton Wag- from 31% percent of the i 
man, University of Illinois, asked 200 the morning clinic—and ] 
college students whether they have in the evening clinic. The 
fantasies such as: 1. 1am vacationing the variation: removal of 
in Hawaii, where I havea very lavish takes only a minute, but } 
suite at the Royal Hawaiian Hotel. and reassuring a worrie 
2. I imagine myself involved in sex- takes much longer. Thi 
ual relations that are too embarrass-__ staffing the evening clin 
ing to admit. 3. While rowing on the _ ready put in a full day’s} 
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S zetseé 22 a ome eae " oe eee i eh lake with friends, the boat capsizes were evidently just too tire 
< 55 28 a5 73 ae ia So Maret all Sh alae ibe ais SR and I ey Ste the one who _ the extra effort. 
3 zioy 5 = = , cl N N AM i NEF cannot swim. 4. People notice me as cee 
e easses Ge §| ——- 4 at I enter a room and think I am aw- If people won’t sit with you 
a3 Bases x8 5 AS RRR TR PON TE Gs fully good-looking. necessarily mean they don) 
Beata, AZ = _ Dr. Wagman reports that, accord- Perhaps they respect you 
S gs geiece fs ing totheresponses to these andother A University of Califo 
= me age BB sse Se statements, daydreams of womenare shows that most people 
Of: 82 see #8 § less heroic and less sexual than those farthest away from both 
| O25 88°s28 a5 2 of men, but more practical. and high-status individual 
| ee 2552 Es oe most comfortable with pet 
O bs 828528 55 Far from being in love with the sound _ we regard as social equals 
iH =a 82323 0 2 = of our own voices, most of us can’t it by sitting next to them. 
re 383 23 2s 2 ew ‘CLARK'S = even recognize them! A Menninger 
eouess 2 oss E n p = Foundation study showed that only It is not unusual for a wot 
es fetes Ss 5 e @ EPPER M | NT about a third of the people tested to seek psychotherapy fo 
eaheseee gus a. could identify their own tape-re- purpose of improving his 
ge mogyoezexe am CLARK REFRESHING GUM corded voices. But when a group of weekend sportsmen may 
bs ossee 83758 professional radio announcers took the ad man whose anxiety 





| the same test, every one passed with tennis game was so greal 


NO PURCHASE REQUIRED! HERE'S ALL YOU DO: flying colors. A close second to the hardly wait to return t& 
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dec au ve: caunes ain the ieee on Clarcaw announcers were divinity-school stu- laxed’”” Monday-morning @ 
| have found a mistake on the enclosed Bc entas as eee be cording ected: dents—65 percent made a correct at the agency where he} 
coupon. seit sicresnd anetipe identification. living. Dr. Harold Gre; 
NAME________||j.g. he les strangemonts of, anv one ofthe MES Aes ____ New York psychologiagly 
{ exactly the color arrangements of the corre- While paid prostitution has declined that fun and games are 
| ADDRESS SP ressery Ginnamint, and Peppermint packages sharply, most of today’s college boys _ sarily synonymous. | 
CITY. SERTE 13 Arsen tare s waainecoupare sen veneers are not in love with their first sex “A game is entered in) 
ence Bits ik pace rope aod address tee ae partner, according to Dr. Paul Geb- purpose of winning, and 
BP C00 [eR eeceecrieesgtat| | herd of the Kinsey Institute, By very ence, compl 
boca ene be eae eat sear ad tae carvender thee vieinity 76 ocean OE 
| and received by May 7, 1968. Winners will be noti- ginity to a man play in their lives, || 

Bar Speenetakes can mcilenis of the USA. they do love. Despite this discrep- maintains, and they shi 

hibited by law. Employees and their families of ancy, Dr. Gebhard notes a strong some outlets that are Uru 


the various production agents of the sweepstakes 
and carrying media are not eligible. All Federat, 
State and local regulations apply. 


| 
f Philip Morris Inc., its advertising agencies, and trend toward sexual equality. To- creative and humorous. 
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ns Colors Speak Sheerly. Pearly. Wildly. Wondertully. 


With Ultra Sheer Rose, Copper Fire, 
Lively Ivy, White Sparkle, Avon adds 
meaning to a gesture, a glance, a 
smile. Wear them individually—or put 
one shade over another. Only your 
Avon Representative brings Avon’s 
glorious colors. When Avon colors 
speak, people get the message! 
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ade beautiful by Stever 


Beautiful Things for the Home: 

Stevens Paisleys, Posies, Parallels and Planets Beauti-Blend sheets. 
Prints that are at home in every bedroom. Practical, too: 
Because they’re no-iron 50% cotton, 50% polyester. 

Fitted bottom sheets with Stevens Exclusive Stretch Corners™. 
For the store nearest you call any hour, 
any day at no telephone charge: (800) 243-1890. 

In Connecticut call collect: 325-4336. 

J.P. Stevens & Co., Inc. 

New York, N. Y. 10036. 


Forstmann® blankets, 
Gulistan® carpets, 
ready-made draperies, 
Stevens Fine Arts Collection™ 
sheets and towels, 
and Utica® sheets, towels, 
and bath rugs: 








JUST EVERYDAY THINGS FOR THE HOME MADE BEAUTIFUL BY 


Stevens 























What does douching with DEMURE“ 


have to do with your 


UOBAND 


A lot. Every husband wants his wife to be feminine... 

in every sense of the word. And Demure Liquid Douche lets 

you discover how completely feminine you can be. 
Delicately scented Demure is the different douche 

perfected by a leading gynecologist. So Demure does more. 

Much more than old fashioned home remedies or 

medicinal smelling powders. Gentle Demure is the 

concentrated liquid that’s so very easy to use. 

It cleanses and freshens without irritation or burning. 


And, of course, Demure deodorizes... 


deodorizes so thoroughly, ————— 
To: Mrs. Nancy Davis, Dir. of Consumer Services 
Roycemore, Inc. 

P.O. Box #714, Hinsdale, Illinois 60521 


so pleasantly you know 
you’re the woman 

your husband wants 
you to be. 


Since femininity is so 
important in marriage, 


shouldn't you discover Name 
Demure...the liquid Street 
douche perfected City 
by a leading gynecologist. State 


c+ 
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The “ey, _\ 
Original. 
FOOT COVER 


for comfort - convenience 


cleanliness 
RICHARD PAUL. INC. Riverside, California 


Doctors Find Way To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases —to stop 
burning itch, relieve pain and actually 
shrink hemorrhoids. 

In case after case doctors proved, 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The answer is Preparation H®— 
there is no other formula like it 
hemorrhoids. Preparation H also 
soothes inflamed, irritated tissues and | 
helps prevent further infection. In | 
ointment or suppository form. 
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Please send me your medically-endorsed 48 page 
booklet, “A Feminine Hygiene Guide To Douching” 
and a free trial size of Demure Liquid—in plain 
wrapper. | enclose 10¢ for postage and handling. 





| Name____ 
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HAND LOTION 


“Free PUMP DISPENSER 


with $1.19 (9 oz.) size 
25% GLYCERIN... 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 


Also available in 59¢ and 33¢ sizes. 
CHAMBERLAIN DISTRS., Des Moines, la. 





Worry of 


FALSE TEETH 


se . e. e° 

Slipping or Irritating? 

Don’t be embarrassed by loose false teeth 
that drop, slip or wobble when you eat, talk 
or laugh. Just sprinkle a little FASTEETH 
on your plates. This pleasant powder holds 
plates more firmly—gives added sense of com- 
fort and security. It’s alkaline. No gooey, 
pasty taste or feeling. Dentures that fit are 
essential to health. See your dentist regular- 
ly. Get FASTEETH today at all drug counters. 


before you decide 
WHERE to stay, 
WHERE to dine, 
WHEN to go, 
WHAT to wear 


- consult HOLIDAY’s seventh annual directory 
of accommodations around the world. Hundreds 
of ads, plus helpful editorial. Send coupon and 
50¢ (to cover handling and postage) today. 


HOLIDAY Magazine 


Places to Stay Directory 
Independence Square, 
Philadelphia, Penna. 19105 


Enclosed is $ for. Places 


to Stay Directories. 











Address a Se 


City ie 


State__ 








BY JOYCE KUH 
If you plan to give a child a rabbit for 
Easter, don’t make it a complete surprise. 
The American Humane Association sug- 
gests that everyone, including the bunny, 
will be a lot happier if the household is 
prepared in advance. Being prepared in- 
cludes having a cage or hutch ready, 
knowing what kind of food to feed 
(mainly rabbit pellets with a few carrots 
and leafy green vegetables for variety), 
and appointing someone to be in charge of 
cleaning the cage (which will need doing 
often). A handy book that cheerfully tells 
you how to care for your hare is Charm- 
ing Rabbits (TFH publications, 50c). 
One veterinarian at the American 
Society for the Prevention of Cruelty to 
Animals says that a rabbit (fully grown — 
no babies, please) is not a bad pet if you 
are willing to spend the time caring for it 
and watch it closely for disease. It’s a 
good idea to give it a tough piece of wood 
to file its teeth on so it won’t chew the 
furniture. If you already have a dog in 
the house, be careful—dogs and rabbits 
are not usually compatible. 


Teaching your puppy to play the right 
way and with the right toys may be one 
of the most important lessons you can 
give him, according to Bob Bartos, who 
manages the Friskies Research Kennels. 
In addition to being good exercise, play- 
ing will keep Spot from being bored and 
sluggish, will divert his energy from en- 
terprises such as gnawing on chair legs, 
and may even teach him something use- 
ful—searching for a hidden favorite toy 
develops his sense of smell, for instance, 
and bringing back a tossed ball teaches 
retrieving. 

Don’t give your puppy an old shoe or 
glove to play with. He has no way of 
knowing the difference between your old 
shoes and your new ones. Don’t give him 
painted toys or ones of soft rubber—he 
may swallow pieces of rubber and paint 
may be toxic. Buy him dog toys, not 
baby toys. Pieces of hard rubber or 
leather make good chewing items. 


Among other things, the cat has been 
praised, maligned, imbued with strange 
magical powers, become an inspiration 
for artists and fashion designers, and put 
to work for human beings through the 
centuries. Fernand Méry, a French vet- 
erinarian, has chronicled feline sagas and 
lore down through the centuries from all 
over the world in a beautifully illustrated 
book, The Life, History and Magic of the 
Cat (Grosset & Dunlap, $9.95). 

If you want to know why the black cat 
represents bad luck, you'll find all the 
reasons here. (It may have started cen- 
turies ago when the black cat made a pact 
with the Devil.) Some cats have made up 
for their diabolical image by doing good 
works for people. It was only three years 
ago that the New Zealand Post Office 





































crossed cats off its official 
nel! (Unofficially, they still ¥ 
keeping rats from eating the mj 

Wild cats, tame cats, all tf 
friends of cats (Louis Pasteur, | 
sisters, Sophia Loren), ene ni 
(Julius Caesar, Napoleon, Vo 
are examined. A fascinating be 


If you ever wondered about al 
breeds that are not recogni 
American Kennel Club, many ¢ 
included in the new book, Cha 
of the World (Doubleday, $12 
200 breeds are described, and 
tured (the A.K.C. recognizes 
breeds), most of them show ( 
The breeds are listed by all of t} 
(the Pug is a Carlin in France 
in Germany). Many breeds ar 
that are not bred for show) 
therefore seldom registered w, 
clubs. The popularity of bré 
sessed, and surprisingly, that 
vorite the poodle comes out sq 
According to editor Sir Richaré 
world’s most popular dog is 
also known as the German shé) 


Now we have dessert for dogs 
flavored dog treats imported) 
gland. When the Queen , 
caught by photographers last 
ing Good Boy Choc Drops to 
corgi, Buzz, sales of the dog 
doubled in a month in End 
manufacturer, Armitage Ho 
that the candy is chock-full ¢ 
and proteins and won’t even 
teeth. A legend on the bott 
package reads: ‘Edible for © 






PET PHOTO OF THE 










s. Eugene Edmundson 0 
Calif., shows Cocoa, a miniat: 


hitching a ride with her daught ? 


(Do you have a favorite pi 
Send it to Pet News Editi? 
Home Journal, 641 Lexington|/* 
York, N.Y. 10022. Pictures |e 
turned if you enclose a seliji® 
stamped envelope.) 








She measures 
18-22:1/-29-38. 


When shesleeps, her statistics are in pounds. Her 
head weighs 18 pounds. It needs 18 pounds of sup- 
port. Her shoulders 22, her arms only 17. 

Her mattress either supports her the way she’s 
built or treats her like a lump. Most all mattresses 
go the lump route. They’re made with all their 
coils wired together. So they all sag together. The 
support each part of your body needs is compro- 
mised into one spot. The result is your whole body 
sleeps in a hollow. 

There is a mattress that treats you like a human 
being. The Beautyrest? Made only by Simmons. 

In our illustration, we’ve uncovered the coils 
of a Beautyrest to show they aren’t wired 
together. 

Each coil is in its own pocket. Each is free 
to work individually. To give individual sup- 





port to each part of your body. Arm support to 
arms. Head support to head. Leg support to legs. 
No matter how you turn or move, every part of 
your body gets the individual support it needs. 

Two bodies also get the same individual sup- 
port. And without disturbing each other’s sleep. 
They aren’t affected by each other’s weight or 
movement. There’s no rolling together. 

You can’t get more comfort than that. 

Try sleeping on a mattress that treats you like 
a human being. 

Try a Beautyrest. Regular, Queen or King size. 
Give every part of your body a good night’s sleep. 
Be our guest on Beautyrest for 45 nights. If 45 
nights don’t convince you it’s all we say, we'll 
take it back and your money will be refunded. 
Limited time offer, only at participating stores 


Beautyrest by Simmons 


a free booklet, “How to Buy a Mattres 

















ROOM CHARMER 


Whatever the scheme, count on Silver City’s 
Sterling-on-Crystal to add accents of luxury 
and good taste. Anniversary items available. 
Guaranteed permanent, guaranteed not to 
tarnish. At fine gift, jewelry and department 
stores. From about $5.00 retail. 


ay 
SILVER CITY GLASS CO., INC., MERIDEN, CONN. 


CORNS EE 


Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub 








on. Jars, 40¢, 70¢. At your druggist. Money back if 
notsatisfied. MossChem.Co.Inc., Rochester, N.Y. 


MOSCO x CORN«x 


REMOVER 


FALSE TEETH 


KLUTCH holds them tighter 


KLUTCH forms a comfort cushion; holds dental 
plates so much firmer and snugger that you 
can eat and talk with greater comfort and se- 
curity; in many cases almost as well as with 
natural teeth. KLUTCH lessens the constant 
fear ofa dropping, rocking, chafing plate.... 
If your druggist doesn’t have Klutch, don’t 
waste money on substitutes, but send us 10¢ 
and we will mail you a generous trial box. 

KLUTCHCO., DEPT. 827D, ELMIRA, N.Y. 14902 





° New Finger-Fit eliminates twisting 


° Rings stip on and off easily, 
even over swollen knuckles 


Jeweler attaches toany woman's ring, oldor 
new. Opens 3 sizes, snaps closed for snug 
fit. 14K yellow or white gold or platinum. 
Mail coupon for name of Finger-Fit jeweler near you, 
evrcec0cooooooo ooo oo oCOC oC OOO OOOO OgG 
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° FINGER-FIT 8 
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° ° 
° “ ° 
°o 

° NAME ° 
° ° 
° ° 
co ADDRESS ° 
° ° 
0 Se 8 
o'CITY STATE ZIP ° 
° ° 
° u ‘ 771753 oO 
SPececcoC COO O DODO DOC OOOO OOOODOODD® 


56 











25th Anniversary Party 


Q: When the daughter of rela- - 


tives arranged a 25th anniversary 
party for her parents, she put 
“Donation $15’’ on the invita- 
tion. The funds were used to pay 
for the caterer, the hall and the 
music. The remainder went to my 
relatives as a gift. I have never 
heard of a party with a required 
donation; neither have my friends. 
Are we right to be offended? 


A: Yes. Only when a group givesa 
Dutch-treat party should guests 
be expected to contribute. In this 
case, the daughter arranged the 
party and should have planned 
an affair she could manage her- 
self. It was improper to ask the 
guests to pay their own way. 


Legal Separation 


Q: I am legally separated from 
my husband, but would like to 
continue to wear my wedding and 
engagement rings. Would it be 
better to put the wedding ring on 
my right hand and continue to 
wear the engagement ring on my 
left? Or should I put both rings 
away—or sell them? 


A: If you feel more secure wearing 
the rings on the usual finger, con- 
tinue to do so. If the separation 
goes on indefinitely, you will 
probably begin to think in terms 
of remarriage. When you are 
ready, I suggest you remove the 
wedding ring and wear the en- 
gagement ring on your right hand, 
or have the stones set in another 
piece of jewelry. If you remarry, 
you will probably wish to dispose 
of the wedding band, unless you 
have children for whom to save it. 


Wedding-Gift Acknowledgment 


Q: When the mother of the groom 
writes thank-you notes to her 
personal friends and members of 
the family for gifts received by 
the bride, does the bride follow 
up with notes of her own, or are 
the notes from the mother-in-law 
sufficient ? 


A: The groom’s mother has no 
obligation to write thank-you 
notes for gifts received by the 
bride. She, of course, may tell rel- 





atives and friends of the bride’s 
pleasure in receiving certain gifts. 
But the bride is responsible for 
writing the thank-you notes, which 
she should send almost as fast as 
she receives her gifts before the 
wedding (or at least within three 
months after the wedding). She 
writes in her name only, mention- 
ing her husband’s pleasure in the 
gift in the body of the note and 
specifically mentioning what the 
gift was. Notes with joint signa- 
tures such as “Mary and Bill” 
should be avoided. 


Developing Charm 


Q: I married at an early age, and 
have never developed charm. I 
have no personality traits that 
make me stand out in a group. 
My husband and others think I 
have outward beauty, but I re- 
alize my shortcomings and want 
to improve. What would you 
suggest ? 


A: Nearly everybody is born with 
charm. Environment shapes—or 
destroys—it. At any point in our 
lives we can look at ourselves, as 
you have, and decide that we 
need to improve. I have no in- 
stant formula for the develop- 
ment of charm, but I believe 
strongly that people can change 
in ways that will make them more 
attractive. Talk to a close friend. 
Ask her to be frank about the 
following: your voice, wardrobe 
and grooming; your grammar, 
tact and ability to listen to others; 
your attitude toward other peo- 
ple. You may emerge from this 
session with a better view of your- 
self, and you may find areas in 
which you will want to improve. 


Bas Mitzvah Party 


Q: I am planning a large cocktail 
party in honor of my daughter’s 
Bas Mitzvah. The hors d’oeuvres 
will be served from a buffet table. 
Are assigned seats necessary even 
though this will not be a sit-down 
dinner? 


A: You will certainly want to as- 
sign seats to very important 
guests: the rabbi, his wife and 
your close relatives. You and 
your husband should sit with 



































them. Circulate occasiond 
make sure your guests 
come and are meeting o 


Introducing a De 


Q: When I introduce a d 
my husband, should I refe 
as Dr. John Winters or sin 
John Winters? Using a title 
the name in this situation 

awkward. 


A: I find that most people 
to use the title. It is discon 
to find out you have been 
to a doctor when he wa 
troduced by his title. Sayt 
husband, “David, this is D 
ters....John,my husband, D 





Married Woman’s 


Q: I have been married al 
year, but I am still 
about how to sign my rf 
certain circumstances. 

ample, how should I sigr 
account receipts, guest bc 
order blanks for mail-or 
ing? I believe that “Mr 
Doe”’ is wrong in most it 


A: Your signature on 
account receipts shoul 
same as it is in the store’s 
in other words, the y 
signed the application for 
count. Guest books at V 
clubs, etc., should be signe 
John Doe. A guest book i 
body’s home could be 
Mary Doe (no “Mrs.” 
your hostess uses this f 
record for future invitatic 
Christmas cards, she m 
preciate your proper marr 
and your address. On m 
blanks, use your full 
name, Mrs. John Doe. 
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Miss Vanderbilt welcomes) 
tions from readers, to be ans 
in this column as space pé 





The following booklets by Mi 
derbilt are now available to 

readers: ‘‘Teen Manners,” * 
ment and Wedding Etiquette, 
Manners,” and “Office Ei 
Send 25 cents in coin for eat 
ordered to Miss Amy Vand 
1155, Weston, Conn. 06880. 





Remember when home Was a place 


where the whole family got together? 
Go home this weekend. 
Long Distance is the next best thing to being there. 








Now the low rate of $1 or less* is in effect all day Saturday as well as all day Sunday. 


(*Three-minute, station-to-station interstate call, anywhere in the continental U.S., except Alaska, plus tax.) 
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Q: Our daughter, aged 19, and her 
husband, aged 22, have been mar- 
ried for only six months, but al- 
ready they’re talking about using 
their wedding money as a down 
payment on a $30,000 house in 
the suburbs. Considering the fact 
that our son-in-law is getting a 
beginner’s salary at his first job, 
do you think buying a house 
makes financial sense for them 
right now? 

A: The price of this house almost 
surely will be higher a year or two 
from now. By waiting, they’ re vir- 
tually guaranteeing a higher price 
tag on this house to them. But are 
your daughter and son-in-law suf- 
ficiently financially secure on their 
own to swing a house in this price 
range? Are they fairly confident 
where they want to live? Do they 
know enough about housekeeping 
to know what kind of house is 
right for them? 

You might tell them that only 
about one in five families in their 
under-25 age bracket owns 1ts own 
home today and that the average 
young couple lives in an apart- 
ment for five or six years before 
buying a house. 


Q: I understand that the yields 
on tax-exempt bonds can _ be 
much greater than the stated 
yield. If my husband bought 
bonds yielding 5 percent a year, 
what yield is this equivalent to 
when you count in the tax ad- 
vantages? 
A: It depends on your income and 
tax bracket. If your taxable in- 
come is in the $12,000-$16,000 
range, a tax-free yield of 5 per- 
cent is equivalent to a taxable 
yield of 6.67 percent. But if you 
are in the $52,000-$64,000 tax- 
able income bracket, a 5 percent 
tax-exempt yield is equivalent to 
a taxable yield of 10.64 percent. 

The following table shows you 
what taxable yields a married 
man in various income brackets 
would need to earn to equal vari- 
ous tax-exempt returns: 
If your taxable And the tax-free 
income is yield is: 

4% 416 % 5% 5M 
The equivalent taxable yield is: 

1.50 % 6.00 % 


$12,000—$16,000 6.67% 7.33% 


$20,000-$24,000 5.88 6.62 7.35 8.09 

$28, 000—-$32,.000 6.5 7.38 8.20 9.02 

$40,000-$44,000 7.69 8.65 9.62 10.58 

$52, 000—-$64,000 8.5 ) 10.64 11.70 

Q: My father-in-law refuses to 
pay the cost of graduate school 
for my husband, who wants to 
become an architect. What do 
other students do in this sort of 
predicament ? 

A: A substantial majority of grad- 
uate students in the U.S. today 





By Sylvia Porter 


are paying for their schooling 


from their own part-time earn- . 


ings, their wives’ earnings and 
graduate fellowships. Others have 
been helped by low-cost loans 
from the U.S. Government and 
from other sources. The fact that 
your husband’s father won’t—or 
can’t—bear the cost of graduate 
school should not deter him from 
making the decision to go after 
an advanced degree. 


Q: I read recently that it costs a 
typical city family of four $9,191 
to live on a “moderate” scale to- 
day. The total income in our 
family, which includes two young 
children, is $8,200 and we get 
along comfortably on __ that 
amount. Does this mean that 
we’re considered poor by the 
national yardstick ? 

A: The “moderate” budget you 
describe was drawn up by the 
U.S. Department of Labor. It is 
much more a reflection of the 
soaring standards of living in this 
country than it is of the rising 
cost of the traditional necessities 
of life. To illustrate, the budget 
includes such items as dining out 
once a month, periodic hair color- 
ing, dancing lessons for the chil- 
dren, wine and liquor, jewelry 
and watches, and $259 in “‘gifts 
and contributions.” 

In essence, the budget does not 
represent what the typical city 
family ‘“‘must’’ have to sustain 
life today. It represents what 
living standards this family would 
“like” to achieve today. At 
$8,200, you’re not poor by any 
national yardstick. 


Q: My employer’s group health 
insurance plan covers our chil- 
dren until they reach age 19. But 
our three boys are now all finish- 
ing college, and I am wondering 
whether we should still be paying 
the full premium. 

A: Probably not—if all of your 
children are 19 or. over. You 
should tell the personnel officer at 
your job this fact, and ask if you 
qualify for a premium reduction 
and /or a refund. You also should 
now consider getting outside in- 
dividual policies for your unin- 
sured sons. 


Q: Do you have to pay Social 


Security taxes for a carpenter 
who is doing extensive work in 
your home? 

A: No, because he is not your 
employe, but is, instead, an in- 
dependent contractor. This also 
is the rule for painters, plumbers, 
electricians and repairmen. 


Q: My husband and I are getting 
a divorce. Will I remain the bene- 
ficiary of his life insurance policy 
after the divorce is completed? 
A: The answer depends on the 
laws of the state in which you 
live, but in most states the 
divorced wife continues to be the 
beneficiary of her husband’s life 
insurance policy until the hus- 
band names somebody else as 
beneficiary. Often, the separation 
agreement preceding a divorce 
decree will stipulate that the wife 
remain beneficiary, perhaps until 
she remarries. But these general- 
izations may not be true in your 
case, and I strongly suggest that 
you consult your lawyer on the 
rules applying to you. 


Q: My husband’s gross income 
last year was $8,500. Can we use, 
in filing our income tax return, 
the simple form 1040A? 

A: You can use Form 1040A: 

IF your gross income is less 
than $10,000, 

IF your income is primarily 
from wages or salary and is listed 
on your accompanying W-2 with- 
holding statements, 

IF your income from dlivi- 
dends, interest and wages not 
subject to withholding amounts 
to no more than $200, and 

IF you do not itemize your 
deductions. 


Q: We are debating buying a 
home freezer in order to take ad- 
vantage of the many money- 
saving “‘specials’”” at the super- 
market. Is there any way to figure 
out whether the savings we might 
expect would offset the cost of 
buying, operating and servicing 
the freezer? 

A: If yours is a large family and 
if you really shop the ‘“‘specials”’ 
regularly and carefully, your sav- 
ings could be many times the 
total cost of the freezer to you. 
Here are the estimated yearly 
costs of freezer ownership by 




































urban families from the 
partment of Agriculture) 
ona 15-year life of the fre¢ 
an initial cost of $331. 


Depreciation $3. 
Repairs 
Electricity 
Packaging 
Total $5 


Q: Can I deduct the $36 
last year in Medicare vo 
supplementary insurance 
ums from my income tax 
A: Yes. If you itemize 
ductions, you can deduce 
50 percent of the premiu 
the new category of medica 
insurance—up to $150 
Your Medicare insurance| 
tion is $18. You can then } 
other 50 percent to your } 
bills in figuring how much 
bills you can deduct as | 
medical expenses. This als¢ 
to $18. 


Q: Every year my alma) 
seems to put on more an} 
pressure for alumni contrib 
So far, both my husband} 
have managed to boost ¢ 
nual giving by a few dolla) 
year. But we’re now face 
the problem of whether t¢ 
our contributions at lasi 
saturation point—or to] 
call and give amounts wee 
to be beyond our means. 
would you do? | 
A: One thing each of you 
do is to ask your respect 
ployers whether they part 
in today’s rapidly growing 
gift-matching program. Aj 
mately 384 major U.S. co 
now are involved. As a1 
companies will match 
made by employees (an 
times their wives as we 
former colleges. 
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Miss Porter welcomes question 
readers. Those of general inleré 
be answered here as space per 





| This is Cindy Pinkstaff 
t and her doting daddy. 
| Her diapers and his 


cy 1) srez k clothes 
Ao | Both washed lean in cold 


_ water with Cold Power! 
LAUNDRY DETERGENT ; 


Mrs. Alice Pinkstaff, Middleton, Mass., 
= wrote us: “‘l gave ita try, and now! really 
* can’t say enough about Cold Power.”’’ 











is cold water 


ate-Palmolive Co. 


ld Power gets out the worst kind of dirt in cold water. Germproofs, too. 











If you’re hard-boiled about 
most skin lotions, we can’t 
blame you. 

Especially when they 
haven’t worked on your 
brand of rough hands, 
tough elbows and dry irri- 
tated skin. 

Still, it’s not hard to be 
soft. Just try the lotion over 
half the nation’s hospitals 
use for patient skin care: 
Dermassage. 

Cooling, soothing, moisture-rich, that’s 
Dermassage. It helps soften and heal and 
smooth your skin with good medication, pure 
and simple. i 

With Dermassage, you Wetrm 
don’t buy muted pastels, or 
misty perfumes, or even a 
magic potion. All you buy is 
help. The kind that works. 

Call it the soft sell. 












Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 


Be sure to watch ‘‘The Doctors” in color, NBC, 
Monday, through Friday, 2:30-3:00 p.m. NYT. 


















The only time I get a phone call at eleven o’clock at 
I go to bed at ten. 


You don’t have to like to cook to love reading recipe 


| used to think the Oriental custom of taking off your 
you come into the house was odd, but since I’ve been vacuuming? 
I’ve begun to think it makes a lot of sense. 


Expensive clothes last longer. Of course, if you ¢é 
pensive clothes, why would you want them to? 


Im vaguely pleased when someone asks me for dire¢ 


It’s too bad a cake of soap doesn’t disappear from th 
so it could stay the same size until it was all used up. 


Count me out of the group if you address them as‘ 


lf they made apples baking into a perfume, I’d wear) 


‘The Youth Movement is getting so organized that pi 
will be just like the Organized Society it’s rebelling against! 


I don’t know whether it’s me or them, but I find it 
than it used to be to recognize car makes from a distance. 
) : ‘ 
I've always admired people who can make witty sma 
elevator. ; 


Being on a committee for something makes you undg 
it’s so hard for the Government to get anything done. 


A lot of girls who got tired of waiting for Mr. Right 
too badly with Mr. Wrong. 


One of the best things about stamp collecting is yo 
to dust them. 


| won’t be satisfied with the Income Tax Form until t 
so simple you can figure it out in your head. 


‘The words “betrothal” and “nuptials” sound old-f 
today’s engagement and wedding notices in newspapers. 


P eople don’t save string the way they used to, and j 
no worse off for it. 


Why is there always one more frost after I plant 
azalea outdoors? 


Strangely enough, the safest things to argue about 
and religion. It’s the Jittle issues that come between friends. 


Why do bad habits form so easily, and good habits f 
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etergent 
or dry-nhards. 


‘ds are tough-to-clean foods —like fruit pie, oatmeal, meat fats, eggs, 
—that dry and cake and stick. And stick. And stick. To plates. On forks. 
glasses. New Fortified Electrasol, with 20% more active cleaning 


nts than other leading dishwasher detergents, really removes Dry-Hards. 
Ir dishwasher give you cleaner, brighter, film-free dishes. 





+7 perform atestlike this, but 
Fortified Electrasol's supe- 
Dry-Hards. Plate with Dry- 
blueberry pie baked on for 
{ 330°F. came out looking 
washed in another leading 
hwasher detergent can re- 
Soils. The ultimate test for 
:0n a Dry-Hard. 





Same Dry-Hard plate—but cleaned in New 
Fortified Electraso!l with 20% more active 
cleaning ingredients than other leading 
brands. Electrasol removes tough Dry- 
Hard soils like blueberry pie—prevents 
them from drying into spots on dishes, 
glasses and silverware. Try New Fortified 
Electrasol. It's especially designed to give 
you cleaner, spot-free dishes 


eaaing 
dishwasher 


manu. fa clurers 


Fa 


Re 
w= + Good Housekeeping - 
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TIME-AND-MOTION STUDY IN ee 


life as wife and 


wer an excuse for letting 
a thou- 
times no. And to prove 


we played inquir- 


yourself go? We say 
sand 
our point, 
ing photographer, discovered 
these pretty young 
action, asked them they 
program their time for beauty 
so that they can keep up 

they keep going. Here are some 
of their methods, plus some 
extra suggestions from us. By 
Susan Harney, Beauty Editor. 


mothers in 
how 


Pat Lipsky (below) takes her 
baby on regular spins through 
the park on her bicycle-built- 
for-one-and-a-half—great ex- 


; 





ercise for Pat, fresh air for the 
baby. Pat’s off-duty interest— 
painting—plays havoc with 
her hands. To offset the effects 
of the harsh removers she con- 
stantly uses, Pat has made ita 
ritual to cream her hands ev- 
ery time she cleanses her face. 








WE SAY: Parktime is the 
perfect time for hand beauty 
treatments. Smooth on your 
favorite lotion or cream, slip 
hands into thin cotton 
gloves, then your regular 
gloves, and your hands will 
soak up benefits for hours 
as you stroll. 














Paula Cooper (above) 
mother and art dealer, walks 
everywhere, finds that 
chapped lips are one of the 
consequences of being out- 
doors so much. Now, she 
never fails to slick on lip 
gloss several times a day. 


Take a tip from 
Paula Cooper and 
exercise as you go, 
the way she does. 

















Another beauty trick: Paula 
uses her baby carriage as an 
exercise machine—practices 
a simple routine to tighten 
stomach muscles as she 
pushes the carriage at a brisk 
pace. WE SAY: Try some of 
the newest lip glosses with 
built-in color. 


mum indifference té¢ 


weather. WE SAY: 
nents give body as 
curl—so necessary for 
if you want to achieve <z 
ing curly head. 
Nancy Hillman (above 
versatility and a fresh 
the-hairdresser look wit 
pieces that she’s taugh 
self to use like an expe 
SAY: One way to beat th 
when it’s wilted (conti 


Polly Schwerin’s (below) 
busy schedule allows almost 
no time for the detailed eye 
makeup that helps her eyes 
show up to best advantage. 
Her solution: Prescription 
sunglasses that she wears for 
all her daily outings. WE 
SAY: When you wear glasses, 
tinted or otherwise, remem- 
ber they’re a fashion acces- 
sory and you need more than 
one pair. . 
Sallie Bulley (right) ‘‘win- 
terizes” her naturally curly 
fine red hair with a body per- 
manent so that she can keep 
her great curly look with a 
minimum of care and maxi- 


Plain to see, 
Polly Schwerin’s 
sunglasses are 

a fashion accessory, 
not apologetic 
hideout for 

her eyes. 





eet Sorgeous 





Minute Make-Up Stick is how to.get gorgeous. It’s the ingenious new make-up from | 
Helena Rubinstein. The first light-as-a-liquid make-up whipped into a stick. | 

An outrageously clever, fluffy little stick. It isn’t greasy or heavy or cakey. } 

_ It slips over your cheeks and forehead and chin lightly and gracefully. Then | 
suddenly incredible things happen. All those uneven colorings are gone. | 

And the shadows. And little flaws. Your skin is warm. And radiant. 
And terribly alive all the time. Minute Make-Up Stick. 
It’s a whole new face in a little swivel case. | 

It’s how to get gorgeous, gorgeous. 


ATi ce 
Make-Up Stick, 
















Making the most of your looks in the least amount of time—that’s every young mother’s challenge. 
lo get some first-hand information, we asked big-city mothers in Chicago and New York how they do it. All of them spend hours 
every day in the park with their children, away from home and mirr 


er 





Pp! 


or. Here, we pass 


on some of their secrets to you. 
aa cuit : gine are ss 
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your curls: Get one of the new 
short curly wigs by Lisa ($135). 
Martha (below) 
keeps her exceptionally deli- 


oe 
oa wy 
oe 
oe 


T 
Donovan 
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cate skin well protected with 
moisturizer “because whether 
you like to face it or not, your 
skin begins to dry out after 
twenty-five.”” WE SAY: Once 
you’re an adult, no matter 
how perfect your skin, it will 
need constant protection from 
exposure of all kinds—heat, 
cold, indoor and outdoor cli- 
mates. So always “‘slipcover”’ 
with a moisturizer. 






Long hair was 
once a luxury 


in time few : 

could afford. 4 . 4 

Now more i, ee y 
women, like ~ 


Molly Strater, 
are discovering 
jet-sets— 
speedy electric 
curlers or 

hand dryers. 





Molly Strater’s (below left) 
long hair kept her under the 
dryer for hours. Now she 
uses a hand dryer (results in 
ten minutes). WE SAY: A 
set of electrically heated 
curlers is one of the best 
beauty investments you can 
make—they’re portable, are 
especially great for the new 
curly, fluffy hairdos, can cut 
curling time to five minutes, 





or, “for hair as lone. as 
Molly’s, fifteen. 


i. Tish Baldrige Hollen- 


steiner (top) developed a 
crash beauty routine 
when she was one of the 
world’s busiest press 
secretaries— Jackie 
Kennedy’s. She still 
follows it. Up every 


morning at six, ten minutes of 
exercises and enough time left 
for unharried dressing, hair 
and makeup. WE SAY: Proof 
that where there’s a_ will 
there’s a way. 

Lynn Hummer’s (above) an- 
swer to straight, heavy hair 
that needs constant setting 
is to wear it in a style that 
requires none. She brushes 
front and sides to the crown, 
holds in place with a bow, 
lets back hair tumble down 
around her shoulders. WE 
SAY: Be realistic. Know 
your type of hair and its lim- 
itations. And always have a 
good professional cut. 

Pat MacFarland (left) pre- 
empts winter pallor with a. 
just-vacationed look she | 
maintains with sunlamp. 


WE SAY: Great idea. But | 


remember, never face a | 





A 
f 





















sunlamp without the 
sun lotion you use to fa¢ 
sun itself. For an inste 
try one of the new su 
Jean Leff’s (above) for 
for a marvelous comple 
Lots of fresh air, £6 
salon facials and face-s 
ings at home. WE SA 
one of the new electric 
saunas and get into the 
steaming habit for a 
glow-y complexion. 

Mari Stadler (below 
serves that “after 21, 


one big diet.” WE 

Today’s mini-fas 
<¢ make it more 1 
® tant than evert 
#, in shape. Die 
_ exercise are é 
of life f 






















Living proof that energy begets 
energy, Mari Stadler, right, walks 
her children to school every 
morning, jogs two miles in the 
park every day, goes to a regular 
exercise class, studies singing, 
loves to sew and cook. 


Photographs by 
Susan Wood 
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why Lustre-Creme is pink. Because it’s made 
ist for girls. Lustre-Creme has gentleness guys 
WOuldn’t understand. It’s so gentle, you can 
shampoo every day and still have soft, touchable hair. 
lair that whispers of Lustre-Creme’s delightful 
“pink” fragrance, too. Pink, creamy Lustre-Creme. 
It’s the one shampoo made just for girls. 


Because pink is just for girls. 
You’re a girl, aren’t you? 























You might be tickled pink to know that 
Lustre-Creme is safe for color-treated hair, 














“Mom, they think I’m a spy.” 


“T beg your pardon,” Mother gasped. 

“They caught me under the admiral’s bed,” I 
explained. 

“I beg your pardon,” she repeated. 

I suppose it was difficult for Mom to under- 
stand, especially on the telephone. It certainly was 
difficult for me. 

Here I was, a 20-year-old Australian girl whose 
life had always been proper and very predictable: 
governess to three children, engaged for 18 months 
to a man who is best described as “‘steady.”” But 
then I met a handsome, 21-year-old American 
Coast Guardsman and fell in love with him. And 
now I had just been arrested for trying to stow 
away in the admiral’s cabin of the U.S. Navy’s 
top-secret, nuclear-powered missile cruiser Long 
Beach. 

What was a nice girl like me doing in a place like 
this? 

It began innocently one rainy day last March, 
in a comfortable room in Turrumurra. a suburb of 
Sydney. I looked at the innocent, but somewhat 
bored faces of my three charges and decided that 
their studies needed something lively and different. 
The newspapers had told about the impending ar- 
rival of the American icebreaker Glacier, after six 
months’ duty around the South Pole. That reeked 
of drama and derring-do. I called the Glacier when 
she docked and asked if the ship had material 
available that would interest my students. Much 
to my surprise, I was invited down to view it all. 

It was evening when I stepped off the train at 
Town Hall station for the two-mile walk to the 
dock where the icebreaker was tied up. Two men 
in American naval uniforms stood beneath a street 
light. The taller one said, ““Hi. Where are you go- 
ing?” He had a pleasant voice and smile. 

“I’m going to the Glacier.” 

“It’s awfully dark,” he said. ‘Do you want me 
to walk you down there?” 

Did I ever! 

The young man introduced himself as Bud 
Brewer of the U.S. Coast Guard, and he walked 
me all the way aboard the Glacier, which turned 
out to be his ship. There I was given the material I 
wanted. Afterward, Bud escorted me back to the 
train. He said little, but when my train arrived, he 
surprised me by boarding it with me. He said he 
insisted on taking me home. 

When we reached my house, we sat on the steps 
and chatted for an hour. Finally, Bud just stood 
up and walked away. No “‘good-bye.”’ No “‘T’ll call 
you tomorrow.” Just his back and his heels fading 
into the night. 

I sat and stared fo. 
tled. This tall Yan 


moment, strangely unset- 
1 me in a way I had 


not been stirred before, | ie vent to bed sadly 
convinced I would r ne\ see him again. ' 
The phone r ang at nine tl neers morning. It was 
Bud. “‘Are you doing a hing?” he asked. 
“No.” 
“Why don’t you coms to the ship and we 


can talk some more?” 
Although it was raining 
the Glacier. Bud joined me 


1 my route to 
ier. We found 
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shelter from the rain and talked for hours. We 
talked about America, and Bud told me about the 
Grand Canyon. He told me about his boyhood in 
Florida—he’s from Fort Lauderdale. His tacitur- 
nity vanished as he described the tropical fish he 
and a friend had collected, and he spoke nostal- 
gically of the hunting and fishing trips he missed. 
He was, he said firmly, going to finish college when 
he got out of the Coast Guard and then enjoy the 
out-of-doors as a Florida game warden. 

Suddenly I glanced at my watch. Unaccount- 
ably, it was 11:30 p.mM.—and my train home left at 
midnight. I barely made it. This time Bud left me 
with the promise, “‘T’ll see you tomorrow.” 

Bud and I had dates the next two days. Once 
we went to the beach together. Australian bikinis 
are much more revealing than American ones, and 
when I walked out of the bathhouse to meet Bud, 
who was already sprawled on the sand, his eyes 
widened. 

“Don’t tell me you’re going to wear that thing?” 
he said. With that he pulled me over his knee and 
spanked me. He spanked hard, and it hurt. 

“There,” he said. ““Next time you come to the 
beach, wear something.” 

The following day, I knew, would be our last 
day together; the Glacier was to sail back to the 
United States. Bud and I celebrated that final 
night in Sydney by going out to dinner with one of 
his officers and the ship’s doctor. It was late by the 
time we returned to Turrumurra. It was raining 
again, and neither Bud nor I had a raincoat, so 
we stood under a shop’s awning and talked. We 
had never talked seriously about our feelings for 
each other, so I was taken aback when Bud sud- 
denly said that things might be different if he 
were staying in Sydney. 

“How?” I asked. 

“Forget it,” he said. “I don’t want to talk about 
it.” He hesitated. “I think I had better go now,” 
he said. ““Good-bye.”’ 

Bud turned and walked across the road while I 
watched, absolutely stunned. Then he stopped and 
slowly came back. That’s when I had a good cry. 
“You can’t just walk away and leave me like 
that,’ I told him. 

“Don’t worry,” he said. “I won’t forget you, and 
I’ll come back in September.’’ He embraced me 
and, with the rain dripping from his brow into my 
face, he kissed me. “‘I’ll write you, Sandy,” he said. 
“Now don’t cry anymore.”’ 

Again he turned and walked away. This time 
he didn’t look back. 

I was in no state to think, but I had to. I had 
just learned what love was. Now it was walking 
away from me. 

I sat down on a wet park bench and made up my 
mind. I was sure I was in love with Bud. If I let 
him go and the Coast Guard transferred him off 
the Glacier before September, I might never see 
him again. 

I decided that I had to get to America anyway I 
could. 

When Bud called me the following morning, I 
had a cold and a temperature of 104. I told him I 
couldn’t go down to watch the Glacier sail. 


Let’s say you were me: an Australian girl, age 20, in love with a U.S. 
sailor. And let’s say there was only one way you could get to America to be reunite 
with him. Would you do what I did? By Sandy Hilder with Sherman Williams 














































“OK, Sandy,” he said. ‘When we sail, I 
on the bridge, wave, and say ‘Good-bye, 
Good-bye, Sandy.’” 

That was it. Two days later, a postcard 
Bud had mailed it just before he sailed. 
you very much,” he said. A letter came f 
Caledonia a few days later. Now it was up 
get to America somehow. One thing was 
my family could offer no financial he 
father is on a war invalid’s pension) and m 
a governess didn’t bring in enough mone 
me any hope of saving up for the trip. 

The one possible way, it seemed, would 
stow away on a ship bound for the United 
Opportunity knocked shortly when the ¢ 
Long Beach arrived in Sydney for a five-da 1 
Visitors. the newspapers said, would be a 
aboard. 

I told no one of my plans. There was a 
smuggle a suitcase with spare clothing out! 
house, nor was there any chance to smu 
aboard. My plan was to go to the ship on 
day and keep talking to members of the ere 
I found someone willing to hide me. 

Before boarding the launch for the s 
checked myself over. I wore a white he 
gloves, a white chiffon, Empire-line dress 
short mini-skirt. Over that was a 
matching coat. 

I climbed aboard the Long Beach a fewn 
before 1 P.M. From then until 4:30 I did wi 
other visitors did: I looked. Except I was] 
not at the marvels of a ship that could run 
wind or coal or oil but into the faces of the 
saw. I was looking for a crewman who woul 
sider it a lark to smuggle a girl to Ameri 
wouldn’t insist on exacting a “price” 01 
The first Marine to escort me around the sk $ 
all machine guns and missiles and dwelt ai 
on just how to operate a fire extinguisher 
one off the list. 

But he had a friend, a tall, gorgeous fell 
like Australian girls,” he said, which got & 
versation off to a good start. Time was a 
asked him straight off, ““_Do you thi 
would be able to stow away on the shipa 
America?” 

“Sure,” he said, looking at me though 
Then he laughed. “‘We could hide a 
months.”’ 

“Tf I was going to stow away, would ye 
me?” I asked. 

“Are you kidding?” 

“T am quite se- 
rious,’’ I told 
him. He was a 
gum chewer. 
The muscles 
in his cheek 
bulged. The 
gum popped. 
The decision 
was made. 

“Tf you're se- 
rious and game 
(continued on p. 68) 





EARLY AMERICAN ''CAPE COD’’ SOFA, LESS THAN $260 


sh, deep-seated sofa with the famous Sleepy 
yack, you see the authentic styling and careful 
ship that make Kroehler Cape Cod one of this as 
s all-time best-selling Early American collec- For Kroehler’s new 32-page 
; aE ¢ ie furniture guide with deco- 
ere are many other Cape Cod sofas and chairs, rating Gps: send 2s¢to P.O. 
le selection of fabrics, and many handsome Box 5067, Chicago, Ill. 60680. 
sces such as those shown. Each piece, from the 
t of good design, worthy construction, and 
Dle price, is a 


ble reason why-YOuTe right at home with KROEHLER 


THE FURNITURE NAME THAT GOES INTO MORE 
LIVING ROOMS THAN ANY OTHER IN THE WORLD. 
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“‘Feeding’s so easy with Evenflo” 


Mrs. Ronnie Greenstein, Little Neck, N.Y. 


Evenflo 





“Dana never fusses or frets during feeding. 


It’s so fast and easy with Evenflo.” That’s 
because Evenflo’s exclusive Sure Seal 


Nipple ows smoothly, won’t pop out. Ds 


{ 


No wonder more women use = tp 


Evenflo than all other nursers 
combined, according to inde- 
pendent surveys. 


is 
‘s 


Complete nursers, 3 O¢ 


oe 


mothers know 


evenflo 


RAVENNA, OHIO 









DISCOURAGE 


Thumbsucking 
@~ and Nail Biting 
Ny just paint on 
fingertips. 


70¢ at your 
drug store. 


I suffered from 


menstrual cramps. 


| feel sorry for any woman who suffers from 
menstrual pain. But | also feel sorry for her 
husband. [|] Cramps, headaches and body aches 
used to make my wife so depressed, so irritable 
that | suffered through those bad days each 
month, too. (] She tried just about everything. 
Then one day the druggist told her to try FEMICIN. 
It seems that FEMICIN is formulated to relieve 
every single one of the common symptoms of 
menstrual pain whenever they occur. But most 
important, its 5-ingredient formula is designed 
to concentrate on the worst symptom of all— | 
cramps. [] Well, life has been different for my 
wife, and for me, ever since she first used 
FEMICIN. Thanks to FEMICIN, she now acts like 
the woman | married — every day of the month. 
C1 I recommend FEMICIN to any woman who is 


suffering from menstrual pain. 


emicin Mast relief 
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aT 


of Menstrual Pain 


UNDER THE ADMIRAL’S BED 


continued 


enough, I’ll give it a try,” he said. “But 
if it’s going to work, we'll have to bring 
two other guys into the act.” 

He disappeared, and a few minutes 
later came back with two more men. 
One, he informed me, was in the ship’s 
mess—so I would get food to eat. The 
other man got around the ship enough 
to keep an eye out for trouble. 

By 8:30 p.M., when all visitors were 
supposed to go ashore, arrangements 
had been made to feed me and to keep 
me hidden. I was spirited into a small 
room that contained a few file cabinets, 
a chair, a wall desk, a phone and some 
cans of paint. I was made to promise I 
wouldn’t touch anything or look into 
anything. Just sit tight, I was told—and 
I did. Nervously, and for the first time 
half-afraid, I sat and waited. 

An hour later, the door opened, a hand 
beckoned, and I was hurried down a 
passageway, around and up and to a 
door. ‘‘The admiral’s cabin,” I was told. 
“He’s not aboard and won't be.” My 
guardian angel pushed me inside and 
closed the door. 

I looked around me, aghast. The ad- 
miral’s cabin hadn’t been included in the 
visitors’ tour, and I could see why. It 
was shockingly un-nautical. The wall- 
to-wall carpet was yellow. A yellow bed- 
spread with a floral design covered the 
large double bed. Vases were filled with 
chrysanthemums, and paintings hung 
on the walls. 

I sat down on the delicate bedspread 
and tried to conjure up a picture of the 
admiral. He must be henpecked, I con- 
cluded, and his wife had designed the 
room. 

It was scary sitting there all alone in a 
place where I shouldn’t be. What wor- 
ried me most—and I wondered why I 
hadn’t thought of it before—was what 
would happen to the men who had 
helped me if I were discovered. But the 
excitement of the day had worn me out 
more than I had realized. Before long, I 
fell asleep on the admiral’s elegant bed. 

I awoke to a stealthy rap on the door. 
It was daylight. I opened the door and 
was handed coffee and food. That 
cheered me up. Might as well make my- 
self at home, I decided. I smoothed out 
the bedspread, stepped into the adjacent 
bathroom and indulged in the luxury of 
the admiral’s shower. 


je the morning wore on, the room 
grew increasingly stuffy. The air condi- 
tioning may have been turned off be- 
cause of the admiral’s absence. By noon, 
it was unbearable. I decided to take a 
chance. Opening the door a crack, I 
peeked out. The passageway was empty 
and refreshingly cool. 

I stepped outside, then slipped off my 
shoes in order to feel the coolness of the 
deck on my feet. Just then, I saw hands 
appear at the top of a ladder leading to a 
lower level. I scurried to the admiral’s 
door, opened it, and slipped back inside. 

Then it struck me. In my haste to get 
back inside the cabin, I had left my 
shoes on the floor outside. I didn’t dare 
reopen the door yet because of the man 
I had spotted coming up the ladder. Per- 
haps if I waited a moment, he wouldn’t 
notice the shoes and I could reach out 
and grab them. 

“Good God!” I heard someone shout 
in the passageway. ‘“‘A woman’s shoes!” 

[ dove under the admiral’s bed. It was 
a tight squeeze, but I made it. There was 


still hope. Perhaps they would think it 
was a prank. All was quiet for a few 
minutes, then the door opened. I could 
hear footsteps on the carpet and caught 
glimpses of shoes passing as men checked 
the bathroom and the lounge. I saw a 
pair of shoes near my face. The edge of 
the bedspread lifted, and there, ludi- 
crously upside down, was hair, a fore- 
head and a pair of startled eyes. 

The marine who owned them stood 
up, walked over to the wall, placed his 
head against it and groaned, ‘‘Oh, no!” 
His shoes and forehead were replaced by 
another, who also went to the wall to 
groan. ‘‘A damned woman,” he said, 
“and it looks like she’s in her nightie.” 

There was nothing to do but slide out 
and face the music. I wormed out from 
under the bed, then looked up at the 
brawniest marine sergeant imaginable. 
There was no tolerant glint in his eyes. 

I stood up, crestfallen. My beautiful 
white miniskirt was so rumpled and 
hiked up that the tall, tough marines— 
who by now seemed to fill the room— 
averted their eyes. But they were the 
least of my worries. Now I have to face 
Mum and Dad, I thought. 

The big sergeant looked very official. 
“Well, what are you going to do now?” 
he rumbled. 

“To start with,” I told him, “I am go- 
ing to get all you guys out of the room 
and freshen up.” 

The marines looked at each other and 
shrugged. Amazingly, they filed out of 
the room and gave me a half an hour to 
wash and put on makeup. 

When I opened the door from the 
bathroom into the bedroom, there must 
have been a dozen marines and one 
stern-looking Australian policeman wait- 
ing. The marines asked a few questions, 
then turned me over to the policeman, 
who started to take me off the ship. Mid- 
way, he appeared baffled and admitted, 
“T can’t find my way out.” 

“T’ll show you,” I said. And I did. He 
took me ashore to police headquarters, 
where the real questions began. How did 
I get in the admiral’s cabin? Who had 
helped me? What had I seen? Had I 
looked into any files? Did I have a ju- 
venile record? Why did I do it? 

There was little I could say. I didn’t 
know who had helped me. I had seen 
nothing but the admiral’s cabin. No, I 
hadn’t peeked into anything. No, I 
didn’t have a juvenile record. The only 
reason I was there was because I wanted 
to go to America and see Bud. They 
were polite, but darkly suspicious. 

Finally, the police took me back to 
the Long Beach. The entire crew was 
lined up, and I was marched past each 
man in an effort to get me to point out 
those who had helped me. When I failed 
to do so, I was escorted back to police 
headquarters. 

After more questioning, the police de- 
cided that I was telling them the truth— 
that I wasn’t a spy, but simply an im- 
pulsive blonde in love. 

“You ought to be spanked,” one 
officer told me. They let me call my 
mother, and placed me in a car for the 
two-hour drive home. 

The next morning our phone began 
ringing. The story had reached the news- 
papers. Calls came from New York and 
California. To my delight, I was invited 
to fly to the United States to be on the 
Johnny Carson TV show. But I couldn’t 
accept the invitation because I couldn’t 
get an American visa unless I had a 
round-trip ticket. Just when I was about 
to give up, an Australian benefactor—a 






















































sailor—stepped forward with 
for the return trip. 3 

Ten days after I stowed awd 
the Long Beach, I was ona plan| 
York. I suddenly found that 
thing of a celebrity. Reporters) 
tographers followed me inceggq 

Everywhere I went the gi 
“Are you going to marry B 

The truth was, I didn’t } 
would speak to me. The firs 
known of my escapade was w 
led him to a newsstand in ] 
Calif., and pointed out my p 
front-page story. When I gr 
by long-distance telephone, ] 
his ship was being hounded b 
He had been unwillingly thn 
limelight he didn’t like. “Kn¢ 
Sandy,” he pleaded. 

Publicity, the springboar 
propelled me to the United $ 
losing Bud for me. Desperate}; 
forward to the flight to Los 
Would Bud even bother to 

At Los Angeles Internationd 
an airlines representative wk 
by a crowd of newsmen. We das 
a flight of steps to a helicopt 

“Where are you taking me 

“Get in and I’ll take you t 
pilot said. 

I got in, and in a minute y 
the air. Only then did the pil 
where we were going. A news} 
chartered the helicopter so th 
meet Bud privately. A few m 
we arrived at a house in Lol 
When I walked into the liv 
Bud was standing there. He 
long look, smiled and _ sai 
Sandy.” Then he kissed me 
left alone in the room. 

“Sit down,’’ Bud said. 

I sat beside him on the ¢ 
next minute, I was across his] 
need a good spanking,”’ he sai 

The Australian police y 
loved him! 

For an idyllic month, Bud ai 
just as though we had growl 
door to each other. 

“We know each other a 
now,” he said one night. “Wk 
think now?” 

I didn’t know what to answ 
know each other better. His § 
peal had not worn off. But I) 
self better, too. 

“We need more time,” I 

We sat in silence for a m 
Bud said: “After all that e 
Sandy, life will never be the s¢ 
will it?” | 

He was right. It never wo yu 
I am married now, but od 
Logically, my visit to the um 
should have resulted in marmi) 
man with whom I was thel 
What actually happened was} 
alized that Bud and I were 
for each other—a realization 
honesty, was made easier 
Bud’s transfer to another s 
from Long Beach. 

The man I married is Richa) 
He is 25 and a graduate of the 
of New Mexico, where he f 
anthropology, with a special 
the Aborigines of Australia. 
settle down in Sydney. Pe 
story does not have the “hapf 
you wanted it to have (or 
does). But I know I am hap 
Bud the same happiness, alth 
hope he doesn’t have to hidé 
admiral’s bed to find it. 























General Electric invented 
the self-cleaning oven. 
Now we introduce a range 
with an oven that cleans 
itself, the oven racks, 
the reflector trays 

and the other oven. 


You still have to wipe off 
the top. Sorry. 


GE has just abolished the dirtiest job in the kitchen. 

With the new Americana® you can cook the biggest, 
messiest meal and still not have to worry about cleaning 
the range. You just pop the dirty pieces into the 

P-7® oven — the oven racks, the reflector trays and now the 
removable interior panels of the top oven. 

The Americana cleans them all electrically. 

And the Americana bakes, roasts, broils and barbecues 
as automatically as it cleans. At your fingertips 

are pushbutton controls, a rotisserie, an automatic meat 
thermometer, a timer, an easy-to-clean, non-stick, coated 
griddle and everything else you could ask for in a range. 
The Americana is the best thing to happen to the 
kitchen since electricity. 

You'll rarely need service on a GE Range. But it’s nice to 
know we're nearby. 





GENERAL 
ELECTRIC 


~The" His and Hers toaste 
Makes light and dark at the same tim 


| Toastmaster’s 4-slice toaster has separate controls And your Toastmaster toaster is sure to 
for each pair of slots, so you can toast 2 slices right when you get it because every one is fe 
light and 2 slices dark. Pops up a_ with toast before it leaves the factory (you 
family-size order of toast just even find a crumb inside to prove it). 
the way each of you like it. For a gift or for yourself, see the Toastm: 
Toastmaster’s compact cabinet model D111 at your 
takes up less space, stores easily. favorite store soon. 
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For 1 or 2-slice families. oO $ Ar $ R a 
Our deluxe 2-slice toasters ate r: — TORSTMA: STER wid 
: 


are also toast-tested at the 
factory. The Sovereign comes 
with smartly styled up-front, 





gold colored control panel. ‘ 

The Princess has end-oper- 

ated controls. Each hasadial » ~ eo? 
for selecting toast color. . 


Princess B102 





Sovereign B112 
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in all its beautiful variations 


puts fine Cabinetry throughout your home 


In kitchens. The “right” kitchen can make your home all you've 
dreamed it could be. Imperia II is so definitely right, because its 
luxury, its beauty, fills you with new pride each new day. And 
behind the sable-dark, distressed furniture finish, you'll find all 


ee 


Home Management Centers. And while you're 
planning, save a spot for an Imperia || Home 
Management Center. It’s a delightful conve- 
nience, with room to plan menus, write checks, 
telephone, or to store things. I-XL makes sizes 
to fit small nooks or entire walls. 





Baths and powder rooms. Bathrooms are pret- 
tier than ever, and you can have the prettiest. 
With an Imperia II Lavanity. You'll find it adds 
the beauty you want, provides storage that 
keeps bathrooms neater, makes organization 
and clean-up easier. 


the “housewife-approved” conveniences that make your hours in 
the kitchen more pleasant, more relaxed, more efficient. Beauty 
and efficiency. A wonderful combination. Plan around Imperia |! 
... there are cabinets to fit kitchens of any size and shape. 





Your I-XL dealer is listed in the Yellow Pages. 


THE I-XL t 


FURNITURE 
COMPANY 


The kitchen people with different ideas 


For professional planning 
help, send $1.00 to I-XL 
Dept. 37, Goshen, Indiana 
46526 for our book ‘‘How to 
plan a kitchen you'll love.” 
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NEWS ON THE RANGE The great news 


great new ranges is—they’re even better than ever. 
time-and-temperature 


about the 
easier and often speedier 


Cooking Is 
controls are more accurate. Cleaning is whisk-ier; design is freer. 
And you can now find ranges in all different sizes to be installed 
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MRS. W. M. HALE—CLEVELAND, TENN. 

Thanks to the pair of broiler pans 
on our Hardwick range, cooking—to-— 
order for a crowd is Simple. We 
use one pan for medium burgers, one 
for rare. Both are small enough 
to fit into the dishwasher. The 
infra-red broiler is at the top of 
the gas oven, just under the cook— 
ing top—so convenient, especially 
Sancel Demvonikya ous 





MRS. ROY D. HUGH—GLENDALE, ARIZ. 
I'm so busy with clubs and other 
projects that my v ile, new two— 


J 


UL 
General Electric has proved 


ersat 


oven 

a life-saver The lower oven is 
specially designed to speed—cook 
and thaw frozen foods electroni- 
cally—frozen casseroles in 20 min— 
utes. The oven also works in the 
usual way, and even cleans itself. 
Compact, too—just 30 ches wide. 


Nlustratic »y Blake Hampton 
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MRS. THOMAS E. LE FURGE——-WYOMING, 
MICH. We have just bought a 
new house—so I had to equip my 
kitchen on a very tight budget. 
I selected this basic Magic Chef 
gas range—and I'm delighted with 
it. It has all the things I need 
for good cooking but without de— 
luxe features. I'll wait for the 


fancy frills until we get the two 
children educated. 





MRS. GERTRUDE GIROUX—-ESMOND, R.1I. 
It seems to me the foods my family 
of ten likes the most are those 
foods that splatter the most— 
roasts in the oven and spaghetti 
sauce on the stove. Cleaning my 
new Norge is a cinch! It has remov— 
able oven panels and a tray under 
the cooktop—all Teflon—finished. 
I just swish a sudsy sponge over 
everything. 


MRS. E. Y. CHAPIN—-LOOKOUT MOUNTAIN, 
TENN. It's like a miracle, the way my 
Modern Maid gas oven cleans itself—a 
chore I always hated. I chose the 30- 
inch—wide copper—and—black model 
with two ovens. One of its four top 
burners can be set for holding any 
temperature—especially good for 
sauces. 


where it’s most convenient for you. With such a wide range 
ranges available, life in the kitchen gets pleasanter all the tir 
Affirming this, here are first-hand reports from readers aerc 
the country, describing features they like best. 

















By Marga) 
Davidson, Home Management Edi) 
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MRS. KARL BENDETSEN—NEW YORK CIT 
Ney Everyone appreciates a 
meal served on warm plates—one ré¢ 
son I like my Westinghouse "warme 
section, installed near the rang 
[Ed. note: This unit is included 
some brand-new models.] The warm 
has a modern-looking dark-—gle 
front and can also be used to tk 
frozen food, warm leftovers, he 
croutons, and freshen crackers. | 
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MRS. HERBERT ANDERSON—LEAVENWORI 
KANS. I love to cook, am constan! 
experimenting with new recipes rT 
my 500 cookbooks. So I really @ 
preciate my new Caloric range. If 
just asyard, wide, but.1% has 
ovens and six burners in a newt 
Sign: When I lift off the utell 
supports and burner cups, the smog 
porcelain underneath is so easy 
wipe clean. 





t 
MRS. MYRON VON PELT—DRYDEN, a 
I never dreamed I'd be cooking | 
a glass counter. This marvelo 
Corning design is smooth as a mij 
ror, with the heating units undef 
neath. When using any one of Ut} 
cooking areas, the rest of the tf 
stays cool. I've used it for month} 
and it still looks new. Ceramy 
dishes that came with it, go direcuy 
from refrigerator to counter. ' 

(continueyy 
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Frivolous our foot. These new Kleenex towels may be soaked with color, 
but they’re still the thirstiest ones around. Each one is two layers 

thick to absorb 50% more. So don’t let those “frivolous” shades of 

gold, blue and green fool you—handsome is as handsome does. Right? 


Kleenex towels in new deep-tone colors 


Another new product from Kimberly-Clark 
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NEWS ON THE RANGE continued 


MRS. LAURA NEEDHAM—-ST. JOHNS— 
BURY, VT. We use the warming shelf 
on the Tappan range for every meal. 
Built-in above the cooktop it has 
a temperature control, with elec— 
tric units that are embedded beneath 
the tempered glass. When my chil- 
dren are late, it's nice to have 


hot food waiting for them on the 
It warms dishes, too. 


shelf. 





MRS. LOUIS REICH—MASSAPEQUA, N.Y. 
My kitchen looks so handsome with 
the new built-in range. Hotpoint 
has solved the will-it-fit problem 
with a special molding (in matte 
finish of shiny metals) that ad— 
justs to the old opening and covers 
up gaps. One of the spacers for 
the surface cooking unit even has 
a wood cutting board—great for 
slicing and for holding hot pans. 


a 


MRS. MELVIN JENKINS—-WESTLAKE VIL— 
LAGE, CALIF. We like a cheerful 
kitchen, so we chose a turquoise— 
blue range (one of a dozen colors), 
by Gaffers and Sattler, to match our 
other appliances. The lift-—up top 
on the cooking center makes for easy 
cleaning. My husband (he's a tal_— 
ented cook) and I both appreciate 
the automatic clock to stop and 
start the oven. 


11 a 
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MRS. LILLIAN ROSENBOM——-CHICAGO. I 
am blind and have to "See" with my 
fingers. This Admiral range with 
controls identified in Braille is 
remarkable. It's the easiest ap— 
pliance I know of for blind people 
to use. When we have proper equip— 
ment, those of us without sight 
(there are thousands of us) can cook, 
and we are grateful when a manufac— 
turer keeps our problems in mind. 
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MRS. ROBERT WATSON—KETTERING, 
OHIO. Our new Frigidaire can be 
redecorated anytime the kitchen is 
redone. The front is like a pic— 
ture frame in which you can easily 
insert fabric, wallpaper, or a 
panel to match cabinets. The infra— 
red heat lamps are marvelous for 
keeping my husband's supper at 
serving temperature when he misses 
eating with the children. The 
controls are convenient, too—up on 
the ventilator, where they're easy 
to see. 





bit for delivery. 


MRS. A.W. MOORE, JR.—PEAl 
This Philco is my third] 
range in 30 years, and 
easiest of all to clean. 
proved is the cooking 

lifts up. My 12-year-old 
appreciates this too, sin 
rule that she must clean 
cooking. Another joy—the | 
clock that can be set to st 
while I'm out. 






















MRS. PAUL TOLLEY—KANKAK) 
This range is made for bus} 
With three active child) 
a hectic schedule as a | 
volunteer, the Roper frees 
a lot of kitchen chores. 
temperature controls work 
On a top burner or ing 
food cooks a preset time, a 
ature is then automatica 
at serving heat. 
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MRS. PAUL BRENNAN—JOLIEF 
Once milk boiled over on ft 
pool. But even this clean 
was surprisingly simple. 
lifted the pan supports P 
burners and _ sponged nel 
enamel surface—it's form 
piece with no hard—to-cle 
ices. We first saw this 4% 
hibition model and had i 
It was 
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ees Civilized Shag 


is the only shag 
with a hatreut 
and set. 


Before Civilization. 








(i 


TO ILLUSTRATE: If you dropped your pearls in our long- 


After. 








haired Shag (above left), they’re as good as lost. However, in 
our Civilized Shag (above right), they’re a little easier to find. 


©1968 Lees Carpets, a Division of Burlington Industries 


ou’re looking for something un- 

in a carpet, for goodness’ sake, 

wn and get your fingers into our 

ed Shag. 

a very unusual shag indeed. 
not one of those long-haired 

es you'd be practically up to the 

in, 

there’s still plenty of nice, thick 


shag to prowl around in. 

Oh, yes. Nice, thick shag that we’ve 
trimmed and snipped and twisted and 
curled and turned into a more civi- 
lized thing. 

You should just see it in a house. 

Cosying up to French Provincial. 
Nestling among the Early American. 
Stretched out beneath the Bauhaus. 


Our Civilized Shag is a rare, home- 
loving animal in anybody’s home. (It 
wouldn’t even scare your mother.) A 
worthy Son of our Great Woolly Shag. 

And you can have it in wool, nylon, 
or polyester. In almost any color. 

Wall to wall. 


Room to room. Mall ES 
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Pillsbu 
Nut Bre 
Mixis 

homely. 


home’ly (hom‘li) a. familiar, friendly 


< 


b. charac teristic of home life; simple, 
| unpretending; home made. 


Come home to Pillsbury’s Coffeetime Mixes. Very homely. 





































MORE NEWS ON THE RANGE. What's a good way to dis¢ 
advantages of a particular range? Ask the woman whoo 


MRS. HAROLD A. HAWN 
RAPIDS, MICH. It's w 
to be able to dial a 
of heat on my electr 
vinator surface unit 
cooking is so fast== 
I thought too fas 
I read the instr 
Even the broi 
three heat sel 









MRS. J.H. PLETCHER——-BERWYN, ILL. 
In spite of its appearance, our & 
charming, old-fashioned range 
by Sears iS modern as can be. 
It's electric, with tempera— 
ture controls, a clock and ro- 
tisserie. These conveniences 
suit our fast-paced way of 
life. And that look of yesterday 
blends well with our antiques. 


G SSP 


With our counter-top radar 
-Be@ keep it next to the oven), 
@ § band cooks frozen food inj 
= utes, then gets credit for} 
great cook. This Amana issq 
I can heat frozen rolls fo 


ppv klatch after my friends} 


MRS. SAUL SIMON——NEW YORK, N.Y. 
I wanted an easy—to—use oven 
that I. could: 1ook-inte, "sone 
chose the Crown side—by—side 
model. The complete range— 
oven and cooking top—is 
just 42 inches wide. Because 
the oven is almost eye level, 

I don't have to stoop or 
stretch when baking. 









Ge oF MRS. HAROLD BERGER: 
We CALIF. We enjoy a 
year—round—right | 
family breaki 

Our Waste Ki 

Glo was insta 

to the fireplag 
there's a flue for 
tion. Since grids canbesl 
drains intoa pan, not onto t| 





MRS. CHARLES VINING——GREEN— 
VILLE, MICH. Because we 
wanted a range with a sleek 
appearance, but didn't want 
to go through the trouble 
of installing a built-in, 

we chose a Lady Gibson 

electric range with a 

built-in look. The ventila— 
tion system takes care of 
the two ovens and cook top. 
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Get ae } 











neral Electric Coffee Maker 


When you purchase any General Electric Coffee covers of two Maxwell House Electra-perk Coffeet 
Maker and two cans of Maxwell House Electra- cans (any size). Mail them with the Fact Tag from 
perk™ Coffee, here’s all you do to get your $3.00 your new General Electric Coffee Maker along with 
refund: Cut out the center designs from the plastic completed Refund Form below. 





tric Coffee Makers. Choose any Maxwell House Electra-perk is the coffee 
g the easy-clean immersible illus- that’s right for your new coffee maker. It’s the 
lide range of prices and features. first coffee specially made for your electric per- 
n General Electric’s Mini-Brew* colator. Makes the best coffee a percolator can, 
ing 2-3 cups of delicious coffee. rich in flavor and aroma, cup after cup after cup. 


Take advantage of the above offer and get a $3 refund! 


GENERAL FOODS 
KITCHENS 





po=———=— MAIL THIS REFUND FORM =—=——=—=——4 


GE Coffee Maker Refund Offer 
P.O. Box 57D, Dept. LH 
Mount Vernon, N.Y. 10559 


| enclose the Fact Tag from my new General Electric Coffee Maker 
plus the center designs cut from the plastic covers of two Maxwell 
House Electra-perk Coffeet cans. Send me my $3 refund. 








Name * oe i I ree A 
(Please Print Clearly) 
Street_ = ee eee 
City _ = wae z= 
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This is Elegance. The towel towel 
Big enough for a man-sized shower 


enough to pat a baby dry 


Soft. 


teks tugging. 


Strong enough to take the k 
Lush enough to be the best towel your family 
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ial enough for guests. And most of all, 
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isfy just you. 
A towel that’s really in the 
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ROYAL FAMILY 


| Family colors, plus white. At fine department stores. Cannon Mills, Inc., New York 10020. 
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DAVID BRINKLEY’S JOURNAL 


WHAT’S WRONG 
WITH 
“THE GRADUATE” 





people love this movie and its James Dean-like hero, 
Hoffman, because it puts down parents as 

| clods. But TV’s most articulate critic considers 
aduate a caricature, misrepresenting both generations. 


ight at our house my son and several of his college-age friends 
hemselves in heated agreement. They thought The Graduate 
olutely the best movie they ever saw, and so I went to see it to 
- what they liked so much. 
, it was far from the best movie I ever saw and, except for a 
jutes at the beginning, I thought it was pretty bad. But it 
they liked it because it said about parents and elders what they 
lave Said about us if they had made the movie themselves— 
are self-centered and materialistic, that we are licentious and 
4ypocritical about it, that we try to make them into walking 
sements for our own affluence, our own vanities draped around 
cks like garlands of rancid marigolds. 
se are harsh judgments. I wonder how often they are true. 
1€ movie, a boy named Benjamin comes home from college to 
; parents have invited friends—their friends, not his—to a 
here he is to be put on display and congratulated for his aca- 
ind athletic triumphs. It turns out these upper-middle-class, 
uiddle-age friends, in their forced and alcoholic cheer, don’t 
ow what his triumphs were, and are vastly interested in them- 
nd in him hardly at all. 
€ is a scene where the father, with unknowing brutality, uses 
in, browbeating him into a hideously embarrassing little per- 
¢, forcing him to come out to theswimming pool in anew skin- 
outfit, its price loudly announced, and then to make him 
rinto the pool for the raucous amusement of the father’s guests. 
e episodes are shrewdly and effectively developed, and even 
the picture thereafter stumbles into confusion, it persuades a 
age audience that Benjamin’s furies are their furies. 
| our black arts of communications and phrasemongering, yet 
musty commonplace has now been made to appear a glittering 
ry because it is impaled on the point of a vivid phrase. 
enduring conflicts between parents and children have now, 
& been phrasemongered into something called The Gen- 
ap. 
rent and a child are of two different orders of being. The age 
ce is only the least of it. One gives, one gets. One is independ- 
2 dependent. One is experienced, one is not. One is looking 
finishing his work, one has yet to begin. One has many responsi- 
one has none. One grew up in depression and war, one in vast 
ity and mainly in peace. One grew up with Franklin Roose- 
1 Benny Goodman, the other with Eisenhower, Kennedy and 
atles. How could they ever understand each other? 
new all this before we knew the new phrase and before The 
e put up there on the screen a caricature of this classic conflict. 
mts as phony and cruel as these would never get, nor even de- 
son’s understanding; and a son coming out of college as dumb, 
d and inarticulately self-pitying as Benjamin would have 
holding theirs. 
hat is new about The Generation Gap is the phrase itself. And, 
of the enthusiasm for it among the young, it seems to me The 
@ only makes a few exaggerated points about familiar facts 
md then slides off into the kind of frantic nonsense Mack 
would have made if he had had the money. 
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Hair damaged 


Or from Or from 
from frequent _over- too much 
shampooing? bleaching? fussing? 


You can take it all 





back with one minute 


of Gentle Care! 


Even combing is hard on hair. Sun, too. And hot 
hairdriers. Luckily there’s Gentle Care to prevent — 


and undo hair damage. Gentle Care is a real hair 


conditioning treatment. In a hurry. In just one © 
minute Gentle Care does more than other condi- | 
tioners can do in 15 to 30 minutes. That’s because © 
Gentle Care doesn’t just coat hair with a little slip- | 
periness. It actually unites with each hair shaft. | 
So you get new body and bounce. So your hair looks | 
and feels sleek and lustrous. And the loveliness | 
lasts. Even through shampooing. So go back to the © 
beauty your hair used to have. Or you wish it had. © 


With Gentle Care. It only takes a minute. 


Wella means fine hair products. 
Ask your hairdresser. 


© 1968, The Wella Corp. 
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from Pomona College. She is a house- 


agreed to let these pictures be taken by photographer Harry Benson. 


overtones— P nd Guy refuse to 
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Nor were they all remote and impersonal. As 
the mother of two boys, ages 8 and 14, and a 
daughter, 13, attending nearly all-white public 
schools in Claremont, Calif., where we now live, 
I had long ago begun to face the question of what 
would happen when they begin to date. For, 
though they know Negro children their own ages, 
their closest friends are inevitably the children 
they are growing up with, the children they see 
every day in school. 

The subject of interracial dating and marriage 
is one that summons up unexplored emotions in 

almost every American adult. Often, at the end 
of speeches to both white and Negro audi- 
ences, I have been asked my attitude about 
it. Sometimes the question is posed with ob- 
vious antagonism. More and more often, how- 
ever, white people have been asking it with 

what appears to be genuine curiosity, as if 
to test their assumptions that the prob- 
lem might appear differently to a Negro. 

To understand my feelings, to attempt to 

explain them, I have had to go back and 

trace their origins, for my attitude is not the 
same today as in the past. In the Mississippi 
of my youth—and even today—the mere idea 
of a Negro-white couple, married or not, is 
enough to stir violent passions in the hearts 
of whites—provided, of course, that the 
Negro is the man and the white, the woman. 

It is a fact of history that illicit relations be- 
| tween white men and Negro women account 
for most of the wide variety of skin colors 
among Negro Americans and that most 
of these liaisons were forced on Negro 
women under slavery and segregation. My 
own great-grandfather, who could have 
¥ passed for white, was the illegitimate son of 
a white slave overseer named McCain and a 
slave woman. My grandmother, who raised me, 


A distinguished Negro 
mother asks: 

WHY SHOULD MY 
CHILD MARRY YOURS? 


By Mrs. Medgar Evers 



























Epitor’s Note: Mrs. Medgar 
Evers, 35, 1s the widow of the Mis- 
sissippi leader of the National 
Association for the Advance- 
ment of Colored People who was a 
murdered in 1963. She is the 
author, with William Peters, 

of the recent book, For Us, 

The Living, and lives in 
Claremont, Calif., where she 
recently received her B.A. degree 


wife, active in promoting civil rights, 
and will be writing exclusively for 
the Ladies’ Home Journal. 


When Secretary of State Dean 
Rusk’s daughter married a young 
Negro college graduate last fall, I 
read the news stories with truly 
mixed feelings. My first reaction 
was a hope that the attractive 4 
young couple would have a happy 
marriage. But underneath, buried 
deep in the psychological debris of 
31 years as a Negro in Mississippi, 


there were other, less coherent, feelings. 
Photograph by Julian Wasser 


PEGGY RUSK: FIRST PICTURES 
OF HER INTERRACIAL MARRIAGE 


After the first burst of publicity last September, when the only daughter 
of Georgia-born Secretary of State Dean Rusk, 18-year-old Peggy, 
married Guy Smith, a 22-year-old Negro from Washington, D. C., the 
couple settled down to the quiet, everyday life of married students. 
Peggy is in her sophomore year at Stanford University in Palo Alto, 
Calif., and Guy is working toward a graduate degree in history at the 
same school. Both had zealously guarded their privacy—until they 


wayne 





5e—with 
) Dinner 


Despite their mixed marriag 
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its Guess Who’s Coming te 





The Smiths’ favorite game is one they 


invented and built themselves—il’s a 
cross between roulette and Monopoly. biles. 
“Peggy usually wins,” says Guy. 


‘Vi fal.”’ 


regard themselt 


PEGGY RUSK: FIRST PICTURES OF HER INTERRACIAL MARRIAGE 


Peggy races to beat Guy home every day at noon—to have his lunch 
when he gets oul of class. He’s a good student and spends a lot of time studyit 


The Smiths live in Palo Alto, near the Stanford campus. They rent a moa 
three-room apartment, which they have decorated with wall posters and 
When her father, Secretary of State Rusk, visited San Francisco recenh 
they rushed up to see him, but told nobody—in order to avoid publict 













































was as white as most white people. Out of ¢ 
guilt-ridden past comes the abhorrence of m 
white Southerners for the thought of a Ne 
man dating or marrying a white woman. It js 
essence, a fear of Negro male retaliation for 
centuries of white misuse of Negro women. 
I can recall an incident in my home to 
Vicksburg when I was in high school. One of 
classmates, an attractive girl, was the produet 
one of these illicit relationships, and as {gj 
skinned as the white man who was known toll 
her father. Yet to us, and to everyone else} 
Mississippi, she was a Negro. 
There were six of us, three couples, wande 
down the main street of Vicksburg that aft 
noon, window-shopping, talking, joking—te 
agers relaxing after a day in school. The girly 
with her boyfriend, a tall, handsome and y 
dark Negro. There were stares and angry 0" 
from passing whites when he put his arm arou 
her, and before any of us made what shouldh 
been the obvious connection, a white policer 
confronted the boy, abusing him on a 
pushing him around. 
The boy was arrested and taken to the pol 
station. There, after more abuse, and to thee ‘| 
barrassment of the arresting officer, his expla 
tion was finally accepted. The ‘‘white girl” 
came a Negro again, and all was well. § 
I grew up, as do all Southern Negroes, 
ing of the after-dark affairs of white me 
Negro women. I knew of the disgrace it me 
the Negro community for a Negro woman 
consented to such an alliance. And I knew, | 
of the mortal danger to a Negro man so darin 
so insane as to approach a white woman—ore 
to attempt to protect his Negro women from: 
advances of white men. Sex between whites 4 
Negroes was a one-way street, and the whitem 
was invariably the aggressor. (continu 
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Our new Liquid Vanish® bottle is nice | 
outside. But inside it’s angry. | 
Furious. 
It’s the toilet bowl cleaner that 
hates stubborn stains more than | 
you do. Wipes them out better than | 
any other bowl cleaner. 

Liquid Vanish is extra thick. 
Never runs down like thin liquids. 
Squeeze it on stains and It stays | 
there until the stains are gone. 

So tear out the coupon up | 
above and save / cents on Liquid | 
Vanish. Take home our pretty, new 
bottle, and let loose all that anger | 

on the inside. | 


1968 The Drackett Products Co., Distributors. From Pwr Drackett 
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A distinguished Negro 
mother asks: 

WHY SHOULD MY 
CHILD MARRY YOURS? 


By Mrs. Medgar Evers 


every day in school. 





Note: Mrs... Medsar1 













Marie Graber, nationally recognized window decorating 
authority, presents the dramatic new Decorator Adjustabl 
drapery fixtures. Here's high fashion styling with exciting — 
antiqued colors that brighten your whole room setting. It’s the - 
perfect accent for all traditional and’ contemporary window 

treatments. Available at selected decorator deaive everywhere. _ ne 















Please send me Marie Graber’s ‘First Official Window 
Decor ating Guide.” | have enclosed $1.00. 
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Nor were they all remote and imper 
the mother of two boys, ages 8 and 1] 
daughter, 13, attending nearly all-whii 
schools in Claremont, Calif., 
I had long ago begun to face the questior 
would happen when they begin to dz 
though they know Negro children their Gat interracial affection and 
their closest friends are inevitably the, 


they are grow ing up with, the childrenand, as with most things that 


DGAR EVERS continued 


not grow up in such a cli- 
n atmosphere where the boy- 
pships of Negroes and whites 
‘ ended at the age of four or 
same-sex relationships rarely 
e age of 11 or 12—without 


where we ] 


are dangerous. You are never 


den without explanation, the 


The subject of interracial dating and ;e]f becomes one of mystery 
is one that summons up unexplored etre fascination. 
almost every American adult. Often, cayself, as are most Southern 


af. cnaashan tn hath_----4 


N egro women, the occasional target of a 
white man’s approach, and I have known 
the fear that comes from the sure knowl- 
edge that you have no defense but your 
own intelligence and agility. I was for- 
tunate; none of those advances was vig- 
orously pursued. And I married, at 18, 
a man I knew would risk his life to pro- 
tect me. 

Medgar had nothing but scorn for the 
Negro man who would not face certain 
death to protect his women from pred- 
atory whites. He reserved a special dis- 
gust for the Negro women who permit- 
ted such relationships. This, too, helped 
form my attitudes about interracial al- 
liances of any kind. 

In the end, Medgar was murdered by 
a white man, and there was a time, after- 
ward, when all white faces were to me 
the faces of the enemy. When I moved 
from Mississippi to Claremont in 1964, I 
felt myself in the midst of the enemy. 
There were three other Negro families 
in town, none in our neighborhood. 

Though we were personally welcomed 
by many whites, hundreds of whom ac- 
tually came to my door with words of 
kindness and sympathy, I was suspicious 
and distrustful. I wondered how many 
were sincere, how many simply curious. 
And then, as my children made friends, 
white children began to pour into the 
house. I could not be suspicious of the 
children. 

My grandmother, visiting from Mis- 
sissippi, found the constant presence of 
white children in the house and yard a 
threatening experience. She asked ner- 
vously why they didn’t go home, why 
they didn’t stay in their place. It was 
my daughter, Rena, then 12, who an- 
swered: ‘‘What’s wrong with whites and 
Negroes playing together? That’s the 
way it should be.” I can think of no 
better reply. 


AG my own suspicions waned, as I met 
more and more white people whose sin- 
cerity could not be questioned, I slowly 
reached the point where I could look at 
people as people, rather than as whites 
and Negroes. I learned what I should 
have known: that to be hated is as dis- 
torting to your personality as to hate. 

The children lost their race-conscious- 
ness rapidly. Van, my youngest, never 
had it. I watched them with their white 
friends, saw the growth of open, honest, 
warm relationships, observed their 
squabbles, which never had anything to 
do with race, and I learned. 

I have made it a point, when I meet a 
Negro couple with children the ages of 
mine, to get together as families. I want 
my children to have Negro friends. In 
part, this is because I don’t want them 
to grow up in a segregated society, 
whether in Mississippi or in California. 
But I have also been thinking ahead to 
the years when my children will want 
dates and may wish to know Negro 
children their own ages. In fact, their 




























































closeness to the children they k 
the children they go to seh 
would appear to make my pré 
unnecessary. I feel sure that ¢ 
children will, at one time or 
have dates with white childre 

The fact is that I have { 
concern about my children q 
even marrying—whites. It is { 
may be hurt, either by whit, 
who reject them or by the ing 
olence of whites who see the 
in public. I will warn them of ¢ 
sibilities not so much to prepa 
to make it easier for them to 
me about them if they occur, 

I have met several interraciz 
since I moved to California, Fo 
they were as much an object of 
to me as they must be to mai 
But even more fascinating 
couples themselves was the fa¢ 
one but me seemed to pay m 
tion. I suspect interracial ma 
the controversial thing it once|} 


ee so when I read of the mij| 
Peggy Rusk and Guy Smith, 
wished them well. I was please 
that they had somehow mana: 
cape the glare of publicity du 
years of dating. I was moved b 
that so much of the publicity 
their marriage was warm and 
Time magazine, for example, 
story, “‘A Marriage of Enligh 

What displeasure I felt was 
to the fact that it should be 
story at all. We will have a 
enlightenment in America 
story is covered, if at all, o 
pages. It disturbed me to read 
Rusk had felt it necessary t¢ 
resignation to President John 
riage—one’s own or that of ¢ 
dren—ought to be a private | 
yond politics. I am not so ni 
believe that it is—yet. 

As for myself, I want my ¢ 
go out with young people wh 
them as individuals and who! 
selves worthy of respect. The 
race is irrelevant. Nor do 
real problems for them. Inter 
ples, married and unmarrie¢ 
seem to find their friendshi 
people with whom they hayei id 
ideals—in common. It is nots} 
from what we all do. | 

The most enduring proble en 
racial married couple may hay 
to be the attitudes of opposing! 
of the families. Where one or “1 
ally break with the couple | 
marriage, I suspect the great 
to the family. Young marrie 
have a habit of making their 
building their own lives. Iti 
ents who are likely to be lef 
such a case. 

I envy my children’s color 
and the color-blindness of t 
white friends. I know that the} 
that their attitudes are those|} 
ful future. My own scars are} 
deeply rooted in a past whert 
the only commodity in plenti ' 
I have learned, largely throug 
dren and their white friend 
away the suspicion and hostili | 
some time made it difficult for)? 
real friendship to white pecy 
more trusting and open than} 
been. But I have still some ¢ 
go before I catch up with th 
lack of concern with race th 
so often demonstrate. I adnjy 
failing, with regret. \ 








“Go ahead, Carol...redecorate. 


But don't touch my chair!” 


uchy problem. But look how happily Ethan Allen helped her solve it. 





cozy chair can form a friendship that 
would break up. 

do you do if his favorite chair looks 
oil your decorating plans? 

to us at our Ethan Allen gallery of 
aditional Interiors. 

ethan furniture salesmen. We’re skilled 
rs who can help you solve all kinds of 
roblems—including how to fit an old 
a new decor. 

90m above we suggested the friendly 
American Traditional in solid cherry. 
yanion to soft leather. See how the pat- 
xr of the sofa offer a muted contrast to 
e of the chair. Notice the accessories. 
; the mirror, the candlesticks are all 
i—carefully chosen to round out a 


mood of traditional charm. Result? One attrac- 
tive room. One contented husband. And one very 
pleased wife. 

There are over 2,000 designs in the Ethan Allen 
American Traditional Collection. All open stock. 
All “in-style” forever. 

You'll find them all pictured in color in complete 
room settings, along with many important do’s and 
don’ts on decorating, in our 9” x 12”, 336-page 
Ethan Allen Treasury. You'll also see our many 
lamps and accessories. 

For your free copy, stop by your nearest Ethan 
Allan gallery. 


CL Please send the name and address of my local Ethan 
Allen gallery, where I can obtain a free Treasury. 


OI enclose $2.50. Please send the 336-page Treasury 
direct to me. 


Send now to Dept. LHE-48, P.O. Box 376, Minneapolis, 
Minn. 55440. Please print clearly. 


Address 


City 
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| 
| 
| 
| 
| 
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| 
| 
| 
| 
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Are you one of those 
many unhappy dieters who 
keep losing pounds 

only to watch them come 
back again and again? If 
so, there now Is new 
evidence that you may 

be suffering from 

a metabolic disorder 

that requires medical 


diagnosis and help. 
By James C. G. Conniff 








For years, doctors have been insisting that 


overweight eventually shortens life. But it 
turns out that if you are as much as 20 percent 
over your ideal weight, there is a very real 
chance that you are actually now sick and in 
need of a doctor. There is even a possibility 
that you are suffering from the same type of 
abnormality if you are less than 20 percent 
overweight. And it is this same abnormal 
condition that can cause you to regain lost 
weight again and again after you diet. 

How can you tell whether you are one of the 
overweight persons who are, literally, sick? 
The simplest test is the answer to this ques- 
tion: Do you go on crash diets, lose weight, 
and then gain it all back when you resume a 
sensible diet? If you do, you probably have 
some metabolic disorder that is contributing 
to your weight problem. 

These are conclusions of a detailed new 
study of obese patients at the Clinical Re- 
search Center of The Johns Hopkins Univer- 
sity Hospital, the University of Maryland 
Hospital and at the Obesity Research Clinic 
of the Baltimore City Hospitals. The study 
was begun five years ago by Neil Solomon, 
M.D., Ph.D., Associate Professor of Physi- 
ology, who is on the faculties of both the Uni- 
versity of Maryland and The Johns Hopkins 
schools of medicine. Dr. Solomon, whoreported 
on thisstudy at the recent meeting of the South- 
ern Medical Association in Florida, isa36-year- 
old scientist devoting his career to research in 
physiology, particularly how enzymesand hor- 
mones work in the human body. His most 
startling discovery is that the very fact of being 
overweight can disturb the body’s metabolism. 

In other words, a person can start life with 
perfectly normal metabolism and by over- 
eating can cause metabolic problems. Once 
these metabolic problems have occurred, that 
person is chronically obese, and crash dieting 
will do him no good—in fact, it may do him 


actual harm. And he will probably gain back | 


whatever weight he lost, even though he eats 
no more than the average person. 

“We call it the Yo-Yo Syndrome,” says Dr. 
Solomon. “Weight down, weight up. And 
there are thousands and thousands of people 
who go on that way, year after year.” 


Balloons designed by Seymour Chwast; photograph by Irving Elkin 
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_ these metabolic factors. But we think that we | 
| can already show, by laboratory tests and by 


A Medical Breakthrough 


HOW TO STOP 
REGAINING WEIGHT 
AFTER DIETING 











































Because his ae 


covered only 1,000 per- ¥ 
sons, including normal- 
weight people as control 
subjects, Dr. Solomon is mod- | 
estly careful about estimating ~— 
how many overweight persons in 
the population may have metabolic ~~ 
disturbances. “It might be 30 percent. 
It might be 70 percent. An educated guess is 
that it’s at least 50 percent, but it cannot be 
proved until thousands more persons have 
been studied.” 

This is the scientific explanation underlying 
Dr. Solomon’s study: 

The human body produces a half dozen 
hormones and over 100 different enzymes 
that affect what happens to the food a person 
eats. The whole complex process by which 
food becomes muscle or fat or energy is 
summed up by the word metabolism. If any 
of those hormones or enzymes are not being 
produced in the proper amount, the whole 
process may be disturbed. 

A good example is the most thoroughly stud- 
ied hormone that affects sugar metabolism— 
insulin. Some people exhaust the pancreas | 
gland that produces insulin. If the damage 
is slight, the person may be restored to nor- 
mal by restricting his diet to the amount of 
sugar that he can handle. But if the pancreas 
has been badly damaged or has a hereditary | 
weakness, that person suffers from diabetes 
seriously enough to require medication. 

As an endocrinologist, Dr. Solomon reasons 
that a similar process may be involved with 
many of the other substances that play a part | 
in metabolism. He has discovered, forinstance, — 
that many overweight people have a lower- 
than-normal amount of a liver enzyme that | others like her—began in her chi 
produces crotonyl coenzyme A. This enzyme | was probably metabolically norm 
is needed to break down fats. Without it, fat | she had one of those clean-your pl 
is accumulated in the body instead of used. | who also used candy liberally 
These overweight people may have exhausted | for good behavior. She was l@ 
their ability to make the enzyme. from childhood to overeat. Evel 

“There is still an enormous amount of work ' 
to be done in this field,’ Dr. Solomon says. 
“We have barely begun to trace down most of — 


experience, th 2 
many overweigh 
Dr. Solomon’s’ 
of 100 patients we 
haustive medical wo} 
ported in The Hopkin 
~ Bulletin. An amazingn 
showed metabolic abnot 
example, 63 had something 
” the way their bodies used ¢ 
Seventy-three of them had ex 
_ acids in their blood. Other 
showed up were in their thy1 
steroid metabolism and proteit 
“My staff and I took all day 

of those patients,”’ the doctor e 
we have learned how to streamli 

| so that we do not need to do 
on most people.’ Dr. Solomon rf 
Southern Medical Association 
fact, we have it down now to pr 
a doctor can order at a hospital 
laboratory that does metabolic 

| Dr. Solomon has presented 
nutritional staff of The Johns ] 

- pital showing that only about o1 
of every 10 starts out with a me 
lem that causes his obesity in # 
But metabolic defects caused 
ing can produce similar effects 
what makes his findings partie 
worthy. 
Lecturing to the nutritional § 
hospital, Dr. Solomon described Vi 
of cases. An example is the middle 
wife who has been on any number} 
lost some weight, and then gained 
each time. Dr. Solomon told his} 
‘Her trouble—and that of F 


| 


se toe RNAS 


pcromcananscerssrnesstiet 


s 
link in her metabolic system ga} 
was no longer able to produce om 
enzyme.” 

Such persons can, with a greats 
starve themselves on a rigorous ~ 


| 
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100 recommendec 


ALS, 


oilmargarine 2 years ago... — 
read what doctors are reading in their 
medical journals today. 

















Free purse container 
ot Pursettes Tampons. 


You can’t buy it! You can just get 
it free—the black plastic carrying 
case (shown above) filled with four 
Pursettes®, the only tampon with 
a prelubricated tip. This exclusive 
tip does away with the bulky 
cardboard applicator...makes 
insertion easy, gentle, medically 
correct. 

Worn internally, Pursettes blos- 
soms out slowly, absorbs more 
fully, more effectively for superior 
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protection. No belts, pins or pads 
...no chafing, binding or odor 
problems. And no shredding. A 
soft, sheer covering takes care of 
that. Available wherever drug 
items are sold—Pursettes, the tam- 
pon that’s righteven for single girls. 

To get your Pursettes and gold- 
embossed carrying case, just send 
10¢ to cover postage and packing 
to: Campana, Div. LHJ-84, Bata- 
via, Ill. 60510 
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HOW TO STOP 
REGAINING WEIGHT continued 


diet and lose weight. But unless the body 
regains its ability to produce the missing 
enzyme, the heroic performance is use- 
less. They will regain the weight. In this 
instance, Dr. Solomon was able to pin- 
point the missing enzyme and give her 
medication that would enable her body 
to resume making it. 

A different type of case is that of a 
younger woman who was very careful to 
keep her dress size small as long as she 
was single. But once she was “safely 
married,” she relaxed—and gained 30 
pounds in six months. 

“She tried each new fad diet that 
came out,” Dr. Solomon told the Hop- 
kins group. “But between diets, she 
continued to gain.” This patient had so 
overtaxed her metabotic system that she 
had actually become pre-diabetic. By 
giving her one of the oral diabetes drugs 
for a short period and a sensible reduc- 
ing diet, the doctor expects to reverse 
her course toward diabetes. 


Be Solomon pointed out that many 
metabolic disorders are the result of 
obesity, but there are also other situa- 
tions that can strain the complex system 
that keeps food, weight and energy in 
balance. One is pregnancy. He discussed 
the typical case of a young woman who 
had no weight problem until she had 
her first baby. Then she gained 10 extra 
pounds. After two more pregnancies she 
was really overweight. 

Some other telltale symptoms accom- 
panied the poundage: she began to have 
irregular menstrual periods and to have 
more hair on her face than any woman 
wants to have. 

In her case, pregnancies had upset her 
adrenal cortex, producer of various im- 
portant hormones. Her metabolism was 
so adversely affected that it was almost 
impossible for her to lose weight. She 
went on a crash diet, lost weight for the 
first few days, and then began gaining it 
back while still on the diet. But once her 
problem was analyzed and she was given 
corrective hormones, she could diet suc- 
cessfully and keep her weight normal 
thereafter. 

Dr. Solomon concedes that a few over- 
weight people were born with metabolic 
problems. One is the patient with an in- 
adequate thyroid. (Some persons have 
thyroid problems brought on by over- 
weight, but some persons are born with 
them, according to Dr. Solomon.) An- 
other typical case is a woman in her 
forties who had been obese all her life. 
Even as a child in school, she had trou- 
ble fitting into desk chairs. In her middle 
years she began having chest pains. Her 
heart was overworked by trying to keep 
her blood circulating through her tre- 
mendous bulk. It was clear that she was 
in for serious trouble unless she could 
lose a great deal of weight. 

Her case was not an easy one, since 
the usual test of thyroid function showed 
nothing wrong. But eventually, after 
more refined and complicated tests, it 
became clear that her thyroid was not 
producing one component that is neces- 
sary for burning up food. All the diets in 
the world—and she had tried many of 
them—wouldn’t solve her problem until 
that missing component was supplied. 

But most of the patients in the Balti- 
more studies did not present such cryp- 
tic mysteries to solve. Dr. Solomon be- 
lieves that a majority of metabolic dis- 
orders do not require medication. “If a 




























person is put on a low-calorie ¢ 
truly balanced and includes g 
elements necessary for good 
the body usually restores its ¢ 
bolic balance,’ he says. 

The key words are “low-eg 
“truly balanced,” because t 
route away from fad diets. Dr 
is a crusader against fad diets, g 
any recognized nutrition auth 
cares to name, including sy 
guished experts as Fredrick 
Jean Mayer at Harvard; 
Williams at the University 
Clayton Foundation Biocher 
tute; Theodore B. Van Ital) 
Luke’s Hospital in New York; ) 
Dupertuis at Western Reserv) 
sity; and Albert Stunkard atl 
versity of Pennsylvania, 

Dr. Solomon’s diets are buil} 
six major food groups: vegetal} 
starches; meat, fish and eggs;| 
butter or margarine; and “fp 
such as bouillon, tea, and 7 
drinks. (He puts some vegetabl 
the free foods, such as raw cal: 
cumbers, celery and lettuce.) 
son who goes on a diet that do¢ 
vide balanced amounts from | 
food groups is not giving hi 
chance to restore its normal | 
processes. In other words, yo 


boiled eggs for three weeks, on 
nating all starches and living 
and lettuce, or by going on ad 
sommé and fruit juice. But 
weight that is almost sure toe 
Most nutrition experts ha’ 
preached this, but Dr. Solc 
provided scientific reasons wh 
Indeed, if a diet is freakish en 
may have further impaired y: 
bolic processes, so that your ¢ 
ever reaching your normal w 
staying there are worse than 
before. Furthermore, you 
significantly increased your ¢ 
developing some serious organ] 


a host of life-threatening or| 
diseases. The Baltimore stu 
made this fact stand out in b 
Nearly half of a group of outp 
Baltimore City Hospitalshad sc 
icant disease along with the 
problems. These included, ir 
frequency, diabetes, arthritis, 
ease, gout, high blood pressul 
disease, excessive cholestero 
thyroid disease, colitis and pep 
“The high incidence of 
chronic disease in overweight 
one more reason why they she 
any reducing effort by going 
or clinic for a thorough medi 
up,’’ says Dr. Solomon. “If the 
a 50-50 chance that you me 
significant disease, you need t 
about it, and the sooner the b 


By his Baltimore patients, 
mon has devised variations 
reducing diet for those who h 
medical problems in addition 
weight. Those with high blood 
heart disease and high chole 
diets that are modified to ™ 
amount of animal fats the 
Those with colitis or ulcers g 
ing diet that is also a bland 
possible seriousness of mar 
weight and of the conditio 
often go with it requires compl 
management,” the young s¢ 
serts. ‘It is sheer folly for 
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The Coca-Cola Company just gave Tab a brand new package. 
Why? Because The Coca-Cola Company just gave 
Tab a brand new taste. Sugar free. Better than any diet cola. 
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TOP 
G WEIGHT continued 


a weight problem to be ex- 
-on their own with various 
unsupervised ways of ‘im 
ir figures.’ Much more may 
than just their dress size.”’ 
rweight has, in many ways, 
ysical effects as getting old. 
mal aging process, the body 
and cells, and replaces those 
at cells,’ Dr. Solomon ex- 
letting yourself accumulate 
s of fat, you are accelerating 
ocess—and everything that 
29 

it medical meeting he cited 
case that he had studied, 
id man who weighed 350 
gut twice what he should 
d. He was given a series of 
e results were really alarm- 
t was functioning at 60 per- 
t it should have been. His 
onse on a reaction test—the 
‘omuscular reaction that it 
4 good driver—was only 44 
at of a normal 30-year-old. 
ng capacity was only 25 
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jearst 


t last fall 

ringa bush 

1d Durst its twigs, 
dig it up. 


id, for one warm rain, 
lives if its wounds 

en broken bark will be 
~y white flowers. 
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ormal. Even his taste-bud 
mn was down to one-third of 


ortunate young man was 
ly and physiologically about 
” Dr. Solomon says. 

more scientist is realistic 
ow that few practicing doc- 
> time to provide everything 
sd for a successful weight- 
gram of a chronically obese 
irmly believes that physi- 
handle the medical aspects, 
2 of the social, psychological 
-aspects should be in the 
2am of other professionals. 
eam of professionals helped 
chieve notable weight loss 
ilot program. The patients 
together for mutual moral 
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support and they attended weekly meet- 


ings where all the non-clinical factors 


in weight control 


ees full attention. 


These groups, called W.O.N. (Weight 
Off Now), were first of all given a thor- 
ough medical evaluation } by their doc- 


tors, a diet and corrective medication 
if necessary for metabolic disorder—not 
so-called diet pills or appetite depres- 
sants. Then they 
weekly meetings. 

A dietitian, a psychologist, and an 
expert trained in physical exercises con- 
ducted the programs. 

A nutritionist helped 
a W.O.N. group to 
diets 
were, 


began a series of 12 


members of 
understand their 

and why they were set up as they 
She gave them some friendly guid- 
ance in planning appetizing menus and 
recipes within their dietary limitations. 
They also learned something about the 
psychological factors that so often con- 
tribute to overweight—and they an- 
alyzed some of their own motives for 
overeating. They even did homework— 
writing out a dietary autobiography, an- 
swering such questions as: 

e What members of your family 
overweight? 


are 


e Were you a chubby child? If not, at 
what point did you begin to be over- 
weight? 

e When do you eat too much? Is it 
night-nibbling? Is it when you are emo- 
tionally upset? 

Volunteers read the personal histories 
to the rest of the group, and members 
began to see patterns, similarities, dif- 
ferences. They learned from one another 
and gave one another group support. 

The W.O.N. patients also had pro- 
grams of exercises, carefully tailored to 
their ages and physical capacities. 

All through their 12-week course the 
W.O.N. people remained under the su- 
pervision of their physicians. Urinalyses 
determined whether they were cheating 
on their diets and whether the meta- 
bolic disturbances were being corrected. 
Weights and measurements were care- 
fully recorded, so that patients could 
closely observe their improvement. 

Of course, not every W.O.N. member 
succeeded. Out of a group of about 150 
patients, 100 stayed to the end and even- 
tually reached their normal weights and 
improved metabolic balance. 

Out of 28 persons who had an abnormal 
amount of uric acid in their blood, for 
example, indicating that they were not 
metabolizing proteins properly, all but 
two returned to normal. While there is 
as yet no specific diet to attack the uric- 
acid problem, doctors postulate that in 
those 26 persons, the body regained its 
own ability to handle proteins, just by 
reason of a carefully balanced diet and 
weight reduction. Nutrition researchers 
believe that similar results can reason- 
ably be expected when others use these 


findings. END 
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WITY L.B.J; DROPPED M 
vs A Oo ) o\ O J Y | 
BY BARBARA HOWAR 


A funny thing happened to this beautiful Washington hostess on her way to the White House. 
She found all the doors locked in her face by the First Family—to whom she had been 
friend, confidante and unofficial fashion adviser. Here she tells for the first 
time what it was like to rise and fall in the graces of the Lyndon Baines Johnsons. 














As cameras flashed, L.B.F. cut in on 
Vice President Humphrey and danced i 
Mrs. Howar across the floor at the 1965 


Inaugural Ball. “IT was in hog 





heaven,” the lady remembers with delight. 











e Alice down the Rabbit Hole, I spent two years at 
mn Johnson’s tea party. 

e Alice, I was very big one day and very small the 
-depending on how much of the magic cake I could 
ch. Just exactly who was the maddest Hatter of the 
for you to judge. . . 

first encounter with the Johnsons came in 1964, in 
wned-beef capital of the world, Atlantic City, New 
—perhaps prophetic of my ensuing relationship with 
mily of the 36th President of the United States. 

vas at the Democratic National Convention and I was 
hn One of the ‘“‘Ladies for Lyndon.’ Like most Amer- 
I felt that President Johnson was the one man who 
pick up the pieces of the world that Lee Harvey 


Oswald had shattered in Dallas. I knew I had been selected 
to serve because the Johnson camp was short on talent and 
long on desire to find new volunteers not previously con- 
nected with the Kennedy Administration. 

Then, during the campaign, I went on the Lady Bird 
Special, the colorful campaign train that took the First 
Lady into eight Southern states. For five days I passed out 
buttons, brochures, banners and bourbon to the faithful 
and dubious alike. I accepted flowers, hams, chickens, pre- 
serves and good will in the Johnson name. Along with some 
dozen other ladies of the Great Society, I sang ‘‘Hello, 
Lyndon” some hundred or so times a day. I’m convinced 
that’s how L.B.J. almost lost the South. When I wasn’t wav- 
ing the Democratic Party’s banners, I was (continued ) 
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WHY L.B.J. DROPPED MLE 


7 AMEE, q 

combing the hair of M1 Johnson and her eldest 
daughter, Lynda, in their comfortable private rail- 
road car. Since I had graduated from school with a 
cum laude degree in dishing ip tea and botching up 
my schoolmates’ | hese academic laurels made 
me an obvious choice to be Mrs. Johnson’s amateu 
coiffeuse. Peggy Gol water had been sharply criticized 
for traveling h a professional hairdresser, so the 
Johnson ti 1-brains made great efforts to avoid 
1 Similar mistake 


When President Johnson received his election man- 
dat I was appointed coordinator of the five Inau- 
rural Ball sites in Washington. The Ball is the vehicle 
that carries all other Inaugural events financially, so 
we worked Jonge hours for several months to make 
sure the Johnson-Humphrey debut ran smoothly. I 
pressed into service the capable friends I had in 
Washington, and on more than one occasion I was 
chided by Johnson aides for bringing so many of the 
old Kennedy crowd into the act. But ‘““Kennedy”’ and 
“capable” were synonymous words in Washington 
then, and I went blithely about the business of work- 
ing with them toward what was a smashing finish. 

It was during this time that Mrs. Johnson asked me 
to undertake the additional job of helping to buy her 
two daughters, Lynda and Luci, a suitable wardrobe 
for the Inaugural festivities. I was charmed by the 
request and challenged by the task. I undertook the 
inventory of the girls’ closets and wardrobe wishes 
with all the arrogance and efficiency of a Coco 
Chanel. If that threw every other female nose in the 
Johnson camp out of joint, my own was too far up in 
the air to notice. 

The girls were in school at the time, so all their 
shopping was done by me and the purchases charged 
to my personal account. I don’t know which suffered 
more—my feet or my finances. Even though Mrs. 


Johnson reimbursed me promptly by personal check, 


Bernard Baruch would have had difficulty keeping 
the bills straight. To add to that confusion, every out- 
fit had to coordinate with what the First Lady and 
her fashion adviser, Mrs. Angier Biddle Duke, had 
selected for Mrs. Johnson to wear. The President was 
shown each article purchased, and he had most defi- 
nite opinions as to color (no purple), fabric (no nubby 
or coarse materials), and style (nothing too loose). 
He and Mrs. Johnson would watch the girls model 
the selections and then grade them A, B or C. The 
price had to be RIGHT. 

At that time Lynda was a size 14 or 16 and Luci 
was a voluptuous 10. Neither was fashion-conscious, 
the way they are today, and I can assure you that 
finding what they liked so late in the season was a 
chore to match the President’s quest for men to fill 
out his Cabinet. However, the Johnson girls were 
easy and pleasant to work with, and their parents 
were charming and appreciative. 

he first time I was invited to stay for dinner at the 
White House I was given a view of the First Family 
at rest. We sat in the family dining room with the 
President at the head of the table in a high-backed 
leather office chair. He has a pointed aversion to small 
talk, and I quickly learned that you do not speak to 
the President of the United States until spoken to. 


Mr. Johnson was served a wooden bowl of green 


garden peas, which he mashed with the blunt side of 
his spoon and ate Chinese-rice style. He also was verv 
yartial to a y-operated pepper mill that stood 
in front of | e. J rest of us had to make do 
he h hal [ recall Mr. Johnson being 
served ( I | s a first course. He never 
pul 1 ( ned LO Mrs Johnson and 
suggested t] he e¢ ( hot dish water in the 
kitcher (i o petter use 
[ypical nson method of handling 
friends, the P 1ed ntinued on page 156) 
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White—pure and simple, from 
high-beamed ceiling to painted 
concrete floor—sets a cool spring 
theme in the bedroom, above left. 
Discreet touches of black (Conso’s 
velvet stick-on trim) accent the 
whiteness of the airy Fortrel batiste 
curtains, quilted antique-satin 


bedspreads underlined with 
graceful swags of the same batiste. 
Bedspread, ‘‘Fantas} rel and 

trim all availabl t Bullocl 


Los Angeles; Sanger-Har 


Preceding page: ‘‘Piccad Fortrel batiste 


York; Barker Bros., West unger-Harris, Dallas. 
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Spring brightenings for the living 
room, above right: At the window— 
breezy Fortrel flower print, trimmed 
with white ball fringe, frames curtains 
of two coordinated solids in topaz 

and gold Fortrel ninon. Another spring 
touch, the chair cushions, ottoman in 
tangy tangerine antique satin. Lacy 
straw rug is painted sharp lime 

green for a cooling change of pace. 


*‘Silhouette’’ rose Fortrel by Cohama 


at Bullock’s, Pasadena; 
Joseph Horne, Pittsburgh. 





In‘bedroom, opposite, a butterf 
print goes romantic. For a cont 
version of an 18th-century Fren 
‘‘angel bed,’’ a butterfly canopy 
(floating from three curtain rod 
arranged in a triangle) in Fortr 
ninon, lined in two coordinated 
Butterflies repeated on quilted | 
antique-satin bedspread, pillow 
and rattan furniture complete | 





“Butterfly’’ Fortrel, companion print 
acetate and Fortrel ninon, at Bloom! 
New York; Denver Dry Goods, Denver 


‘“‘Leicester Square’’ rayon and acetate antique satin (both by Cohama) are available at Bloom! 
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JL NEWMAN: 
: TROUBLE 

[H BEING TOO 
OD-LOOKING 


York, a well-known hostess rushed 
‘s through dinner, left them looking 
ed over dessert, and went off to watch 
1. “Sweet Bird of Youthisontonight,”’ 
husband, resignedly, ‘‘and she never 
chance to see Paul Newman.”’ 

zona, making a film with Newman, 
arbara Rush watched fans—not just 
‘s, but grown women as well—burst 
s at the sight of him. This reaction 
surprise her: ‘““‘He reminds me,”’ she 
kly, “of a sculpted Roman statue.” 
1 give her pause for a moment was 
weeping ladies kept their distance. 
e explained: ““‘Women don’t try to 
ck of his hair or tear the clothes off 
mmetimes happens with younger idols. 
hey have too much respect for him.” 
». The fact is that to*many female 
ers Paul Newman is what Marilyn 
was to men: they just like to watch 
hard to think of a movie, good or 
hich he hasn’t been required to take 
urt at least once. And most of his 
n films have been in Technicolor, to 
unbelievable eyes of Tintex blue. 
Paul looks at you with those eyes of 
| Janet Leigh, “‘he commands you to 
im and listen. He makes you respond 
[hat’s the basis of his sex appeal.’’) 
Paul Newman is the youngest and 
the last male American actor who 
7 an audience on personal charisma 
iside from Cary Grant’s, the only 
2 chemistry rated higher than New- 
that of Richard Burton and Eliza- 
lor combined.) In 11 years of picture- 
Newman’s weekly salary has risen 
1) to $75,000, and his current price 
re is $1,100,000. 

-wman is no Valentino. There are no 
, gentlemen’s gentlemen, champagne 
or publicity-generating romances in 
ind he hasn’t got a paternity suit to 
. Despite his matinee-idol image, he 


y Dick Richards 


is the serious and devoted father of six chil- 
dren; his 10-year marriage to actress Joanne 
Woodward seems stable; he is politically ac- 
tive, especially in civil rights; he is a beer- 
drinking, sports-playing nonconformist who is 
nominated regularly for the Worst-Dressed 
Man list; he is earnest, even contentious, 
about the actor’s craft—and shows up for 
work on time. In short, he is perhaps the only 
romantic actor who could play opposite Eliza- 
beth Taylor (and did, in Cat on a Hot Tin 
Roof) without rampant speculation about a 
behind-the-scenes love affair. 

The two Newmans, on-screen and off, seem 
contradictory. After all, a private life doesn’t 
go hand in hand with screaming fans, and 
being a Hollywood sex symbol is traditionally 
at odds with serious acting. 

“Damn right it is,’” said Newman grimly, 
opening a bottle of cold beer. “I can’t wear a 
beard or disguise myself in any way, even 
when the part would be helped by it. In The 
Prize, for instance, I tried like hell to keep 
this beard—I always grow it between pic- 
tures—but the money guys said no. It would 
have made me look older, more like the Nobel 
Prize-winning author I was supposed to be, 
but they said no anyway.” 

He plucked morosely at the strings of his 
tennis racquet—we were sitting near the 
swimming pool while he cooled off after an 
arduous lesson—and then wiped the sweat off 
his face with the tail of his shirt. “I probably 
would have gotten farther,” he said wryly, “‘if 
I’d based my whole argument on Clark 
Gable’s mustache.” His six-year-old daugh- 
ter, Melissa, chose that moment to come 
bounding up, corn-silk hair flying, and bal- 
anced on one skinny leg in front of her father. 
She opened her mouth wide, and, gently, with 
the air of performing a familiar ritual, he 
tested one wobbly front tooth. “‘Nope, not 
ready yet,’ he announced, and she was off 
again, back to the driveway where she and 
several neighbors’ children were playing. 

“I’m not exactly complaining,” he con- 
tinued, looking a little more cheerful, “‘but 
sometimes it zs like being on a meat hook. You 
work your tail off for 15 years, you think 
you’ve done a couple pieces of good work, and 
then some lady comes up to you and says, 
‘Oh, Mr. Newman, I just love all your 
movies! Now, take off your sunglasses and 
let me see those pretty eyes!’”’ 

His good work includes Hud, The Hustler, 
Cat on a Hot Tin Roof, Sweet Bird of Youth, 


and Cool Hand Luke, to name a few; yet with 
all those laurels to rest on, he is still apolo- 
getic about what he feels to be his repetitious- 
ness. ‘“The more I do, the more I duplicate,’’ 
he said. “I’m not inexhaustible, like an 
Olivier; I don’t have that kind of talent.” 

Like many glamorous people who are ap- 
preciated more for their outsides than their 
insides, Newman is afflicted with a special i1n- 
security that makes him unsure, a little 
cynical about his acting. 

“T figure,’ he said, smiling faintly, “that 
on my tombstone it’s going to say, ‘He Was 
a Terrific Actor Until One Day His Eyes 
Turned Brown.’”’ 

Newman has several lines of defense against 
this kind of worry. For one thing, he is looking 
toward the day when he may give up acting 
in favor of a profession where appearance 
doesn’t count: directing. In 1959 he directed 
a half-hour film based on a Chekhov story, 
and found it the best creative experience he 
ever had. ““Why merely be a first violinist,” 
he once told an interviewer, “if you feel you 
can conduct ?”’ 

Now, opening another bottle of beer, he 
said that he probably had only a few years’ 
acting left. ““Every time I see myself on the 
screen lately, I think, “There’s Hud.’ And, 
‘Oh, yeah, that was a little Harper.’ It’s all 
getting pretty familar.” 

The first full-length movie Newman has 
chosen to direct, A Jest of God, will be re- 
leased this year. Newman, who is not in the 
film himself, accepted no salary for directing 
it—nor did his star, Joanne. The picture is 
about a neurotic woman, and may shock 
people with an extremely candid depiction of 
a Lesbian relationship. 

A second line of defense is his private life in 
general and his marriage in particular. He is 
very proud of his wife Joanne (‘‘the best of 
the big-time broads,” he says admiringly). In 
a profession where advice can easily be col- 
ored by sycophancy, he relies heavily on her 
judgment and taste. 

“We read each other’s scripts,” he said, 
gesturing toward a stack of unread manu- 
scripts on the bar, “‘and make notes for each 
other in the margin: ‘Watch out for this 
scene, it’s a trap.’ Things like that. Joanne is 
the only person I trust about what parts to 
take. Her taste is impeccable. And when we 
do scenes together, we both know we can’t 
rely on tricks. If one of us tries to, the other is 
sure to sound off (continued on page 165) 
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once meant look your without a second thought. Add ten or twenty birthdays, or even forty and 
DRESS YO UR AGE age, too. New defini- dress can still do very nice things for you—provided you're realistic about. 
tion: Forget your age off or hiding what the years have done to your waist, legs, neck and arms, Jj 
Every age is the right age for today’s fashion. And what now makes the pertinent the match game, changing hemline, length of sleeve, belt to your personal prog 
difference between your years and your daughter's is not which dress you wear, but And don’t be a stick-in-the-department—move freely from Misses to Juniors te 
how you wear it—like the three generations of dress-alikes here and on the next wear. Here, the winners, dresses photographed on 12 women who represen 
pages. Common sense dictates what the distinctions should be: the youngest, with section of our readers, from 16 to 68, who participated in a Journal try-on 
the closest to perfect figures, can dare to wear minis, accessorize on the wild side, _ proving that there isnoage-gapin fashion. By Trudy Owett, Fashion E 








Margaret § 
Eileen Fields, school teac 
mother of seven boys, sons, four gr, 
the oldest, 1214, the 
youngest, 1. 






Patty McBride, just 
out of high school and 
on her way to college. 


A zip-front dress 
for all ages, 

with collar that 
flatters every 
face, the ideal 
sleeve, takes its 
patent belt at the 

most becoming place— 
waist or just above. 
Of zigzag Dacron 
rib knit, by Micia 

of Rome for Robert 
Peters, 4-14, 3-134 
About $40. 


The‘up-to-the- 
minute accessory, 
big wristwatch 

by Oris. 





Minimized 
length, makes 
the maximum of 
legs clad in 
black tights 

(by Phoenix). 


The young look 
right down 
to her shoes, 











low-heel patents 
\ 
\ 
\ 
For her total 
look, off-white 
stockings 
Photographs 3m Helburn (Berkshire), 
All dresses available at Lord & Taylor, New York | 
Marshall Field & Company, Chicago black and white 
For further shopping information, see page 145 shoes (Herbert g 
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Levine). “ 


Edith Brener, mother 
of two teen-agers, 


boy and girl, 
Martha Stewart, stockbroker- Planned Parenthood 
to-be, lawyer’s wife, committeewoman. 


mother of a 2!4-year-old girl. 


\ 










Hylah Kitchel, part-time 
sculptor, hospital 
volunteer, mother of 


ee two, grandmother of two. 


The shirtdress, an 
all-time, all- 

woman favorite, in 
its newest edition— 
long sleeves, 
rounded skirt, fitted 
waist. By Stan 
Herman for Mr. Mort. 
Of diagonal cotton twill 
with gleamings of 
pewter acetate 

satin, 3-13, 4-14. 
About $55. 





2r reflec- 
-~Round- 
lock 
ings; 

na Schless 
or satin 
, high- 
d with 
y lizard. 


Good looks, good 
walking: low-heeled 
silk shoe by 

David Evins. 





Pewter playback— 
patent shoe with 
Lucite heel. By 

1. Miller. 
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Barbara Coffin, 
mother of three 
boys (ten, nine 
: stacey and five) 
obbie Schwanda, 

- tf and amateur actress. 
LO-yYear-oid 
high school junior \ 
skier, basketbal 
and fieid- 


hockey play 












Ann Porter, 
mother of three 
(oldest, 23); 
her hobby— 
painting herald 
motifs. 


A simple dress that 
knows no age limit— 
with a wide white - 
belt to wear at any 
pretty point 

above its pouffy 
dirndl skirt. By 
Preston Smith for 









Pab Ltd. Of 
cotton ottoman, 6-14. 
About $50. 
The classic pump, 
in white patent, 
by Carel. 
Walkin 
ass Se. 
the you Teens have no 
jepeets priority on white 
shoes by tights—these 
white tight: (by Hanes) 
by Hanes with white patent- 
leather shoes 
yi by Golo. 





5S YOUR AGE 





Agnes Duffy, 

mother of four 

girls and 

one boy (the 

oldest, 15). Harriet Mays, 
mother of four— 
oldest, 25, 
youngest, 9. 
Works part-time 
in a boutique; 


eae designs needlepoint. 




































Susan Stolp, 
Cornell University 
graduate, now 

in fashion at 

an advertising 
agency. 


: A touch of 
oe color—turquoise 


earrings. By Napier. 


All for one, 

and one for all, 

a sunny way to 

span the generation 

gap, tailored 

trench-coat style. 

Dress by Jeannene Booher 
for Claret. Of rayon 

and flax in a linen 

weave, 4-14. About $50. 















te accent 
2, Oris 
twatch. 


For the woman 
who Can Carry it 
off, the bold 
bracelet. 

By KJL. 





Low-heeled chic— 
Corfam ‘‘alligator’ 
shoes by 
Julianelli. 


Yellow unlimited— 
Stes — Le makes one unlimi 


more point low-heeled 
checkerboards— patent shoes by 
|. Miller. 


on patent shoes 
by Herbert Levine. 
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¢ TRENNY ROBB 


on the » like quicksilver. 
sno doubt about it 


scene 


n1on a 
her mothe! . Now she desig1 
Here, in her debut as a model, 
terick Patterns. 


i: ti ee et 
Ping gee ete 
Sc Rear eee 
okt | Boe TES Boe 
singe eet wee 
oe A oe 
J er a eae 
TTL hciabinngute ne 
ct eee Sees 
hota Tk ee? 


ie Oe 
Naki se me 





table not-so-typical exception—she’s Lynda Bird Johnson 
Her charisma, 
, Trenny’s going ] slaces 
S.A. And, like so many girls who are really with it today, 
wareness. First precocious success, an apron she made for 
almost everything she wears, would like someday to make 
Trenny wears some of the great 


BY NORA O'LEARY, PATTERNS EDITOR 





fabric. 













































the kind that 
from home- 








Still going strong, the 
mod mood (as right- 
now as Trenny’s 
favorite pop singer, 
Donovan). By the first 
lady of modness, 
designer Mary Quant— 
culottes ballooning 
from a high waist. 

Of embroidered dotted 
swiss by George 
Richardson. Butterick 
4779. Franken’s Irish 
lace trim; starched 
hat by Manichetti; 
shoes by Nina. 


One of today’s 
looks, a remembrance of 
heroines past. Here, inspired 
by the film “Elvira Madigan,” 
a romantic white organdy shirt 
and skirt. Of Logantex 


most important 


All pleated ruffles 

added. Shirt, 4817. (To 

make wide shirt sleeves, see 
page 166. Also skirt directions.) 
Hat, Manichetti; shoes, Nina. 


The annual Singer World 
Stylemaker Coniest opens 

April 8. All girls 18 and under 
who sew are eligible. Entry blanks 
available at Singer Centers. 













































Stealing the’ 30's 
scene, the Bonnie 
and Clyde look—a 
sleeveless vest over 
a reverse print 
skirt and blouse. 
Of dotted swiss 
by Valtex. Vest, 
Moygashel 
linen. Butterick 


oe 





Scarlett O’ Hara 


& 4893. Stockings enters again—all sugar- \ | 
’ : by Beautiful and-spice enticement in_ | | 
- , Bryans; shoes, embroidered organdy 
g Sandler of (George Richardson). 

; Boston. Butterick 4832. 

\ Can be made midi 
@ length. Hat by 
Ma ’ Archie Eason ; rings, 


Sarah Coventry. 
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Happiest with the hippest, 
Trenny’s favorite dress— 
an a Beatles-shirt image. 
Simply shaped, wildly 
trimmed. Of exotic Javanese 
print from Far Eastern (the 
Carnaby Street guru print, 
so hard to come by we 
snatched up our own 
exclusive supply; to order, 
only $8.95, see page 166). 
Butterick 4708. aw Ne 
Gold trim by Wrights; ok 
jewelry by Monet; 

sandals by Bernardo. 
Backviews on page 166. 

Posters by Richard Avedon available through 


LOOK Magazine. Copyright © 1967 by Nems 
Enterprises, Ltd. All rights reserved 














MRS. CARY GRANT 
TALKS ABOUT MARRYING AND 
DIVORCING CARY GRANT 


Actress Dyan Cannon thought her dream had come 
true when she married Cary Grant. Here she tells what went 


wrong—and how 


she is rebuilding her life. 


By Phyllis Battelle 


The future Mrs. Cary Grant was 
first spotted by her glamorous 
husband on—yes, you are hearing 
correctly—his television screen. 
The year was 1961. 

Cary Grant is a man of limit- 
less curiosity, with an insatiable 
appetite for new faces, tastes, 
sensations. He had just reported 
enthusiastically that he had been 
taking LSD in controlled sessions 
with a psychiatrist and that his 
attitude toward women had 
changed: “I do not intend to foul 
up any more lives. I could be a 
good husband now.”’ 

And now there was Dyan Cannon breathing 
across his living-room screen as the heroine in an 
unmemorable series called Malibu Run—all long- 
legged grace and beauty. 

Grant picked up a phone. 

Miss Cannon’s agent, Addie Fiddler, promptly 
answered the summons to visit Mr. Grant. Miss 
Fiddler spent the next few hours answering ques- 
tions about her client—this golden girl who'd sprung 
into Grant’s life out of electronic limbo—about her 
acting experience, her family, her upbringing, what 
she thought about life. He seemed to want to know 
everything about her—and all at once. 

When his research was concluded, the actor 
asked the agent to bring Miss Cannon in for an 
interview about a role in a motion picture he was 
planning to make. 

Miss Fiddler rushed back to her office and tele- 
phoned Dyan in Rome, where she was vacationing 
with a girl friend. 

“Cary Grant wants to see you about a picture. 
Can you come back?” 

“Is he paying my way?” 

He wasn’t? Then, no. 

Addie said, ‘““Dyan, you’re not only going to do 
this picture with Cary Grant, you’re going to fall 
in love with him, and you’re going to marry him.” 





asked Dyan blithely. 


Photograph, opposite, by Francesco Scavulio; above, by Wide Worid Photos 













“You are out of your mind!” 
declared Dyan. And she went on 
with her vacation. 

@ [t was adim, chill winter dawn 
in 1966 when Cary Grant rushed 
his seven-and-a-half-months- 
' pregnant bride, Dyan Cannon 
Grant, to the hospital. 
| The labor was hard. There 
were complications. Dyan kept 
thinking, Dear God, let’s get this 
blessed event over with!—but never 
saying it aloud because it might 
disappoint Cary. Grant stayed 
close by her until he was asked to 
leave when the birth was immi- 


nent. Dyan ee saw her baby lying face down on a 


cold-looking metal table. 

“T waited for the doctor to pick her up by the 
feet and go whap! the way they do in the movies, 
but he didn’t. He whapped her right there, lying 
on the table, and I screamed in protest.” 

When the baby yowled, appropriately, Dyan 
calmed down and asked what sex 1t was. Somebody 
told her it was a girl. 

Wearily, Dyan asked the nurses to inform Mr. 
Grant at once. 

Ulle so wanted 2 girls. .= 
M@ The 62-year-old actor, who had had four wives 
but never a child, scarcely controlled his enthu- 
siasm. His daughter Jennifer was “the most beauti- 
ful baby in the world,” he announced. “‘She’s the 
most winsome, captivating girl I’ve ever known, 
and I’ve known quite a few girls.” 

Dyan said nothing for publication. Perhaps no- 
body asked her. 

Ten months later, Grant’s brief domestic idyll 
broke up with apparent suddenness. Dyan left their 
rented California home with the baby. 

She still didn’t say anything—though, this time, 
everybody was asking her. 

M@ Now it is 1968, and Dyan has just returned from 
a bicycle spin through (continued on page 168) 


” 


107 


- —— —— eS = E 




























: / The Summer of the Car 


BY WILL STANTON £] When I was 12 and my brother Rupert was 10 my father decided 
we should learn to drive the car. My mother was against it. She had also been opposed earlier 
when he had taught us to build a fire. “You're only asking for trouble,” she said. / “Nonsense,” he said, 
“1 could build a fire when I was six. I could drive a team when I was eight.” / “They aren’t old enough 
to drive acar.” / “Ordinarily no,” he said. “But in case of emergency it could be of vital import 


Suppose the boys and I were on a fishing trip and I broke my leg. They’d have to drive me 
to the doctor.” / “If you broke your leg you shouldn’t be moved.” / He ran his hand 
through his hair. “Very well then, it’s a sprained ankle.” / “You can’t be sure without an X-ray.” / 
“Oh, for heaven’s sake,” he said, “let’s just say I’ve lost my mind.” He almost did, too, trying to 
teach my sister Leonora. She was 16 and without any mechanical sense whatever. Her driving / 
lesson was a disaster. / With Rupert and me it was different. Learning to drive was the biggest 


thing that had ever happened to us, and for once we did exactly what my father told us. 


We backed and turned and shifted until he was satisfied we were (continued on page 141 ) 
ILLUSTRATION BY PAUL DAVIS 











“Now you boys gota 

little problem and we got a 
little problem,” he said. And 
that’s how we turned 

a car that was worth only § 
two cents into a gold mine. 
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bP UCM ee Mee es east 
shank end) takes on status 
cooked in champagne, 
Patel <) mU Ce) mo CC Pao F 
garnished with fruit. 


ba vet ae eet yl 
Sauce goes with the Ham an 
uff. It starts with 
white sauce made from a _ 
‘mix and transformed. 
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coconut; Strawberry-Peack 
Ole me-l Mm ll ela 
Almond Cream. For basic | 
Mt tea ae ae 
piquant fillings, plus tips on 
reheating and freezing, 
please turn to page 124. 

By POPPY CANNON, 
FOOD EDITOR 










desserts . . . or fill them with 
vories like tuna, lobster 
and shrimp Newburg. Baked 
_in tiny muffin tins, they 
Beller a 
o)F Cel gtd kL 
_joys on the sweet side: 
‘Lemon Fluff Popovers made 
with pie filling, bananas and 


| 
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Photographs by Arthur 
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~until wanted. 
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bright new sweet syrups (only 2 Cale ries. Per tea- 
spoon). Black cherry, strawberry, raspberry,” offee, 
grape, cola, orange, lemon, vanilla—take your.pick! 


2. World Conference of Hereford Cattle Breeders 
in Sydney, Australia. They should know about the 
new condensed-beef stockpot and vegetable 
soup. With a nuance of burgundy, yet. - 





























3. Spiced Apple Yogurt is the coolest, especially 
on a baked apple. 


4. Fresh asparagus season in full swing. Have you 
tried our new keep-warm, keep-crisp, keep-green 

method? Lay stalks, not more than 3 layers deep, 

in shallow pan. Cover with cold water (4 inch over 
stalks) and add 2 tsp. each salt and sugar. : 
Uncovered, bring to a full boil. Cook 2 to 3 minutes. 
Let stand, still uncovered, at least 8 minutes or 


5. Time for shad to appear in the rivers. If you can’t 
get fresh, turn to shad roe in cans. yeh a joy 
with crisp bacon. Ge 


6. Little Loafers are made in “amie bread pans 
or large custard cups from a new pound- cake mix. 
Bake in 20 minutes. <. eh 


7. Palm Sunday. In the Austrian Alps they™: 
decorate tree branches with flowers, fruits, e gs 
and chicks made of marzipan. 





8. Panic Week, but don’t panic. Serve canned 
Petite Marmite soup with Diabolitans (“‘imps’’): 
Top pumpernickel melba toast rounds with 
cheese spread. Sprinkle with cayenne pepper. 
Flash under broiler. 


9. Easter eggs will be more keepable with their 
insides out. Gently puncture a small hole in each 
end of the shell with a large darning needle. 
Enlarge the hole in the larger end of the shell to 

Y% inch in diameter (at most). Plunge the needle 
into the hole and rotate it gently to break up the 
yolk. Put your mouth (sans lipstick) to the smaller_ 
hole and blow out the contents of the eggintoa — 


sdish, until the shell is empty. Wipe off shell, and 


a 






































































23. President Buchanan . . . (i 

nevér got over his bo /hood fone 
Pennsylvania Dutch | juccotash 
can succotash, 1 can 
_ Peppers, 1 table é 





We use frozen fish sticks, cooked, 
with an onion, a tomato and an 
coarsely chopped and gilded in 2 
butter or margarine. Sprinkle with dil 


decorate with felt pens or food coloring. + 
Use contents of eggs in one of our recipes, ~ 
like below. 


10. Pots de Creme: Blend together 3 envelopes 
no-melt chocolate, #4 cup sugar, 2 cups evaporated 
milk or cream, 6 eggs,.1 teaspoon each vanilla 

and almond extract. Cook and stir in top of double 
boiler till thickened. Pour into 8 demitasse cups 
and let cool. 


25. For Italian Liberation—liberation f 
we mean—serve frozen manicotti or | 


26. Trout Festival in Kalkaska, Michig 
trout, oven-fried. Brush first with lem 
vinegar, then with bacon fat. Roll inc 
crumbs; bake in foil-lined pan at 400 
11. Question: Can you freeze extra eggs? Answer: . ‘minutes. Sprinkle with seasoned pep 
Yes, beat with a speck of salt or sugar4Freeze in 


out now in Missou [ 
ice trays but never use uncooked! ti ar 8 ssouri they | 


the roots out of the fields and te"h 
Add to 1 cup cornmeal sifted” 
each salt and baking powde 
melted butter or margarine, 
. dough into little cakes and ba! 
eee until well-browned on both 







12. Day of the Full Pink Moon! So we CO) 
with Pink Jelly Frosting! Over hot water é 
boiler beat together 2 egg whites, 34 cup,re 
jelly, 6 tablespoons sugar, ¥% teaspoon } 
3 minutes or until frosting “peaks.” 
before spreading. 


cocktail tidbits like bacon rind: 


leavened bread. Now they come in many siz 
straws. 


shapes and flavors—plain, square or round, — 

oe 29. Lamb makes lovely patties! Ai 
clove of garlic, an onion chopped, 
capers to 14% |b. ground lamb. Coo 


30. Delight small boys and their dads 
Railroad Cake. Bake devil's food mi 
square pans. Cool, cut in halves. Fit: 
to end. Cover with ‘‘snow"’ (canned 
frosting). Tracks and ties are chocolate | 
squirted from a tube. Plastic ral 
track. We're off . 


14. Enchanting dessert for Easter Sunday—a snowy 
ice cream lamb or bunny, made in a special metal 
butter or ice cream mold. Fill both halves with ice 
cream, smooth tops. Freeze solid. Unmold by 
covering molds briefly with a towel wrung out in 
hot water. Put halves together, sprinkle with 
coconut. Cloves make the eyes. Keep in freezer till 
serving time. 5 


15. Sardines running, says The Old Farmer's 
Almanac. A school of canned sardines; drained 
and arranged on a potato, rice r Macaroni 
salad makes a hefty entrée, ric i 


16. Delicatessen, frozen; 
full) gets heated in % cup 
a ee of creole rice c 


$ 
7 
® 
3 
+ 
a 
an 
= 
2 
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souffles: De-crust and quarter 
bread. Into 1 stiffly beaten egg wh 
mayonnaise and 1 (4 %-oz.) can chi 
Heap a teaspoonful on each square. Bake at A( 
15 minutes, or until puffed and golden. Serv 


18. Artichokes, wildly stylish in all guises—v 
fresh or frozen, canned, or pickled, hearts 
also bottoms. Elegant first course: Top a be 
with a mound of liver paté. Frost with sour cre 
garnish with sliced fresh mushrooms brushed wit 
lemon juice. Scatter chives on top. 


19. Shreveport Shrimp: Peel and parboil (ie., half- 
cook) 6 large sweet white onions for 15 minutes. 
Drain. Scoop out insides, 4eavi € 
scoopings and mix with 2 cups 

can frozen (undiluted but heat 
soup. Refill onions with mixture. 
seasoned bread crumbs, bake at 37' 


20. A peanut-fed ham (or any other kind) 


kindly to. . . guess what? (Englishmen cal 
“ground nuts”: Southerners use the African 
‘*soobers.’’) 


21. For a Pan Dorato, make about 12 slanting gas. 
in a loaf of Italian bread, cutting almost, but not 
quite, through. In gashes place slices of mozzare 
cheese lightly spread with anchovy paste. Brush 
loaf with beaten egg. Bake in 350° oven 20 minut 


22. Today they discovered Brazil, so supper ¥ 
end with Copacabana, a delicious fruit cup: 1 ¢u 
each chopped raw apple, strawberry syrup, 
crushed ice and 1 small (8%-0z.) can crushed 
pineapple, mixed well with 1 cup dry white wine. ~ 
Garnish with 1 cup seedless green grapes. Serves 6. 













i. your 
ushrooms here. 





If you like your 
mushroom soup brown 
and beefy, pick Campbell's 

Golden Mushroom. 


recipes here. 


Savory Pork Chops. Brown 6 pork chops 
(about 1% Ibs.) ina skillet. Pour off 

fat and stir in 1 can Campbell's Golden 
Mushroom Soup and % cup water. 
Cover and simmer 45 minutes or until 
tender. Stir now and then. Serve with 
fluffy hot buttered rice. Makes 6 

savory servings. M’m! M'm! Good! 


ied Chicken. In a heavy skillet, 
Ibs. chicken parts in 2 tbsp. 
ing. Pour off fat. Stir in 1 can 
II's Cream of Mushroom 
Over; cook over low heat for 
ites or until chicken is 

Makes 4 succulent servings. 
‘m! Good! 







Golden Gravy Burgers. Blend 1 can 
Campbell’s Golden Mushroom Soup and 
¥3 cup water. Heat, stirring now and then. 
Makes about 1'% cups gravy. Serve over 
hamburgers, beef, turkey, mashed 
potatoes, rice, or noodles to make an 
everyday meal something extra 

special. M’m! M'm! Good! 


e Sauce for Vegetables. Heat 1 
Apbell’s Cream of Mushroom 
tir. Add milk if desired. Cook 2 
0 0z. each) frozen green beans, 
nach, cauliflower, corn, or 
egetables in unsalted water. 
Our On soup sauce. 6 to 8 

3. M'm! M'm! Good! 


a ee a as a cs ee ll 














THURSDAY 


SUNDAY MONDAY TUESDAY WEDNESDAY SATURDAY 





































































4. ASPARAGUS 
TIME 
Asparagus with 
Eggs Hollandascher 
Beef Goulash 


3. A NEW-TYPE 
YOGURT 
Antipasto Salad 
Lamb Chops 
Buckwheat Groats 


5. SHAD DAY 
Cream of Tomato 
Soup in Mugs 
*Sautéed Shad Roe 
with Crisp Bacon 


6. DEEP RUN 
DINNER 
Grapefruit Toppec 


2. BEEFY BREW 
7Stockpot Soup 
Chef's Salad 
Deep-Dish Peach Pie 





1. APRIL FOOL'S 
DAY 
Clam Juice Cocktail 


Broiled Breast of 
Chicken 



















L 
eee raian Green Bear | pagay ceted eo 
w-Cal lia ate : 
p Breese ne r*Spiced Apple Noodles Parsley Potatoes 


Yogurt on 


Baked Apples Green Peas with 


Spring Onions 
Pearl Onions 


Summer Squash 











Hot Buttermilk 





. 1 Cherry Tomatoes 
April Fool Sundaes y : (frozen) Biscuits 
Celery Sticks Cheese Strudel D 
qeneni amson Plum 
cee Pp (frozen) Preserves 





7Little Loafer 


Lady Fingers Pound Cake 







ASPARAGUS 

















10. SPY 11. MAUNDY 12. GOOD FRIDAY 13. SEDER SUPP 








7. PALM SUNDAY 9. AFTER THE EGG 








8. NATIONAL PANIC 


















































































































SUPPER WEEK BEGINS BLOW WEDNESDAY THURSDAY Hot Cross Buns with Gefilte Fish (jar) 
;Chicken-with- +*Petite Marmite 7Hot Dog and Bean Sliced Tomato Salad Raw Vegetable Cottage Cheese Beet-flavored — 
Noodle-Rings Soup with Soup with Chives Fillets of Sole in Platter Grilled Scallops Horseradish 
Breaded Veal Chops “Little Imps” 7Omelet with Tomato Wine Sauce (frozen) Meat Loaf Herbed Rice Chopped Chi 
Garnish of Anchovy Beef Stroganoff with Sauce, Spanish Style Leaf Spinach Potatoes au Gratin (packaged) Livers on Lettuce 
Fillets and Capers Noodles Leafy Lettuce and (frozen) (packaged) Stewed Tomatoes Matzos 
Mashed Potatoes Cucumber Salad Raw Carrot Salad Thin Cut French Mint-Spangled =Pink Moon Cake Roast Chicken 
(packaged) Pineapple Cream Cheese Fries (frozen) Glazed Carrots Cauliflower 
Apples Cheesecake Apple Butter *Chocolate rozen) Stewed Rhubarb 
Marzipan Candy Gamera 7Bran Toaster Cakes Pots de Creme Sliced Oranges mixed with — 
Kaffee Mit Schlag Pirouettes in Cointreau Strawberries 
(with whipped (packaged) (both frozen) 


cream) Passover Sponge 
Cake (bought) 





















































14. EASTER 





















15. SARDINES 16. DE DIEGO’S 17. IMPROMPTU 18. VEGETABLES 19. HAIL THE BIG 20. GOOBERS 






















































SUNDAY A-RUNNING BIRTHDAY PARTY GLORIFIED ONION AND HAM 
Easter Eggs Minestrone Soup Arroz con pavo *Petites Soufflés Deviled Crabs French-cut Green Herring in Sour 
Pretzels (canned) Tossed Vegetable Cocktails (spiked (frozen) Bean Salad with Cream with 
*Flaming Ham Sardines on Egg and Salad and otherwise) *Artichoke-Bottom Whole Pimientos and Sliced Radishes 

Potato Salad Entrée Vinaigrette Dressing *Goober Nut Ham 


: Souffle Oil and Vinegar Ravioli en Casserole = : 
Spinach Soufflé HotGarlic Bread Dressing Shoepeg Corn “Shreveport Shrimp 











(frozen) Escarole Salad i - 

Scall d Pota Scalloped Apples Fresh Pineapple ; Beet Aspic on an ge wth é 
alloped Potatoes oa Creamy Italian Pancinieimitia Grits with Fresh Asparagi 
#Easter-Molded aan Coconut Macaroons Dressing (bottled) Mayonnaise and Chicken Giblet Gravy Blucber 7 a 

Ice Cream J . Comied Sie Sour Cream Dressing Spice Cake re 
Posting Fewored Lime Chiffon Raspberry Lemon Sauce 
Liqueur Padding Ceskaeeys Applesauce (packaged mix) 
w 
Alias Chee Mandann pega 
up Cakes 
Gases Segment (canned) 





















































































21. BIRTHDAY OF 22. BRAZIL 23. PRESIDENT 24. COPENHAGEN 25. ITALIAN 26. NATIONAL 27. MISSOURI 




























ROME DISCOVERED BUCHANAN’S FISH FAIR LIBERATION TROUT FESTIVAL ROOT-DIGGING 
7Pasta-Fagioli Soup Shrimp Cocktail BIRTHDAY Vegetarian Vegetable Parslied Tuna Beef Barley Soup DAYS 
*Pan Dorato Broiled Quartered +Chicken and Soup with Milk and Sweet Onion (packaged) Pickle and Relish 
Chef's Salad with Duck with Dumpling Soup *Fish Sticks (frozen) Eee ane a *Oven-Fried Trout Tray 
Salami and Chicken Green Olives Country Sausage with Onions, Apples Sees Baked Stuffed Pork Chops 
Biscuit Tortoni Fluffy White Rice Gakes and Tomatoes Manicotti or Lasagna Potatoes (frozen) Mashed Pot 
ie = : : : (frozen) asne 
(frozen) Chick Pea and *Pennsylvania _ New Potatoes : Tartar Sauce with Lemon 
Sweet Green Pepper Dutch Succotash in Their Jackets French Fried (jar or package) Turnip Greens 
Salad Nilted Lettuce Raw RES Goa Cole Slaw (frozen) 
Copacabana Cup Salad eae nee Weaterorcoaiend Yellow Squash with Scalloped To 
Caramel Peanut Cherry Pie Danish Pudding 5 Dill =Mi i Hoe 
Caakics (packaged) Celery Salad ee E issouri : 
Miniature Danish po Fresh Lerrion Meringue Pie Sweet Butter 
ruit ate 






Pastries (frozen) 





Italian Cheeses 






Frosting — 
(both package 














’ 29. HAPPY 30. REMEMBERING 
FOR SUPPER MONDAY CASEY JONES 
Cocktails and | Pickled Beet Salad 
Tidbits i 
Charcoal-Broiled mb th 





Steak 








MATZOS 





SPRING ONIONS 








ARTICHOKE 


Illustrations by Gyo 


on 


If you’ve got this | 





you'll make a sandwich 
to gladden a man’s heart. 





The realcheese. 
For-real, natural 
Cheddar you can taste 
no matter what you put with it. 
Just don’t forget. Its name is Kraft. 


See Kraft Music Hall, Wednesday Nights, NBC-TV 







CHEESE IS 















Packaged 
Cereals 






















Rolling off the supermarket check-out counter 
are a raft of beautiful entrées and desserts—would you h 
all start with packaged cereals? The surprises ¢ 
popped out of the boxes are: Front row—Italian Green Beg 
Improvisation (Michael Field’s more colorful term fo 
overs). Made with shredded bite-size wheat cereal. Beside 
Peaches and Cream Cheese Pie, in a crust of co 
Second row: Holipces (say it like ‘‘hull-lips-chess,” more or} 
Polish cabbage rolls with oatmeal in the stuffing, and a 
Sauce. Next . . . Oriental Rice Timbales (cups of popped 
filled with Chow Mein. Back row: Wessex Barm 
the kind that Thomas Hardy might have enjoyed, b 
modernly with a nutty coconut frosting. These are ¢ 
beginning of ideas for using handy packaged cereals 
new (and penny-wise) ways. Recipes start on page 


Photograph by Henry Sandbank 
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Sean es q s - 


makes 
everything 
better, 

Be including 
appetites 


Cherry Glaze. Strain cherries 
from preserves and spread 
over ham (several minutes 

& before removing from 

oven). Add syrup to top 

and sides. 







Serving up Swifts 








Premium Canned Ham is easy ‘ é _ 

on you and the carver. These a 
bee sweet, moist and memorable hams are all tender meat. Lean 
ie and fully cooked, they're ready in minutes, either hot 7 
a. or cold. They come in company or family sizes. Or, for sheer () 
i elegance at holiday get togethers or parties, try our @\ \ 
ee Swift's Premium Hostess Ham. It's ready to serve and, of course, 4 ay nay 
oy brown-sugar cured. There is always something extra ina l ie 
e: product that wears the big red Swift or Swift's Premium oval. “WOU tt ~HHAM ~*~ 
. It’s the best of its kind, the best Swift can produce. ee 








All About Powdered Milk 
Things Your Mother Never Taught Yo 


Was a time when real milk ¢ 
from cows—cows that spent 
. in pastures and the night in bg) 
everyone should know ahi 
handy surrogate co 
bedded down on the pantry 
boxes of nonfat dry milk. Di 
packages tell you how to tran: 
ivory-white granules into 
fresh dairymaid’s drink 
have a few additional poin 
have made the non-coy 
more honored member of th 
For instance, ‘““You don’ 
reconstitute (which mea 
water) beforehand.” In man 
(except perhaps for the mos 
. cakes) you can add the required a 
milk powder to the other dry ingredients and use the usual ¢ 
of liquid. Different brand directions advise slightly different 
amounts of milk solids. 





























, 





Want a pretty pitcher of thick yellow “‘cream’’ to go on the té 
for berries or cereal or coffee? No problem. Simply mix eq 


a 


7} 


a 
i 












parts dry milk solids and water. Warm water dissolves mo e 
than cold. Stir well. Add to the illusion with a drop or twod 
yellow food coloring. 


Your cow in a box gives hot milk almost as easily 
as cold. Simply add hot water from the tap. 


Many recipes demand buttermilk or sour 


bis be shart : : 7 - milk. Presto-chango . . . simply make the milk in 
Rahs eS a. het Ma eae ae, j the usual manner, then add vinegar or lemon 
Rin ag Sere teas he g NON ilar gene ee J juice—2 teaspoons per cup. Stir. Let stand 


10 minutes, “to develop.’’ Wonderful in pancakes, 
muffins, waffles, corn bread, spoon bread and 
even chocolate cake! You can substitute 

this homemade buttermilk for regular milk 
when you’re using a pancake or German 
chocolate cake recipe. With a mix, add 

1g teaspoon baking soda. 


Some nonfat dry milk comes divided 
into packets. Each one makes a quart. os 
But what if you want a mere cup or a glassful? 
Easy, too. Just add 6 tablespoons or 14 cup 
dry milk solids to 34 cup water. Stir a 

bit. If you are on a diet (and who isn’t?), ' 
you might like to make a shake. . . by adding to 7 
your milk a couple of teaspoonfuls of the new low-calorie § 
like maple, strawberry or black cherry. Though it’s sweet 4 
creamy, the shake has only about 80 calories. 


| No wonder it’s so fresh. | 
It’s never been soup before. I 


Sbapro. Rg ° 
| Fresh means made right now. And that’s what you do with Lipton. 6 7 Saat DAMIR dp |) WATER S 4 










until light and fluffy, about 3 minutes. Add 1 egg white, bed} 
minutes longer. Spoon into 8 14-cup molds. Freeze until 
semisoft. Only about 18 calories per serving. 


‘ Beef Flavor Noodle Soup 
with Veretabe 


Macwsyiey ote ° > 

| You make it yourself. Right now. Because Lipton doesn’t ever ) 

make soup for you. Not ever. Never. You make it soup yourself | 

fee Boar Pee In vour tenes A Frozen Coffee Whip is a lovely elaborate dessert—one of our 

ap ae aaa. ie atcnen. . favorite unforbidden sweets! Starts with 14 cup nonfat dry : 

| Like this Beef Noodle S« up. Lhats why it tastes so fresh. and 1 cup ice water, in a small cold bowl. Blend 1 minute. 4 b 
| And smells so good. And that’s why kids love it. eee cake teaspoons liquid noncaloric sweetener or the equivalent of 4% 

: ‘Lipton and 2 teaspoons instant coffee powder. Beat at high speed | 





TOMATO VEGETABLE » VEGETABLE BEEF » NOODLE SOUP « C} EN RICE * GREEN PEA ; 
ONION + POTATO » CHICKEN NOODLE WITH MEAT » ALPHABET VEGETABLE » MUSHROOM ’ ; 
CHICKEN VEGETABLE * TURKEY NOODLE 








fast without Orange J 





Buy it chilled. It’s the fastest, easiest way to 
serve 100% pure orange juice. 

Loaded with natural vitamin C. And for 
quick energy that gets you going and keeps 
you going, nothing beats chilled orange 
juice from Florida. 

Pick it up in the dairy case or produce 
section of your local store, or order it from 
your milkman. 


__ ag 





uice is like a day without sunshine. 


Get your favorite brands— 
in bottles or cartons. 





SURE-POP POPOVERS 


CO led from page 114 


TIPS FOR MAKING PERFECT POPOVERS 


To make popovers in glass or porce- 
lain custard cups: First grease cups well 
butter or margarine. For savory 


popovers: Sprinkle cup with finely grated 


with 


Parmesan cheese or finely grated dry 


For 
he greased cups lightly with 


help the 


bread crumbs. dessert 


Sprinkle 


popovers: 
ated This will 
adhere to the 

puff 
perfect popover shape. 


granu sugar. 
batter 
and into a 


cups 


2. For popovers with a 
sauce-type of filling: 
Split warm popovers in 
half lengthwise, then fill 
and 


halves with sauce 


other ingredients. 


3. To make popovers in 
muffin tins: Put the bat- 
ter in every other cup. 
Fill the empty ones 4 
full of water. This keeps 
the from 
bumping into each other 
and makes them puff to 
greater proportions. 


4. For appetizer 
popovers or “‘bouchées,”’ 
make half of the basic 
popover recipe. Grease 
24 (134x34-inch) muffin 
cups. Sprinkle each cup 
lightly with grated Par- 
mesan cheese or finely 
grated 


popovers 





tiny 


bread crumbs. 
Place 1 teaspoon batter 
in each cup. Put in a 
cold oven. Turn heat to 
425°. Bake 15 minutes, 
or until puffed and 
golden brown. Remove 
from tins and fill centers 
with desired filling. (See 
recipes below. 





5. To freeze popovers: 
Simply wrap cooled pop- 
overs in aluminum foil 
or place in plastic bags. 
To reheat, unwrap and 
place in a_ preheated 
375° oven. Heat 5 to 8 
minutes. They’ll taste 
as good as just-made! 


BASIC POPOVER RECIPE 
It’s thiseasy ! No butter- 
melting, no flowr-sifting, 
just 2 minutes of mixing. 


1 cup milk 

7 Cup unsifted all- 
purpose flour 
(measure 1 full cup 
and remove 
2 Tb. flour to equal 


SAVORY FILLINGS FOR POPOVERS 


[wo eleg fillings that turn popovers 
into party luncheon or supper entrées. 
The Asparagus Egg Filling has a hint of 


and tarragon in the sauce. The 
Newburg Filling begins with 
lobster Newburg. 


ASPARAGUS EGG FILLING 


2 (10-0z.) pkgs. mushrooms, 
frozen asparagus sliced, or 
spears 1 (6-0z.) can, 

2 cups fresh drained 


14 teaspoon grated lemon rind, and 
asparagus pieces. Cook 1 minute longer. 
Set aside. 

Prepare 2 (l-oz.) pkgs. white-sauce 
mix according to directions. Add 1 
tablespoon cider vinegar, 1 teaspoon 
salt, 14 teaspoon each hot-pepper sauce 
and pepper. Cook according to package 
directions. Stir in 2 unbeaten egg yolks 
and heat, stirring, 1 minute longer. 
Add half of sauce and 6 quartered hard- 
cooked eggs to asparagus mixture. Heat 





Vitamin A is the plus in carrots. Polyunsaturates are the plus in Mazola? 


Eat carrots and you get more than just good taste. 
You get the ‘‘plus"’ of Vitamin A. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “‘plus’’ of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 


whose major ingredient is liquid Mazola Corn Oil, 


does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, 


is a simply delicious way to help balance the fats in your 


diet with polyunsaturates. 


Mazola makes good eating good sense! 





7, Cup) 
1 Tb. cooking oil 
1/, tsp. salt 
2 eggs 
( e 1 cup milk, % cup unsifted 
all- sé lr, ] ablespoon cooking 

salt. Beat with 

an € ¢ t on high speed for 
1 Y 

\ 1 e, beating 
20s g ¢ Grease 
well 8 8 (5 
custard set ina 
cold U . + 5 B Ke 5 
minutes, 1 golde 
brown. Rem: 
a few minutes, ym pan. 
Makes 8 popo 

To make |} ers, see 

Dp No. 4, abov e 


14 cup butter or 
margarine 

1 tsp. dried 
tarragon leaves 

2 tsp. grated 
lemon rind 

2 (1-0z.) pkgs. 
white-sauce mix 

1 Tb. cider vinegar 

1 tsp. salt 


14 tsp. hot-pepper 
sauce 

14 tsp. pepper 

2 beaten egg yolks 

6 hard-cooked 
eggs, quartered 

6 popovers (see 
Basic Recipe) 


Cook 2 


spears 


10-0z.) pkgs. frozen asparagus 


according to directions. Cut 
spears into 1 4-inch-long pieces. 
Sauté 2 cups sliced fresh mushrooms 


l4 cup butter or margarine for 3 or 4 


minutes, until just tender. If using 
anned mushrooms, sauté 1 minute. 
\dd 1 teaspoon dried tarragon leaves, 





2 or 3 minutes, stirring. Split 6 popovers 
(see Basic Recipe) in half lengthwise. 


Fill halves with mixture. 


Spoon remaining sauce over filled pop- 


asparagus 


overs on plates. Serves 6. 


SEAFOOD NEWBURG FILLING 


2 (1144-0z.) pkgs. 2 Tb. chopped 
frozen lobster parsley 


Newburg 6 popovers (see 
1 Ib. shrimp, Basic Recipe) 
cooked 


Cook 2 (11%-oz. 
Newburg according to directions. Add 


pkgs. frozen lobster 


1 lb. cooked shrimp and heat. 
Split 6 popovers (see Basic Recipe 


lengthwise in half. Spoon hot mixture 


inside. Sprinkle with 2 
chopped parsley. Serves 6, 


DESSERT POPOVER FILLING 


Five lush dessert fillings f9 
all as welcome as spring. Wi 
of an easier way to whip up 
desserts with so little work, 


STRAWBERRY-PEACH CREAy 


2 cups fresh quartered, 
strawberries, pkg. frozey 
2 cups (1 [id 
diced clin 
drained — 
Yy cup rum 
iy cup su a 
¥ tsp. allsp’ 
1 cup hea i 
whipped, | 
(2%-02.) p 
topping m 
6 popovers | 
Recipe) 4 





Combine 2 
quartered | 
drained fr 
berries and | 
cling peach 
Add 4% up 
Combine} 
and \% te 
spice. Adi 
Chill. 
Beat 1_ 
cream until 
peaks or pre 
oz.) pkg. 
according 
directions. 
cup juice 
and strawl 
At servi 
a thin slice 
popovers{s 
ipe). Fill pe 
fruit. Topy 
cream, Or J 
ping mix. § 
MANDARIN: 
CREAM 


3 (11-02z.) cz 
orange se 
drained — 

Y cup Gran 








4 to % 
ginger 
1% tsp. grate 


rind | 
1 cup heavy 
whipped, 
pkg. whip| 
mix 
6 popovers: 
Recipe) — 
14 cup toas 
almonds” 
Combines 
well-draine | 
orange sect 
cup Grand 
Combine 
gar, 4 © 
powdered 
14 teaspoo 
ange rind. 
mandarin-0 
ture. Chill: 
Beat 1 cup heavy cream 
soft peaks. Or prepare 1 @ 
whipped topping mix accort 
age directions. Stir in } 
poured from mandarin-0ra 
At serving time, cut a th 
top of 6 popovers (madey 
Recipe). Measure out % @f 
cream mixture and 1% cul} 
orange mixture. Set aside lj 
Drain remaining oranges «J 
gently with remaining whij 
Fill popovers. Top each Wj 
cream and garnish with orap 
Sprinkle with toasted slivel 


Serves 6. 


i 


After ’ 


(Why Dinty Moore tastes closest to home-made stew) 


We start our stew the way you do at home—with fresh, firm vegetables and 
good, lean beef, all carefully trimmed by hand. We measure them carefully 
into each can (adding a fresh-made beef gravy). Then the whole stew simmers 
together inside the can; the lid’s sealed tight to save all the flavor and freshness 
for you. No one but you and Dinty Moore makes beef stew with such loving 
care. That is why Dinty Moore is America’s favorite ready-to-serve stew; it 


tastes more like home-made than any other. x . 
sHormels 


A FEDERALLY INSPECTED PRODUC 





SURE-POP POPOVERS continued 


LEMON FLUFF FILLING 

1 (3'-0z.) pkg. 2 Tb. white wine 
lemon pudding 1 not-too-ripe 
ind pie filling banana 

5 tsp. grated 6 popovers (see 
lemon rind Basic Recipe) 

14 tsp. cardamom 14 cup shredded 

2 egg whites coconut 

2 Tb. sugar 6 maraschino 


14 cup more sugat cherries 
1 Tb. butter or 
margarine 
Prepare 1 (314-0z.) pkg. lemon pudding 


and pie filling according to package 


directions, but reduce water by 1% cup. 


Stir in 14 teaspoon grated lemon rind 
and 14 teaspoon cardamom. Cook ac- 
cording to directions and let cool. Beat 
Gradually 


Continue 


Z egg 

add 2 

beating until stiff but not dry. 
Stir filling 


smooth. Fold in beaten egg whites. Chill. 


whites until foamy. 
tablespoons sugar. 


cooled lemon pie until 

Heat 14 cup sugar in a skillet over 
medium high heat until browned. Re- 
move from heat and stir in 1 tablespoon 
butter or margarine and 2 tablespoons 
white wine. Add 1 sliced banana. Re- 
place on heat; sauté 4 or 5 minutes or 
until slightly caramelized. Cool slightly. 
Fold into lemon mixture. 

Cut a thin slice from top of 6 pop- 
overs (see Basic Recipe). Fill popovers 
with lemon-banana filling. Sprinkle with 
shredded coconut; garnish with mara- 
schino cherries. Serves 6. 


MAPLE-APPLE FILLING 
lcup maple syrup 1 (1-lb., 4-oz.) can 


1 Tb. flour drained pie-sliced 
2 Tb. butter or apples 
margarine 6 popovers (see 


1 tsp. cinnamon 

4 tsp. grated 
lemon rind 

14 tsp. allspice 


Basic Recipe) 
1 cup heavy cream, 
whipped, or 


1 (2%4-0z.) pkg. tf tsp. vanilla 


whipped topping extract 

mix 
Combine in a large skillet 1 cup maple 
syrup and 1 tablespoon flour. Stir until 


tablespoons butter or 
] 


Add 2 


teaspoon 


smooth. 
margarine, 1 cinnamon, 
teaspoon grated lemon rind and 14 tea- 
spoon allspice. 

3ring to a boil and cook 3 minutes. 
Add 1 l-lb., 4-oz. 
pie-sliced apples. Make sure apples are 
Cover 


well-drained 


can 
covered completely with sauce. 
pan and cook 10 minutes longer. Slice 
6 popovers (see Basic Recipe) length- 
wise in half. Fill centers with apples and 
sauce, dividing evenly among popovers. 
Beat 1 cup heavy cream until it forms 
soft peaks, or prepare 1 (21%-0z.) pkg. 
whipped topping mix according to pack- 
age directions. Stir in 44 teaspoon vanilla 
extract. Serve with a dollop of whipped 
cream. Serves 6. 


CHOCOLATE BAVARIAN FILLING 


1 (4-0z.) pkg. 14 cup cold water 
chocolate 14 cup boiling water 
pudding and pie 4% cup heavy 
filling cream, whipped 


6 popovers (see 
Basic Recipe) 

14 cup chopped 
pistachio nuts 

1 cup cut-up marsh- 
mallows 


14 cup rum 

le tsp. nutmeg 

14 cup heavy 
cream, whipped 

1 env. unflavored 
gelatin 

Prepare and cook 1 (4-o0z.) pkg. choco- 

late pudding and pie filling according to 

directions, but reduce milk called for by 

14 cup. Remove from heat; add 14 cup 

rum and 1% teaspoon nutmeg. Cool. 

Meanwhile whip 144 cup heavy cream 

until soft peaks form. 

Soften 1 envelope unflavored gelatin 
in 14 cup cold water. Let stand 5 min- 
utes. Add 14 eup boiling water, stirring 
until completely dissolved. Cool. 





Whip 1% cup heavy cream until just 
stiff. Stir cooled chocolate filling until 
smooth. Add gelatin, stirring 
until well blended. Fold in whipped 
cream. Chill until firm. At serving time, 
slit top of 6 popovers (see Basic Recipe). 
Divide chocolate filling evenly among 
popovers. Sprinkle each with chopped 
pistachio nutsand cut-up marshmallows. 
Serves 6. 


cooled 





APPETIZER FILLINGS FOR POPOVERS 


A new kind of party appetizer makes the 
scene—little golden popover mouthfuls 
or “bouchées”’ stuffed with these color- 
ful, savory fillings. For directions on 
making tiny popovers from our Basic 
Recipe, see tip No. 4. 


BLUE CHEESE AND 
CREAM CHEESE FILLING 


4 cup cream 2 Tb. plain yogurt 
cheese, softened 24 tiny popovers 
4 cup blue cheese, 
softened 


Combine 14 cup softened cream cheese, 
14 cup softened blue cheese and 2 table- 
spoons plain yogurt. Beat with an elec- 
tric mixer until smooth and creamy. 
Place a heaping teaspoon of mixture 


inside 24 tiny appetizer popo 
Basic Recipe). Makes 24. 


DEVILED-EGG FILLING 


6 hard-cooked egg 2 tsp. tarra 
yolks vinegar 

2 Tb. finely Vy tsp. dry 
chopped celery \% tsp. salt 

2 Tb. capers Ye tsp. pep 

2 Tb. chopped ¥g tsp. hot. 
pimiento sauce 

%4 cup mayonnaise 24 tiny por 


Mash 6 hard-cooked egg yol 
tablespoons finely chopped 4 
tablespoons small capers (or 
largé capers) and 2 tablespoons 
pimiento. 

Combine 14 cup mayonnais 
spoons tarragon vinegar, 4% 
dry mustard, 14 teaspoon salt 
spoon pepper and \% teasp 
pepper sauce. 

Add the mayonnaise mixtu 
egg yolks and toss. Place a hez 
spoon of the mixture in cent 
tiny appetizer popovers (see B 
ipe). Makes 24. 


BEET AND APPLE FILLING 


14 cup diced 1 Tb. cide 
cooked beets 2 Tb. may 
14 cup diced 1% tsp. sug 
unpeeled apple % tsp. nut 


Combine 1 cup diced cooked 
14 cup diced unpeeled apple. 
1 tablespoon cider vinegar 
drain. 

Combine 2 tablespoons ma 
14 teaspoon sugar and \% teas 
meg. Add mayonnaise mixtur 
and apples and toss well. 

Place a teaspoon of the beet 
mixture in the centers of 24 
petizer popovers (see Basie 
Makes 24. 


For you—a full dozen new snip ‘n save 
recipes! Sassy new salads. Casseroles you can't stop eating. Appetizers. Desserts. 
The works! All with a sunny new zing that'll zip you right out of winter. And 
all made with good things from Kraft so you can make them with confidence. 


it's the cheeriest cooking spree ever! And that’s what Kraft's 
Spring Thing is EU cele 


SEE KRAFT MUSIC HALL, WEDNESDAY NIGHTS, NBC-7} 





al 


cOOKS 


‘om page 113 


[| ENCHILADAS 


und 
n, 


| green 
ers, 


d 
heese, 


Cooking oil 

1 (10-0z.) can 
tortillas 

10-ounce can 
enchilada sauce 

4 cup shredded 
American cheese 

4 cup chopped 
olives 


| beef and onion in skillet 
oses red color. Add chilis and 
jeese; heat until cheese is 
ring occasionally. 

bout 14 inch oil in another 
en tortillas one at a time. 
not be hot, for tortillas must 


t oven to 400° F. 
ablespoons meat mixture on 
a; roll up. Arrange rolls in 


- dish. 


auce over tortillas; sprinkle 
ican cheese. Bake in pre- 
n for 10 minutes, or until 


Ited. 


e from oven; sprinkle with 


2s 4-6. 


n Wilkerson, Junior Woman's Club, 


Phoenix, Ariz. 


tomato slices and some watercress 


| garnish. 


BO 


1S 
pings 
1s flour 
cken 


yn, 
1S, 


yped 
ic, 


1 small green 
pepper, minced 

3 cups chopped 
okra 

4 bay leaves 

1 teaspoon salt 

1 teaspoon pepper 

1 teaspoon gumbo 
filé (optional) 

Dash of hot-pepper 
sauce 


Dash of cayenne 


1-po! ca 2 
1-pound can peeled 
Dash of Worcester- 


tomatoes, 


shire drained (reserve 
2 pounds shrimp liquid) 

shelled and 1 pint oysters, 

deveined freshly shucked 


1 pound crab meat 3 cups cooked rice 
or6crabs, cleaned 
1. Heat bacon drippings in heavy 


saucepan. Stir in flour; cook until lightly 
browned. Gradually stir in broth. Set 
aside. 

2. Sauté bacon in soup kettle until 


crisp. Add onions, garlic, green pepper, 
okra and tomatoes. Cover: cook, stirring 
occasionally, until onions are golden. 
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3. Stir broth into vegetable mixture. 
Add reserved tomato liquid and all sea- 
sonings. Bring to boil; cover: simmer for 
2 hours. 

4. About 30 minutes before serving, 
add seafood and salt if necessary. Cook 
slowly. 


5. Serve on a mound of rice. Serves 6. 
—Gulf Coast Gourmet. Woman's Club, Foley, Ala. 
Ed. Note: A generous dash of hot-pepper sauce, 
cayenne, or Worcestershire equals 14 teaspoon. 


ALASKA BAKED SALMON FILLETS 
WITH DRESSING 


6 tablespoons 
butter or 
margarine 

¥ cup finely 
chopped celery 

4 cups fresh bread 
crumbs 


4 teaspoons minced 
onion 

Salt and pepper 

14 cup catsup 

6 fillets of salmon 

Butter 


1. Preheat oven to 350° F. Line bak- 
ing dish with aluminum foil. Grease foil. 

2. Prepare Bread Dressing: Melt but- 
ter or margarine in skillet; sauté celery 
for 10 minutes, or until tender. Combine 
with crumbs, onion, 1 teaspoon salt 
and 1% teaspoon pepper. Moisten with 
enough catsup to hold together. 

3. Sprinkle fillets on both sides with 
salt and pepper. Arrange largest fillets 


es 


in baking dish. Cover with dressing. 
smaller fillets over dressing. 
Dot with butter. 

1. Cover; bake in preheated oven for 
25 to 380 minutes, or until fish flakes 


Arrange 


easily. Serves 6. 
—Bettie Peck, Woman's Club, Anchorage, Alaska 
Ed. Note: If the fillets are large, place stuffing in 


eenter of each and bake singly. Garnish with cu- 
eumber rings for added glamour. 


CORNED BEEF AND CABBAGE 
(New England Boiled Dinner) 


4- to 5-pound 
corned brisket of 


1 stalk celery, 
coarsely cut 


beef 1 carrot, coarsely 
1 medium onion, cut 

sliced 2 Ib. small new 
1 tablespoon cloves potatoes 
6 peppercorns 1 Ib. white pearl 
1 bay leaf onions 


1 Ib. carrots, cut in 
l-inch pieces 


1 clove garlic 
V2 green pepper, 


sliced 1 medium head 
14 teaspoon cabbage, cut into 
rosemary wedges 


1. Wipe beef with damp cloth; put in 
large kettle. Add water to cover. Add 
sliced onion, cloves, peppercorns, bay 
leaf, garlic, green pepper, rosemary, cel- 
ery and cut carrot. 

2. Bring to boil, removing any scum 
that rises to surface; cover; simmer for 
314 to 4% hours, or until tender. 

3. About 20 minutes before serving, 
add potatoes, onions, carrots and cab- 
bage wedges; simmer until tender. 

4, Slice meat; arrange on warm serv- 
ing platter; surround with vegetables. 
Serves 8-10. 

—Mrs. Mike Sumara, Woman's Club, 

Wynnburg, Tenn. 

Ed. Note: We removed a strip of peel from the 
center of the potato as a decorative touch. 


LIME OR LEMON PIE 


8-inch baked pie 15-ounce can 
shell sweetened 
4 eggs, separated condensed milk 


2 tablespoons 
butter 
14 cup lime or 


lemon juice 
14 cup sugar 
14 teaspoon vanilla 


1. Prepare pie shell. Preheat oven to 
Sab 

2. Put egg yolks in mixing bowl; add 
milk, butter and lime or lemon juice; beat 
until smooth. 


3. In another mixing bowl beat egg 
whites until foamy. Gradually add sugar; 
beat until meringue is stiff and glossy. 


4, Fold a few tablespoons of meringue 
into lime or lemon filling; turn into pie 
shell. 


5. Stir vanilla into rest of meringue; 
spread on filling. 


6. Bake in preheated oven for 20 min- 
utes, or until golden. 


Submitted to Woman's Club, Kankakee, Ill., 

by Mrs. Dexter Otis Arnold, Honorary President, 

General Federation of Women’s Clubs 

Ed. Note: For a party dessert, swirl the edge with 
whipped heavy cream. 


MIXED VEGETABLE SALAD 


2 cups torn lettuce Freshly ground 
2 cups torn chicory pepper to taste 
(curly endive) 114 cups drained 
2 cups torn spinach cooked peas 
6 tablespoons 1 cup julienne strips 
mayonnaise Monterey Jack 
1 medium red or cheese 
white onion, 6 slices bacon, 
thinly sliced crisply cooked 
3 teaspoons sugar and crumbled 
34 teaspoon salt 


1. Put half the greens in salad bowl. 
Dot with 2 tablespoons of the mayon- 
naise. Top with one-third of onion slices; 
sprinkle with 1 teaspoon of the sugar, 
14 teaspoon of the salt and pepper. Add 
one-third of peas and cheese. 

2. Repeat layers twice more, season- 
ing each layer. Do not toss. Chill for 


2 hours. (continued) 








AMERICA COOKS continued 


toss. Serves 6. 


Mrs. George 
Diamond Bar, Calif. 


PEPPER POT SOUP 


4 tablespoons 
butter 


14 pound honey- 
comb tripe, 


344, cup chopped cubed 
green pepper 114 cups cubed 
14 cup chopped potatoes 
celery 4 teaspoon 
13 cup sliced pounded 
onions peppercorns 
3% tablespoons 1 teaspoon sait 
flour Y, cup heavy cream 
5 cups chicken Celery salt to taste 
broth (optional) 


1. Melt 3 tablespoons of the butter in 
heavy saucepan. Add green pepper, cel- 
ery and onions. Cook slowly for 15 
minutes. 

2. Stir in flour. Mix well. 

3. Gradually stir in chicken broth. 

4. Stir in tripe, potatoes, peppercorns 
and salt. Bring to boil. Cover tightly; 
simmer for 1 hour. 

5. Just before serving, stir in cream, re- 
maining butter and celery salt. Serves 6. 


— Mrs. Frieda Hart, Women’s Civic Club, 
Richardson Park, Wilmington, Del. 


GEORGIA FRIED CHICKEN WITH 
CREAM GRAVY 


2 pounds 2 frying chickens, 
shortening cut into serving 

1 cup pieces and chilled 
flour 2 tablespoons 


butter 
1 cup milk 
1 cup hot water 
Cooked rice 
Sliced tomatoes 


2 teaspoons salt 
lg teaspoon black 


pepper 
1 teaspoon paprika 


1. Heat shortening in deep heavy fry- 
ing pan to just below smoking point. 

2. Combine flour, salt, pepper and 
paprika in paper bag. Add a few pieces 


3. Just before serving, top with bacon; 


McMillan, Junior Woman’s Club, 


™~ . 
—_\ 
" px : 


of chicken at a time; shake well to coat. 
Reserve 4 tablespoons of remaining flour. 
3. Place largest pieces of chicken in 
center of surround with 
smaller pieces. When pan is full, reduce 
When chicken begins to 


frying pan; 
heat slightly. 
brown on underside, cover for about 4 
When underside, 
turn only); until golden 
brown all over. Total cooking time is 
about 30 minutes. 

1. Drain on absorbent paper. 

5. Prepare gravy: Pour off all but 2 
tablespoons of fat in pan. Remove from 
heat. Stir in butter and reserved flour. 
Cook, stirring, over low heat until 
slightly browned. Quickly add milk and 
water. Bring to rolling boil. Correct 
seasoning. 

6. Serve with rice and tomatoes. 
Serves 4. 


Evelyn D. Adamson, New Century Club, 
Wilmington, Del. 


minutes. brown on 


(once cook 


CHINESE PORK CHOPS 


6 3%4-inch-thick 
pork chops 

Flour 

1 tablespoon bacon 
drippings or fat 


2/3 cup soy sauce 
2/3 cup vinegar 
¥, cup sugar 
l, teaspoon ginger 
2/, cup water 
1. Dredge chops in flour. Heat drip- 
pings or fat in heavy skillet; brown chops 
well on both sides. Pour off excess fat. 
2. Add remaining ingredients; bring to 
boil. Cover; simmer for 1 hour. Serves 6. 
—Mrs. S. EB. Herbert, Woman’s Club, Hilo, Hawati 


CARROT CAKE 


2 cups sugar 2 teaspoons 


4 eggs cinnamon 
143 cups cooking oil 4 cups grated 
2 cups presifted carrots 


flour 

2 teaspoons 
baking soda 

2 teaspoons 
baking powder 


3¥4 cup broken nuts 
Cream Cheese 
Frosting 


1. Preheat oven to 350°. F. Grease and 
flour 13 x 91% x 2-inch baking pan. 


2. Beat sugar and eggs until thickened 
and pale. Stir in oil. 


3. Sift together flour, baking soda, 
baking powder and cinnamon; stir into 
egg mixture. Fold in carrots and nuts. 


4. Spoon batter into pan; bake in 
preheated oven for 35 to 40 minutes. 





“Tt acts like it needs to be burped.” 





Double-Delicious Meat Loaf! Bake two, freeze o 
easy, work-saving Reynolds Wrap way. Why, spec 


a 
& 


% Reynolds Wrap? Because Reynolds Wrap is oven-te 
.~ < for flexible strength. A special kind of strenc 
=~ resists tearing...stands up to oven heat and frog 
\A . Maybe that's why more women buy Reynold 


it 


4 lbs. lean ground beef 
V2 cup each finely chopped 
celery and parsley 
3 teaspoons salt 
V2 teaspoon pepper 
1 teaspoon oregano 


Serve One Tonight...Freeze One for the Future! 


Mix together beef, vegetables and seasonings. Add eggs and bri 
lightly with fork until well mixed. Divide into two equal portions. 
Line two loaf pans with Heavy Duty Reynolds Wrap. (For the I 
freeze, use extra foil to allow for complete wrapping, later.) i 
leaving foil open. Bake at 350° for 1 hour. Lift out loaves, using the 
Serve one loaf hot from oven. Let the second loaf cool thoroughly 
the foil, seal tightly by double-folding edges and place in freezer. | 




















































5. Turn onto cake rack td 
with Cream Cheese Frosting 


—Mrs, 

Home and Country Study Ch 
CREAM CHEESE FROSTING 
8-ounce package 1 pound 
cream cheese confe 
1% cup margarine sugar 
1 teaspoon vanilla lump 
Beat all ingredients until 
and velvety. +s 


A 
International City Woman's Club (G 
N 


ae 






| 
| 




















4 tablespoons grated oni 
4 teaspoons Worcestershif 
1 No. 21/2 can tomatoes 
4 eggs slightly beaten 

3 cups bread crumbs 
Heavy Duty Reynolds Wi 
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WITH FRUIT AND SPARKLE 
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rs, green grapes and cham- 

r ale or cider enhance this 
It’s the shank half, so it 

an the butt end. 


cooked 3 cups champagne, 
m, ginger ale or 
cider (more) 
1 (1-Ib., 14-0z.) can 
ibs cling peach 


sugar halves, drained 

istard 1 (1-ib., 14-0z.) can 

sred pear halves, 
drained 

yagne, 1(1-lb.) can green 

or grapes, drained, 


or1 cup fresh 
green grapes 

a from 1 (7-lb.) precooked 
1, shank end. Leave only 
ech thick fat. Bake in 325° 
hours. 

2 combine 2 cups fresh 
s, 1 cup brown sugar, | tea- 
mustard and 14 teaspoon 
nger. Add 14 cup cham- 
rer ale or cider and mix well. 
1 from oven and turn oven 
Pour all fat out of pan. 
l-crumb mixture over ham. 
ing champagne from bottle 
ups ginger ale or cider into 
ham to oven and bake 15 
11 (1-lb., 14-0z.) can cling 
;, drained, 1 (1-lb., 14-o0z.) 
ves, drained, and 1 (1-lb.) 
upes, drained. Bake 15 min- 
Arrange ham and fruits on 
g platter. Serve sauce re- 
yan in gravy bowl. Serves 


ly. 
TENDERLOIN EN 
(pictured) 


tenderloin goes a long way 
iled on a skewer with bacon, 


and green peppers. One 
at serves six! 

ced pepper (1 large 
‘loin green pepper) 
ibes 1 cup bottled 

) barbecue sauce 

n 1 (6-0z.) pkg. 

is) herb-seasoned 

| caps long grain and 

en wild rice mix 


ers thread 24 cubes (1 |b.) 
- tenderloin, 6 slices bacon 
to 8 pieces), 18 mushroom , 
green pepper pieces. Brush 
ith some of 1 cup of bottled 
ice. Broil, about 6 inches 
r 12 to 15 minutes or until 
i are crisp and vegetables 
turning and brushing fre- 
sauce. 

h 1 (6-0z.) pkg. herb- 
g grain and wild rice mix 
rding to package directions. 


PUFF WITH PARSLEY 
AUCE (pictured) 
goes into a golden “quiche.” 
Ist is made from thawed 
dastry shells. Final touch: 
ice of parsley and capers. 


14 tsp. mace 

Parsley-Caper Sauce: 

1 (1-0z.) pkg. 
white-sauce mix 

} 14 cup chopped 


pastr 
ed x 


n parsley 

1 Tb. drained 
otard capers 
oper tsp. salt 


| 

0 450°. Press 6 defrosted 
datty shells together. Roll 
floured board to a 12-inch 


wit? ay Wh js ahe 
4a. 49 ow: +m 
gat! ee conor roast nt? 
oo wnat) galce (OR ov “1 40 
wore & wot’ 4 ahem © pen 
new ne iom ok ae cd HD out Me 
com | set? gruxe or anne ow 





circle. Fit into 10-inch pie plate. Scatter 
11% cups diced cooked ham over bottom 
of unbaked shell. Lightly beat 6 eggs 
with 34 cup milk, 1 teaspoon dry mus- 
tard, 14 teaspoon hot-pepper sauce, and 
14 teaspoon mace. Pour into pie shell. 
Place in oven and immediately reduce 
heat to 400°. Bake 30 to 40 minutes or 
until puffed and brown. 

Serve hot with Parsley Caper Sauce: 
Prepare 1 (l-oz.) pkg. white-sauce mix 
according to label directions, increasing 
water to 114 cups. Just before serving 


stir in 144 cup chopped parsley, 1 table- 
spoon drained capers and !4 teaspoon 


salt. Makes 11% cups. Serves 6-8. 


FROSTED HAM (pictured) 


An elegant buffet dish that needs no 
cooking at all! Canned picnic hams cost 
less than the usual canned hams. Sweet 
pickles may be used as a garnish instead 
of kumquats. (They’re cheaper.) 


1 (3-Ib.) canned 1 (3-0z.) pkg. 
picnic ham blue cheese 
2 (8-0z.) pkgs. 2 Tb. brandy 


cream cheese 


2 Tb. chopped 
parsley 


1 tsp. freeze-dried 


chives 


l= doesn’t think 
NORIGE) cooking should 











be a chore. Especially after work- 
ing all day. That’s why Norge gives 
you a range with programmed cook- 
ing and total Teflon® cleanability. 
It's the Touch ’N Clean Norge with 
easy-to-clean Teflon oven panels 








... you rinse ’em in the sink. With 
removable burner bowls and Teflon 
drip trays... you clean ’em in a 
wink! All this plus the goodies of 
gas: instant on-instant off, smoke- 
less closed-door broiling, safety 
sentry and that unbeatable gas 
economy. See your Norge dealer 
or gascompany representative. , 
They love women who don't 
want to work. Gas makes the 


big difference. Costs less, too. 
AMERICAN GAS ASSOCIATION, INC. 


1 (12-0z.) jar 
preserved 
kumquats or 
sweet pickles, 
drained 

Chicory 





Chill 1 (3-lb.) canned picnic ham (in 
can) for several hours, preferably over- 
night. Remove from can and place on 
serving platter. 

Let 2 (8-oz.) pkgs. cream cheese and 
1 (8-0z.) pkg. blue cheese soften at room 
temperature for 1 hour. Combine with 2 
tablespoons brandy and (continued) 
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PENNYWISE HAM continued 


beat till smooth. Add 2 tablespoons 
chopped parsley and 1 teaspoon freeze- 
dried chives, mixing well. Makes about 
214 cups, enough to frost ham all over. 
Chill well before serving. Garnish with 
kumquats or sweet pickles and crisp 
chicory. Serves 8. 


STUFFED PORK TENDERLOIN 

A delicious way to serve pork tender- 
loin the 
stuffing 
pounds of pork to feed 8. 


corn-bread 


extends 2! 


> 


1 (214-lb.) smoked pork 
tenderloin 

1 cup packaged corn- 
bread stuffing 

2 cups apple juice 

1% cup coarsely chopped 
walnuts 

14 cup sliced mushrooms 

1/4, cup butter or 
margarine 


Split 1 (214-lb.) smoked 
pork tenderloin in half 
lengthwise. Prepare 1 
cup packaged corn-bread 
stuffing according to 
directions, using 14 cup 
apple juice instead of 
water. (Reserve remain- 
ing 134 cups apple juice 
for later.) Sauté 14 cup 
coarsely chopped wal- 
nuts and 1% cup sliced 
mushrooms in 4 cup 
butter or margarine, 
stirring constantly. Add 
to corn-bread stuffing. 
Mix lightly. 

Place corn-bread stuff- 
ing on lower half of ten- 
derloin. Top with sec- 
ond half. Skewer or tie 
together. Place in bak- 
ing pan. Pour in re- 
served 134 cups apple 2g 
juice. Roast at 325°, al- 
lowing 385 minutes per 
pound, approximately 
114% hours. Baste fre- 
quently. Serves 6 to 8 
generously. 


JAMAICAN HAM 
FLAMBE 


Caribbean drama at 
budget prices . .. the 
smoked shoulder of ham 
is coated with a spicy- 
sweet bread-crumb mix- 
ture, roasted, then dra- 
matically flamed with 
rum. The diced jellied 
cranberry sauce does not 
melt when heated. 


144 cups fresh-grated 
bread crumbs 

14 cup brown sugar 

2 Tb. dark rum 

1 (1-lb.) can jellied 
cranberry sauce, 
chilled 

1 (5-Ib.) smoked 
shoulder of ham 





14 cup dark rum 
for flambéing 


Make coating for ham by combining: 
114 cups fresh-grated bread crumbs, 4 
cup brown sugar, firmly packed, and 2 
tablespoons rum 1-lk 


ff 2 slices (14- 


From 1] can jel- 
lied cranberry sauce cu 
inch thick). Dice it 


bread-crumb mixture 


and toss into the 
Reserve remain- 
ing cranberry sauce as garnish. 


Place 1 (5-lb. 
ham in baking dish and top with bread- 


smoked hnoukc 


crumb coating. Cover loosel 


and roast at 325° for 2 hours 
foil and roast 1% hour longer. Plac 


on warm serving platter. Slightly w: 


14 cup rum in a small metal cup or 
ramekin. Set match to rum and pour 
flaming over ham. Serves 6. 

GOOBER NUT HAM 

Peanut butter has a glamour role here. 
With a touch of mustard and 
radish, it’s used as a stuffing and coating 


horse- 


for a boneless, precooked ham. 
1 (3'4-lb.) boneless 14/4 cup prepared 


processed ham mustard 
1 (12-0z.) jar 2 Tb. drained 
chunky peanut horseradish 


butter (142 cups) 2 Tb. lemon juice 


Decorate a 


fo ee ee 


Cut 1 (31%-lb.) boneless processed ham 
into 14-inch slices. Combine 1 (12-0z.) 
jar chunky peanut butter (1% cups), 14 
cup prepared mustard, 2 
drained horseradish, and 2 tablespoons 
lemon juice. Mix until smooth. 

Using 1 cup peanut-butter mixture, 
spread each ham slice with a little. Re- 
assemble ham slices to form original ham 
shape and tie all together. 

Coat sides and top of reassembled ham 
with remaining peanut butter. Place 
1am in shallow baking pan and roast at 
350°, allowing 20 minutes per pound 

approximately 1 hour and 10 minutes). 
Serves 6-8 generously. 


tablespoons 





DEVILED MOCK CANADIAN BACON 

A bonanza for fans of Canadian bacon 
(and who isn’t?). Our mock version 
tastes scrumptiously like the real thing, 
costs much less than half as much! If 
you prefer, you can omit the cracker 
crumbs and mustard ... just slice the 
pork tenderloin and bake. 


1 (144-Ib.) smoked crushed cracker 
pork tenderloin, crumbs (12) 
cutinto18 slices 2 Tb. butter or 

14 cup prepared margarine, 
mustard melted 

4 cup finely 














The Pillsbury Company 
Box 916, Dept. 122 
Minneapolis, Minn. 55460 


Name 
Address 
City 


Cut a 1%-lb. smoked pork tenderloin 
into 18 slices. Spread one side of each 
slice with some of 14 cup prepared mus- 
tard. Place slices, mustard side up, in a 
single layer in a shallow baking pan. 
cup finely crushed cracker 
crumbs with 2 tablespoons butter or 
margarine, melted. Sprinkle on top of 
pork tenderloin slices. Bake in a 375° 
oven 15 to 20 minutes or until meat is 
heated through and cracker crumbs are 
crispy. Serves 6. 


Toss 4 


HAM AND GRAPEFRUIT ROLL-UPS 


Wondering what to do with leftover 
boiled ham? Here’s a refreshing solution. 


easy as pushing a 
button, with Pillsbury’s 


Cake and Cookie Decorator 


Write ...draw...make stars, flowers, and 
borders, easy as pushing a button, with Pillsbury’s 
Cake and Cookie Decorator. The fun way to put a 
fanciful finishing touch on cakes for birthdays, 
anniversaries, Easter, or any celebration. 
And be sure to send for Pillsbury’s new Party Idea 


Booklet full of how-to-do-it decorating hints. 


Please send me my FREE copy of 
Pillsbury’s New Party Idea Booklet. 


State - 


Xoll ham slices around grap 
tions, sauté, then cook in an he 
sauce Voila! A glamorous-log 
dish to serve with rice and a g 


12 thin slices 1 small t 
boiled ham crumb 
12 sections of Y% tsp. t 
fresh grapefruit 1 (1 pint 
2 Tb. butter or can grz 
margarine juice 
YY cup chopped 4 tsp. co 
celery and leaves 1 tsp. sy 
2 Tb. chopped 
parsley 
Roll each ¢ 


ham slices ar 
tion of grap 
cure with a 
Sauté them 
spoons melte 
margarine foy 
Arrange in g| 
ing dish. Ad 
chopped ¢e¢ 
leaves, 2 tg 
chopped pars 
bay leaf, cru 
\4 teaspoon 
Pour over 2 ¢ 
fruit juice f 
pint, 2-02.) 
remaining 
Bake ha 
375° oven 2 
Remove rol 
serving plat 
teaspoons ¢ 
and 1 teasp 
with reserve 
grapefruit ju 
sauce remai 
Cook over 4 
stirring cons 
til smooth a 
thickened. ] 
proximately 
Spoon some 
over ham (¢ 
Serve remai 
alongside. 





ELSA’S STUF 
HAM STEAKS 
Once again 
stuffing ma 
ham goa ve 
Here are 
stuffed with 
pineapple 4 
cheese filling 
ping. Make 
family fare. 
meal withaS 
serve with bu 
dles and asa 
green ile 


2 (34-Ib.) cen) 
steaks 

2 Tb. prepar 
mustard 

1 (1-Ib., 4-02 
crushed pi 
drained (s 

1 cup grated 
cheese (%4 





Remove ring bone from ea¢) 
Ib. ) center-cut ham steaks. S} 
of each ham steak with 2 1 
prepared sharp mustard, 1) 
per slice. 

Place one steak, mustard| 
shallow baking dish. Top W 
crushed pineapple, drained (f) 
4-oz.) can, and 14 cup gr 
cheese. 

Cover with second ee 
tard side up. Top with remal 
crushed drained pineapple é 
grated Swiss cheese. Pour 1 a 
juice around ham. Bake U 
325° for 30 minutes. Serves 4 


) CEREALS 
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u are confused by these 
s for the cereals in the 
are we), you will find a 
'and brand names at the 
recipes. 


=(N BEAN IMPROVISATION 


1»? Add bite-size shredded 
, a cheese-flavored white 
talian green beans, and 
ympany casserole. 


Ss. 1(1-0z.) pkg. 
in white-sauce mix 
; 1 cup grated 
Cheddar cheese 
1 clove garlic, 
ips crushed 
asil ¥g tsp. nutmeg 
1 cup bite-size 
shredded wheat 


ham, 


oz.) pkgs. frozen Italian 
according to pkg. direc- 
md toss with 1 cup cooked 
0 julienne strips, 1 tea- 
basil leaves, 14 teaspoon 
easpoon pepper. 

1 cook 1 (1-0z.) pkg. white- 
cording to directions. Add 
Cheddar cheese, 1 clove 
i,and 1 teaspoon nutmeg. 
time, combine green-bean 
ce and 1 cup bite-size 
at. Serves 6. 


TONS ... Use bite-size 
aesar Salad or soups in 
cons. Melt butter or mar- 
in. Add cereal and garlic 
evenly browned. 


CHES AND CREAM PIE 


canned peach slices with 
am cheese and a currant- 
ll in a delicious pie shell 
nflakes. 

kes Topping: 


yr 1 cup (1 8-oz. pkg.) 
cream cheese, 


sugar softened 
Ym cup 
confectioners’ 
es sugar 
1% tsp. vanilla 
jelly extract 
Ap 


h 5 cups cornflakes cereal. 
n 44 cup butter or mar- 
) brown sugar and 14 tea- 


ch pie tin with crushed 
firmly along bottom and 
pie shell. Bake in a pre- 
en 5 to 8 minutes. Cool. 
ked pie shell 2 (1-lb.) cans 
3, well drained. Sprinkle 
over with 1 tablespoon 
dine 14 cup currant jelly 
oons corn syrup. Heat, 
until jelly is melted and 

jelly over peaches. Let 
up softened cream cheese 
irin 14 cup confectioners’ 
teaspoon vanilla extract. 
sing until all is well com- 
pping over pie. Serves 6. 












ERT TOPPING...Top your 
rd, pudding or ice cream 
alted cereal granules. Fin- 
st sprinkle of nutmeg. 


LISH STUFFED 

LS) 

d economical dish: tradi- 
ean cabbage rolls filled 
yeef, rolled oats and sour 
»0ked in a spicy tomato 





New from Kraft! 3 flavorful seasoning mixes 
for ground and cubed beet. 


Beef up your beef-eating family with these three hefty beef dishes. They’re made quick, easy 
and full of flavor with three new Seasoning Mixes from Kraft. You get robust, teen-tested 
Sloppy Joes, made with Kraft Sloppy Joe Seasoning Mix. A vivid Texas-style chili, made 
with new Chili Seasoning Mix. And a beef stew to satisfy a hungry lumberjack, made with 
new Beef Stew Seasoning Mix. All three deliver the good authentic 
flavor it would take hours of cooking to bring out yourself. New Seasoning 
Mixes for beefeaters... with seasonings perfected by the good cooks at Kraft. 


Beefeaters rejoice! 


seca 
tetera 








sloppy 









SRP 








2 Ibs. ground beef 
3/4, cup quick-cook- 
ing rolled oats 

(uncooked) 

14 cup sour cream 

1% tsp. salt 

1 clove garlic, 
crushed 

14 tsp. each 
pepper, 
rosemary, 
marjoram 

12 green cabbage 
leaves 

) 


Combine 2 lbs. 


1 cup green-pepper 
strips 

14 cup chopped 
onion 

2 Tb. butter or 
margarine 

1 (2-Ib., 3-0z.) 
can stewed Italian 
tomatoes 

14 cup tomato paste 

2 Tb. white wine 

ly tsp. each salt, 
sugar, pepper 


ground beef, 324 cup 


quick-cooking rolled oats (uncooked), 14 


cup sour cream, 


6 teaspoons salt, 1 


clove garlic, crushed, 14 teaspoon each 
pepper, rosemary and marjoram. 

Wash and trim 1 medium cabbage. 
Separate 12 large leaves from head. 
(Store leftover for later use.) Drop cab- 
bage leaves in 2 quarts rapidly boiling 
water. Cook uncovered for 3 minutes 
or just until limp. Drain very well. 

Place about 4% cup meat mixture on 
each cabbage leaf. Roll leaf tightly 
around meat and secure with tooth- 
picks. In a large skillet, sauté 1 cup 
green-pepper strips and '4 cup chopped 








ee 


Ss i 
a a 


50¢ Refund Offer! 


Send portions of package 
fronts (showing ‘’Kraft’’ and 
the variety name) from 2 Kraft 
Seasoning Mixes—Kraft 
Sloppy Joe, Chili, or Beef 
Stew Seasoning Mix—PLUS 
one package front from any 
other Kraft Sauce or Gravy 


Mix. Mail 3 package fronts 


55177. 


KRAFT 


onion in 2 tablespoons butter or mar- 
garine 5 minutes or until tender. Stir 
into pan 1 (2-lb., 3-oz.) can well-drained 
Italian tomatoes, 144 cup tomato paste, 
2 tablespoons white wine, 14 teaspoon 
each salt, sugar, pepper. 

Place rolled stuffed cabbage in pan, 
covering with sauce. Cover pan and 
cook over low heat 25 to 30 minutes or 
until meat is done. Serves 6. 


Add extra 
(continued) 


TWO-IN-ONE CEREAL . 
crunchiness to hot cereal 


with your name and address 
to : Kraft Seasoning Mix Offer, 
Box 9958, St. Paul, Minn., 


One refund per family or 
address. Offer expires in 60 
days. Good throughout U.S.A. 
only. Void where prohibited, 
taxed, or restricted. Duplicate 
requests constitute fraud. 
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ACKAGED CEREALS continued 


b inkling it with crispy ready-to- 


1 
-ereal. 


WESSEX BARM CAKE 


An old-fashioned whole-wheat kind of 


cake, reminiscent of the homey dishes 
of the English shires. It’s made with 
toasted wheat cereal. The frosting is 


full of shredded coconut and pecans. 


114 cups boiling 2 eggs 
water 1 tsp. vanilla 
1 cup toasted extract 


1% cups sifted 
all-purpose flour 


wheat cereal 
14 cup butter or 


margarine, 1 Tb. baking 
softened powder 

1 cup granulated 1 tsp. cinnamon 
sugar 14 tsp. salt 


1 cup brown sugar, 
firmly packed 


14 tsp. nutmeg 


Pour 114 cups boiling water over 1 cup 


toasted wheat cereal. Cover and let 
stand 20 minutes. 
Meanwhile, beat 144 cup softened 


butter or margarine until creamy. Grad- 
ually add 1 cup granulated sugar and 1 
cup brown sugar, firmly packed, beating 
until fluffy. 

Add 2 eggs, 1 teaspoon vanilla ex- 
tract, and soaked wheat cereal, mixing 
well. 

Combine 11% cups sifted all-purpose 
flour, 1 tablespoon baking powder, 1 
teaspoon cinnamon, 14 teaspoon each 
salt and nutmeg. Add to oatmeal mix- 
ture, stirring until well dampened. Pour 
batter into a greased and floured 8-inch- 
square cake pan. Bake in preheated 
350° oven 50 to 55 minutes or until 
browned and cake tester comes out 
clean when inserted in center. 

Set pan on wire rack 10 minutes, 


then turn out cake and finish cooling 


on rack. Top with Coconut-Pecan Frost- 
ing (see recipe below) and cut into 2- 
inch squares. Makes 16 squares. 
COCONUT-PECAN FROSTING 


2% cups sifted 14 tsp. vanilla 


confectioners’ extract 

sugar 14 cup shredded 
2 Tb. softened coconut 

butter or 1% cup canned 

margarine chopped pecans 


2 Tb. milk or cream 


Combine 2'% cups sifted confectioners’ 
softened 


sugar, 2 
butter or margarine, and milk or cream 
and 14 teaspoon vanilla extract. Beat 
until smooth and creamy. Spread on 
top of Wessex Barm Cake (see recipe 
above). Sprinkle with 14 cup shredded 
coconut and then with 1% cup coarsely 


chopped pecans. Makes 1 cup frosting. 


tablespoons each 


DEVILED POTATOES 


Mashed potatoes have never 
sensational. Hot-pepper sauce 
spices, plus egg yolks and onions make 
them devilish. 


been so 
and 


3 cups mashed ¥, tsp. hot-pepper 


potatoes sauce 
2 egg yolks 3%, cup high-vitamin 
14 cup chopped whole-wheat 
onion flakes, slightly 


crushed 

¥%, cup coarsely 
grated Cheddar 
cheese 

1% tsp. paprika 


1 Tb. lemon juice 

1 clove garlic, 
crushed 

lisp. salt 

4 tsp. dry mustard 

14 tsp. pepper 


Combine 3 cups mashed potatoes, 2 egg 
yolks, 144 cup chopped onion, 1 table- 
spoon lemon juice, 1 clove garlic, 
crushed, 1 teaspoon salt, 14 teaspoon 
dry mustard, 14 teaspoon pepper and 
1g teaspoon hot-pepper sauce. Stir, spoon 
into a well-greased 114-quart casserole. 

Combine 34 cup slightly crushed high- 




























vitamin whole-wheat flakes cereal and 
34 cup coarsely grated Cheddar cheese. 
Dust with 14 


tomato halves with crumk 
inches from heat, 4 to 5 min 
Sprinkle over potatoes. 
teaspoon paprika. 

Bake in preheated 350° oven 20 min- 
utes or until cheese is melted. Serves 6. 


These are the “translations” of the 
used in our packaged-cereal recipes; 
rolled oats: Instant and Quick Quaké 
Mother’s Oats; Quick Ralston 

Toasted wheat cereal: Wheatena. Oy 
cereal: Rice Krispies. Whole-wheat 
Grape-Nuts Flakes; Wheaties; Pep 
Spoon-size shredded wheat: Nabi 


Mix Malted cereal g 


CRISPY BROILED TOMATOES... 


Wheat, spoon-size. 


crushed cereal crumbs with butter and Grape-Nuts. Bite-size shredded w 
: 5; : : Theat Che in whale 
other seasonings. if desired. Sprinkle Pact’ Chex. High-vitamin whol 


Ladies’ Home 


JOURNAL 


COOKBOOK SAMPL 


An exciting collection of 327 recipes 
from 26 new cookbooks 
selected by the Journal food editors 


Gourmet Cooking, Old-Fashioned Meals, 

Foreign Dishes, Heritage Recipes, Diet Men 
Special Cooking Techniques. 

58 pages in color and 36 pages of recipes ast 

originally appeared in Ladies’ Home Journz 


AT YOUR NEWSSTAND APRIL 16 OR SEND COUPON B 


COOKBOOK SAMPLER 


Ladies’ Home Journal 
Independence Square 
Philadelphia, Pa. 19105 


No. of Books. Amt. Enclose 
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SS a Address 
| Send $1.50 plus $.25 postage 
and handling per copy City. Staten 


When Mrs. Joseph Moore set 
custard pie to her family, it - 
most of a long, hot morning to: 





You can do it in minutes 





{ 


Fathers and children have always been big on ¢ 
But, mercy, the work! The hours in the kitchen! | 

Now, with Jell-O® Golden™ Egg Custard, th 
silky-smooth custard filling takes no time at all! 
baking. No anxious juggling of ingredients. 

The easy recipe is on every package. 

Treat your family to Jell-O 3 
Golden Egg Custard pie of- 
ten. How about to- 
night? Then every- 





body will be smiling 
GENERAL FOODS e 5 . 
«reness’ | inthe familyportrait. 
DETAIL FROM “THE FAMILY OF JOSEPH MOORE 


COURTESY MUSEUM OF FINE ARTS, BOSTON 
M. AND M. KAROLIK COLLECTION. 


NER OF THE CAR 


ted from page 108 


take on a fishing trip. Of course, 
, in the yard was pretty tame 


> 


o used to dream about getting a 
our own. We even tried to save 
, but we never got much over a 
before we found something else 
nd it on. My father was con- 
- lecturing us on the virtues of 
and industry. When he was our 


and threw the two pennies into the 
woods as far as he could. “That there is 
my opinion of this here car and of 
Hughie M. Bostwick,” and he turned 
and strode off up the road. We watched 
until he’d disappeared over a little rise 
and then we rode up to see what he was 
doing. He had left the road and was 
crossing a field in the direction of a 
farmhouse. He had the look of a man 
that wasn’t coming back. We pedaled as 
fast as we could to the car—our ear. 


it was worth something to look down the 
road from the wheel of my own car. Ru- 
pert fooled around with the spark and 
the choke. “‘He had the choke all the way 
out,”’ he said. ‘““Why don’t you try it?” 

I turned the key and stepped on the 
starter, and the engine caught on the 
second turn. Rupert looked at me with a 
delighted grin. 

I shifted into low, let out the clutch, 
and we started off. my hands and fore- 
arms clasped to the wheel, my toe just 


“Plenty of time,’ I said. We were do- 
ing about 15, and that was fast enough 
with all I had to think about. There was 
a truck approaching, and I wasn’t sure 
what to do about that. I kept well to the 
right, hoping the driver wouldn’t notice 
me, but he waved, and it turned out he 
was a boy not much older than I was. I 
suppose there was a legal driving age in 
those days, but in the country nobody 
paid much attention. If we stayed off 
main roads we'd be all right. 


had his own busi- 
1 roadside fruit 
agetable stand— 
. couldn’t under- 
vhy we didn’t get 
{make something 
elves. 

was in the early 
f the Depression 
bs were scarce. 
boys did mow 
and deliver pa- 
it they were ‘‘go- 
” who “knew the 
fa dollar,’”’ as we 
did not. We went 
ing and played 
d rode our bikes 
ly around town. 


vere riding our 
‘the country one 
lowing a narrow 
d, when we came 
old touring car 
in the ditch. An 
man in overalls 
king around it 
the tires angrily. 
pped to watch, 
on our bikes. 

| blast, dag nab 
ig-dong buzzard 
utomobile,” he 
ring it a last kick 
nging the hood 
s fists. “I swear 
Harry this in- 
Billy-be-blasted 
2 can stay here 
, before I’ll lay 
ntinental finger 
and he punched 
d again. 

Det it start?’’ 
asked. 

man glanced at 
turned to glare 
ar. “Hughie M. 
kK,’ he said. I 
‘tell if this was a 
yr another of his 
ade swear words. 
me for a hog for 
han a year and 
. couldn’t pay. 
m’t you take the 
s—well, thinks 
etter than noth- 
lot I knew. For 


ts I’d give the blasted thing to 
person that come along.” 


would?” I said. 


ing, he got in and tried the look like it 
The engine turned over with a you don’t expect a car thief to wear 


mble. ‘““You see? 


what comes of dealing with the sort anybody would be likely to on the brake. 
Bostwick.”’ steal anyway. It was a Paxton touring 


ly like Hughie M. 
jut angrily and cracked his fore- car from the early ’20’s. The top was 


*he demanded. overalls and felt boots. The car wasn’t 


Nina TT you'll mind 
ITB y Cor MLNTET CS 
our oven cleaner. 


We admit it. Jifoam often 
costs more than other 
oven cleaners. But after 
you see the way it cleans 
your oven, we dare you 

to complain about a 

few pennies. Ounce 

for ounce, penny 

for penny, Jifoam cleans 
your oven quicker and 
better than anything 
you've ever tried before. 
In 5 minutes flat you can 
wipe your oven clean with 
a damp sponge. No mess. 
No fuss. No rubber 
gloves. Frankly, we've 
looked into ways of 


BR USED AS OIRECTEO 


pee Ty aes Simoes 


making Jifoam cheaper. 
But every time our 
laboratory tested it, it 
worked no better than 
the other oven cleaners. 
That’s not good enough 
for us. And if it’s not 
good enough for us, it’s 
certainly not good enough 
for you. We know there 
are ways of making 
cheaper oven cleaners. 
But millions of: women 
are convinced that Jifoam 
is a good buy because it 
is the one that works 
best. And that is good 
enough for us. 


Iifoam's exclusive formulation and method of application 
are protected under United States Patent 43,335,092. 


We stood looking at it for a moment. 
“You don’t suppose he stole it?” 
Rupert shook his head. ‘‘He didn’t 
This was true. Somehow 


I[said. yelled, ‘‘we forgot the bikes.”’ 
I shoved in the clutch and brake ped- 


we started again. 


Shelco, Inc., 1968 





touching the throttle. ‘““Hey,’”’ Rupert After 
measured an inch and a half—enough to 


als, and we stopped. I wasn’t quiteready even 
to try reversing, so Rupert went back to drive, 
for the bikes while I waited with my foot 
He put them in back, and 14, but 
After a hundred yards not 
I shoved in the clutch and Rupert shifted 





go about 


problem. 


over 


After the next right 
turn I told Rupert to 
shift into high. Now we 
were really traveling. I 
was afraid to take my 
eyes off the road, so I 
asked him how fast we 
were going. He said 75, 
but I didn’t believe him. 
Finally I pulled off the 
road and stopped. We 
had to figure out what 
to do with the car. I 
knew we couldn’t take 
it home. After talking it 
over we decided to find 
a place in the woods 
where nobody would 
see it. We were lucky. A 
short way down the 
road we found a lane 
almost hidden by bushes 
and leading back to an 
old maple-sugar house. 
We parked in back where 
it didn’t seem likely 
anybody would stumble 
over it. 

We were late getting 
home, and my mother 
wanted to know where 
we'd been. I said we’d 
been bike-riding in the 
country and had gotten 
lost. “What were you 
doing in the country?” 
she asked. 

“Looking for work,’’ 
Rupert told her. 

“T should have known 
better,” she said. 


ee we'd gone to 


bed Rupert and I had a 
long talk. Owning a car 
involves certain compli- 
cations, and they were 
just beginning to dawn 
on us. A car requires 
tires, oil, plugs, battery, 
points—we weren’t sure 
what points were, but 
we knew you had to get 
them from time to time. 
And gas—that was 
something we were go- 
ing to need immediately. 

My father kept some 
in the garage, so we bor- 
rowed a gallon of that. 


we’d put it in the car the tank 


12 miles we thought, maybe 
Naturally Rupert wanted 


but this brought up a 


I was tall enough to pass for 
was short and obviously 

When he got his foot 
down to the throttle, his eyes were on 


ainst the rearview mirror. ““Yes, missing and the doors were held with into second. I had to pull on the wheel a level the hood. He agreed to 
flaming heavens that’s exactly bailing wire. The cords showed through with both in order to get the _ settle riving back and forth in 
1 do.” the tires, the stuffing was coming out of | clutch all the way down. the lane, and then I took over and we 
said for two cents?” I held out the seats and moss was growing on the At the crossroads we turned roared down the road again. We 
nies, and he took them. running boards. But it was ours right—that was the way the car wanted _weren’t worried about running 
just bought a car,”’ >» said. We climbed in, and I took hold of the to go, so I didn’t have trouble. ‘‘You into < » we knew on weekdays, and 
th that he drew back his arm wheel. Even if we never moved an inch want to shift into high?’’ Rupert asked weekends we didn’t drive continued 
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SUMMER OF THE CAR continued 


Gas was our big problem. All the sum- 
mer jobs were already taken, but Ru- 
pert found the solution in our Nickel 
Service Co. At that time people would 
think twice about spending a dollar for 
something, but just about every house- 
wife had some trifling, nagging chore 
that she was glad to pay a nickel for. 
Usually it wouldn’t take more than a 
few minutes and four jobs would buy a 
gallon of gas and 10 or 
12 miles of care-free mo- 
toring through the coun- 
tryside. I found an old 
cloth cap and a pair of 
goggles, and Rupert dug 


up a leatherette avia- 
tor’s helmet. We wore 
these partly for style 


and partly as a disguise. 


Gee about 10 days 


Rupert said he was tired 
of driving back and 
forth the same 
place. There was a sort 
of track through the 
woods that had appar- 
ently been used for gath- 
ering sap, so we decided 
to try that. We’d wound 
around through the trees 
for a couple of hundred 
yards when we came out 
of some thick under- 
brush, and there was 
another car parked just 
ahead of us. It was a 
seven-passenger black 
sedan—not the kind of 
car you expect to find 
in the woods. 

While we were staring 
at it a couple of men 
stepped out of the bushes 
and came up to us. They 
wore city clothes, dark 
suits and felt hats turned 
down in front and back. 
“What do you think 
you’re doing here?” the 
younger one asked. 
‘“Who sent you?” 

“Nobody,” I said. “I 
mean, my father did.’ 
It occurred to me it 
might be better if they 
thought there was a 
grown-up on our side. 

““Who’s he, a Fed?” 

“Bugs, shut up,” the 
older one said. He was 2 
fat, with a wheezy voice 1 
and a lot of gold teeth, 
shining and 
looking. “‘Now, boys, 
how come your old man 


over 





sharp- 


Nn 


sent you back here?’ 


Rupert, who was at 
his best in a tight spot, 
said, ‘‘He didn’t, bu 
out and he sent us out looking.”’ 

“Well, he ain’t h re,”” 


t one of our cows got 


Bugs said. 


“Bugs, shut up Now you boys got 
a little problem and we got a little prob- 
lem. Maybe we ter talk it over.” 

“You gone nuts, | <?” Bugs asked. 
“They already know y much. Go or 


you two, get lost.’ 
“Andhavethemsp 
“OK, we keep them here 
“Sure we do,”’ Felix said, ‘‘and 
every hay shaker and apple knocl 
the county out looking for them.’ 
“Well, what do we do?” 
“If you could shut up for a minute 





1 pkg. (4-serving size) Betty Crocker 
Noodles Romanoff 

1 can (10% oz.) cream of 

mushroom soup 

cups Cut-up cooked chicken 

pkg. (10 02.) frozen chopped 

broccoli, thawed and drained 

cup pitted ripe olives, 

cut into wedges 


maybe I’d think of something.” He 
looked worried, scowling and chewing on 
his lip with his gold teeth. 

“We'd be glad to help out,’ Rupert 
said. “‘What’s the trouble?” 

“Well,” Felix said, ‘‘it’s like this—we 
was on our way to see a friend.” 

‘A sick friend,’ Bugs said. 

“That’s right, a sick friend. And we 
was taking him something 4 

“Yeah, we was taking him some jelly,” 
Bugs said. “Only now we can’t take it on 


handkerchief and mopped his face. ‘‘Do 
you boys know where the Ox Yoke Inn 
is at?”’ We did. He said that his sick 
friend was there and he’d like us to take 
him the jelly. He and Bugs got some 
heavy cases out of their car and loaded 
them into the back of ours. “Anybody asks 
you tell them you’re delivering eggs.”’ 

“Them cases don’t look like eggs to 
me,’ Bugs said. 

“They can put some on top, can’t 
they?” Felix asked. ‘““The countryside is 





ee 


At Jacques, on Chicago’s fashionable Michigan Avenue, Chicken Casserole Supreme 
is a delicious dinner favorite. Here’s how to make it with Betty Crocker Noodles Romanoff. 


Doing anything tomorrow night? Sure. Eating out—in. 


account of ...’’ He scratched his head. 
“What was that on account of, Felix?’ 

“On account of this little ape runs a 
red light,’ Felix said, suddenly getting 
mad. “‘So now all the cops in the country 
are looking for us. But if you two was to 
take your car 

“Felix, you gone off your nut?” 

“You want to tell the Boss you loused 
up the delivery?” Felix asked him sav- 
agely. ‘“‘And if we was to get picked up 
vith the ear full ‘ 

“Full of jelly,’ Bugs said. 
talk He 
id the woods nervously as if every 


“You too much.”’ looked 


ree were dangerous. He took out a silk 


Heat oven to 350. Prepare Noodles 
Romanoff as directed on package 
except—use % cup milk. Stir in soup, 
chicken, broccoli and olives; pour 
into 2-quart casserole. Cover and 
bake 25 to 30 minutes or until 
broccoli is tender. 4 to 6 servings. 
French rolls and a tossed green salad 
round out the meal. 





ae 


full of eggs.’”’ He gave us a couple of dol- 
lars to buy them and told us to come 
back as soon as we’d made the delivery. 

We turned and drove out, with the 
two of them, their hats pulled over their 
eyes, standing and watching us. At a 
farmhouse we bought 12 dozen eggs and 
put them on top of the boxes. Just be- 
fore we got to the Ox Yoke Inn we 
passed a car parked off the road with a 
couple of men in it. Rupert waved, and 
they waved back. We turned in the drive 
and drove around to the back of the inn. 

A man in a derby and vest opened the 
door partway and asked us what we 
wanted. I said we’d brought him jelly. 


noodles 
Romanoff 















































“Jelly and eggs,’”’ Rupert g 
He waved us away. “Go of 
I looked at Rupert unca 
looked at the man. ‘Felix an 
going to be disappointed.” 
He was down the steps in 
over to the car. ‘‘Good Lord 
looking in the back. He ran ; 
garage attached to the buij) 
tioned us to follow him in ang 
door. He took us down a hall} 
the kitchen, where a lady wi 
and a kimono 
ing a cigar| 
holder. ‘Kegj 


delivery,” ay 
out yelling fo 
named Al. | 
The lady ag: 
like some gin 
cookies. We 
would. “Ho 
two get starte 
she asked. 
“Well,” R 
“my father 
our age ous 
thinking of 
besides play ¢ 
and should g 
do something 


told her. 
“He ough 
she said. 
After a litt 
man came i 
door. He’d b 


thick enveloy 
pocket. “Car 
this to Fe 
losing it? It’s 
he rubbed hi 
“Recipes,” 
said. 
“Yeah, 
said. We said 


Wren we 


there was 


dering what 
heard foots 
Bugs came 1 
the lane fron| 
“It’s OK 
There was s¢ 
ling, and Fel 
out of the w 
“T watched 
Bugs said, “tl 
anybody in si 
Felix sm 
looked almost pleasant. “Eve 
all right?” 
“Sure.” I handed him the 
“Your friend sent you some} 
‘What the hell?” Bugs sail 
Felix grabbed the envelope} 
aside to open it. “Recipes, | 
cluck,”’ he told Bugs. “Whi 
think?” : 
Felix put the recipes in 
“You done real good,” he te 
handed me a five-dollar bill. | 
it blankly. 
Rupert took the bill and sh 
my pocket. 
“Thank you very much,” 





; want to come 
fter tomorrow, 
have something 
” 
’d be back, and 
As soon as they 
sight, Rupert 
‘Drive slow,” he 
1 get the bikes.” 
ahead. I hadn’t 
ught, but it was 
yuldn’t leave the 
ugar house any- 
s waiting beside 
the bikes, and in 
ey were in back 
on the road. 
to be hard to find 
x place,” I said. 
deserted farm- 
road,” he said. 
got half a dozen 
ae yard. I don’t 
y will notice one 
was right. I’ve 
a few fast think- 
1, but none like 
ad the gift. 


listening to the 
ening while my 
ading the paper 
angry noises. ‘“‘T 
aid. “I wash my 
yhole thing.’”” My 
what it was. 

’t it?” he de- 
> farmers are ask- 
noney, gangsters 
shirts, and right 
lin Street a milk- 
on by a dog.”” He 
ercely. “And the 
running wild, too 
ap of work—the 
step-ins and do- 
Ly ——” 

en working,” I 
ted telling about 
ng up old news- 
ig up a dead lilac 
dog’s collar. He 
(0 be quiet. 

I suppose you’re 
,too.”’ She looked 
ym her magazine. 
or what?”’ 

he paper at her. 
te the country’s 
h the racketeers 
1ers and girls do- 
my and getting 
rcelled ——”’ 
loes the shimmy 
e said. 

don’t,” he said. 
nust be a great 
» the mailman.” 
't we talk about 
cheerful?’ my 


| I had a money 
had too much. 

break a five- 
he candy store— 
ud ask questions. 
t on the idea of 
fe at a gas sta- 
2 out close to a 
Rupert 
$s while I walked 
0 two-gallon cans 
man my mother 
{ gas. There was 
2ious about this, 
the gas anyway. 
ond day as we 
to the 


stayed 


meeting 













It's inevitable. 
Someday youre going 
to spill chlorine bleach 

on something expensive... 








WR Evy 
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Unless you switch 
to ACTION® 
Chlorine Bleach. 


ACTION is in packets. Spillproof. 
Safe. So strong, one packet bleaches 
whiter than a full cup of the leading 
liquid. And ACTION is convenient. 
‘Toss a packet into your washer. It 
dissolves in seconds. 

Before the inevitable, switch to 






> a - 
* Safe. Strong. Convenient. 


1968, Colgate-Palmolive Company 
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place we spotted Bugs lurking the ‘“‘An awful lot of your friends seem to be ‘‘They’ve all went nuts,” he said. ‘Next 
bushes. In a couple of minutes he came _ sick,” I said. time probably the paper boy makes the 
panting up and whistled. This s the sig “Only the lucky ones,”’ Bugs said. Felix delivery—then most likely a circus parade 
nal for Felix, who came down the lane fron told him to shut up and get the jelly loaded. witha band.” He straightened up, pressing 
the other direction, made the delivery without any trou- his arm against his stomach. ‘‘With my con- 


driving ferent cal We 
“Well, boys,” Felix said, “do know blo—I 
where the Old Trail C House is?” We He was thin-faced and nervous 

nodded. “‘I’d like you to take something t« didn’t look well. All the time he 


yy ng the cases he kept talking to himself 


uess the man was expecting us dition I shouldn’t have to put up with this.’ 





he really I said I hoped the jelly would make him 


was un- feel better. ‘‘See what I mean?” he said. He 


a sick friend,” he said load handed me an envelope continued 
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SUMMER OF THE CAR continued to have that much cash and not spend any, every half hour. The tires had worn pretty sults? Where 
so we started up the Nickle Service Co. far into the cord, and we worried about lice?” Rupert an 

‘Recipes for Felix?” I asked. again. That way if my mother wanted to themall the time. Another thing, therewere told him. “Wh 
“What else?” he sai know where we’d gotten the new cap gun an awful lot of police cars on the road, al- going to end?” 




































Felix gave us another five-dollar bill, and or anything we could say we’d carried 25 though my father didn’t think there were _ pacing up andd 
then for the next month or so we made two __ pounds of ice for old Mrs. Zivic, and soon. enough. ing the paper, ‘ 
or three deliveries a week. You couldn’t Then things began to go wrong. For one “They keep promising to crack down on __ bootleggers an 
have asked for a better job. Good pay, and thing the car had developed some new all the roadhouses and booze joints,” he around it isn’tga 


we got to drive the car and meet all kinds noises. We were getting only 15 miles to a said, slapping his hand on his newspaper, _ to be out on th 
of different people. Of course, it was hard quart of oil, and we had to fill the radiator “but when are they going to get some re- _ had a point ther 


started loading 
were sweaty and 
over their should 


@ \ farm-fresh whipped cream, ing into each 9 
*F it’s the creamiest, smoothest cake most nabbe 
"you've ever tasted epee 


“We saw a ¢ 
way here,” I said 
“The local cop} 
me none,” Felix} 
you see a coup) 
a green sedan | 
plates ——” 
“You mean 
Rupert asked. 
Felix dropped 
carrying. “You 
ie “Sure,” I sai 
- time coming b 
Yoke Inn he st 
asked what we 
said delivering 
bought two doz 


Bugs sank do 
The texture of this cake tells the story. The tender, delicious story of a stir in eggs. Sift flour with baking powder and salt; gently stir in half the ning oe “Oh 


real old fashioned cream cake! That's why you make it with ReDpI-WiP flour mixture. Add milk, melted butter. Sprinkle rest of flour mixture over 








brand whipped cream. REDD!-WiP can go jn a cake because it’s real top; fold in until blended. Pour into pan (9x9x2”, bottom lined with oe : 
farm-fresh cream (whipped the easy way, so you don't have to)! Just plain paper). Bake at 350°; 30-35 minutes. Cool 10 minutes: remove ; Os hurry 
see how good a whipped cream cake can be. from pan: cool on rack. ing, relia 
% cup butter or margarine 2 eggs, very well beaten still lucky. We 
1 can REDDI-WiIP 1% cup sifted all-purpose flour Fi/ling & topping: 1 (3% oz.) pkg. instant vanilla pudding - 1% cups the delivery an 
1 cup sugar 2 tsps. baking powder milk - Coconut to garnish cake + 1 can cherry pie filling - Prepare without any tro 
% tsp. each vanilla Ya tsp. salt pudding as package directs, using 1% cups milk. Split cake in half, were about a 
& almond extract % cup milk making 2 layers. Fill and lightly frost with pudding: coat sides with turnoff, a figure 
Melt butter: cool. Empty REDDI-WiP into large bowl (do not shake can): coconut; top with cherry pie filling. (And of course you can decorate the bushes in f 
stirin sugar until mixture is like soft whipped cream. Blendin flavorings; /t with REDDI-WIP, too, just before serving—but you // need an extra can!) was Bugs. He 
©Reooi-Wip, Inc. 1968 back, followed 
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out,”’ Felix said. 
how we'll get th 
gested they hide 
dark, but they 
afraid of the w 
than of the poli 
Finally they 
the floor in bac 
ered them with 
and pulled egg ¢ 
that. The egg 
very well, so we’ 
out and filled th 
gravel. As a h 
wasn’t very = 
the best we coull 
on, keeping to tl 
I noticed Rupel 
sort of tense. 
“T guess we ¢ 
lot of trouble,’ 
“You can get ou 
He shook his he 
my voice. “Tf } 
car, we could p} 
middle of the 4 
up our hands.” 
head backwam 
never know.” 
“But we'd ki 
slowly. ‘“They t 
“That’s the ¥ 
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main highway we’d be O.K. 
approached it the police were 
yping all the cars. I slowed 
on with panic. Rupert grabbed 
cartons, jumped out and ran 
of the men who was looking 
car. 
[r. Burgess,” he yelled, ‘ 
1e eggs? Strictly fresh.” 
’ He turned around impa- 
h, it’s you—go on, will you, 
I had edged the car up, 
1e only open lane, the engine 
y and the radiator steaming. 
Jamned thing out of here, will 
Burgess yelled. He motioned 
id tell your father to peddle 
gs after this.”’ 


‘want 


1e highway the road was nar- 
serted. It looked like we were 
. [shot a glance at Rupert. It 
) believe he had offered to sell 
ns of gravel to an officer while 
. was searching for were in an 
x feet away. Considering the 
ces, I don’t suppose he was 
ym above, but he was inspired 
lace. After a couple of miles 
|, and our passengers got out. 
vas making really alarming 


ly about a mile to Valley 
id. “You can get a bus there. 
to get back before they start 
us.” 

rted up the road, but Felix 
is with us. ‘“‘Boys,’’ he said, 
ass. Don’t let nobody tell you 
He pulled down his hat and 
Ly. 

e it back to the farmhouse. 
yut of water and oil, and the 
so hot it kept going for a few 
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\OM FOR SPRING 


Pink Bedroom. ‘Piccadilly’? For- 
and “‘Leicester Square’’ rayon and 
Cohama, available at William Heng- 
o, N.Y., Meier & Frank, Portland, 
und Town Tweeds”’ yellow Fortrel 
ack. available at Joseph Horne, 


a. 
3lack and White Bedroom. ‘'Fan- 
» Fortrel, by The Georgia Co., avail- 
on-Pirie-Scott, Chicago, IIl.; Foley’s, 
‘ex. White quilted throw in rayon/ 
Bartmann & Bixer, at Hochschild, 
imore, Md.; Bon Marché, Seattle, 
mbels-Shusters, Milwaukee, Wis.; 
w York, N.Y. ‘‘Stik-Fast’”’ black vel- 
oo at Abraham & Straus, 


Living Room. “‘Sheer Elegance’’ 
iste, by Melbee, at Jordan Marsh, 
ass.; Bamberger’s, Newark, N.J.; 
oane, New York, N.Y. “Elegante; 
cetale in tangerine, by Bartmann & 
3ullock’s, Pasadena, Calif.; Jordan 
‘ton, Mass.; Hochschild, Kohn, Bal- 
.; Stern’s, New York, N. Y.; Gimbels- 
eee sueee, Wis.; Bon Marché, 
ish. 


JUR AGE 
‘obert Peters dress, available at Julius 
Washington, D.C.; Davison's, At- 
Halle Bros. Co., Cleveland; Stix, 
ler, St. Louis; Sanger-Harris, Dallas; 
Houston; ZCMI, Salt Lake City; 
Vilshire, Los Angeles; Frederick & 
ittle. 
1r. Mort dress, available at The Blum 
delphia; Julius Garfinckel, Washing- 
Burdine’s, Miami; Higbee’s, Cleve- 
rvoort’s, St. Louis; Marie Leavell, 
lowitz, Houston; Makoff, Salt Lake 
hh Magnin, California and Nevada; 
Best, Seattle. 
Pab dress, available at Charles Sum- 
: Woodward & Lothrop, Washing- 
F. P. Allen, Atlanta; Cricket West, 
ity, Mo.; Sanger- Harris, Dallas; 
uston; Margaret’ s, Oklahoma City; 
\F, Denver; Joseph Magnin, Cali- 
‘Nevada; Nordstrom Best, Seattle. 
Claret dress, Woodward & Lothrop, 
, D.C.; Cricket West, Kansas City, 
‘ Houston; Joseph Magnin, Califor- 
svada; F rederick & Nelson, Seattle. 


DAY, page 118. April 2: Stockpot 
Campbell’ s. April 3: Borden’s new 
se Yogurt. April 6: Pound Cake from 
er mix. April 7: Campbell's Chicken 
je Rings Soup. April 8: Petite Mar- 
rom Pepperidge Farm and Crosse & 
April 9: ‘Little Imps’’ made with 
ndon melba toasts. Campbell's Hot 
man Soup; Del Monte Tomato Sauce, 
yle. April 9: Bran Toaster Cakes 
4s. April 12: Make Pink Moon Cake 
teral Foods mix. April 17: Make 
oufflés’”” with Underwood Chicken 
nil 19: Chicken Giblet Gravy from 
ican. April 21: Progresso Pasta- 
». April 22: Nabisco Caramel Peanut 
impbell’s Chicken and Dumpling 

26: Wvler’s new packaged Beef 
». April 28: Cheese Straws and Beef 
trom Durkee's ; Wise Bacon Delights. 








seconds after I turned it off. When we’d 
buried the license plates and let the air 
out of the tires it looked like it had been 
there for years. It had been a good car 
and served us well. I was sort of glad 
there were some other old cars around. 

By the time we got home the others 
had almost finished supper. My father 
looked at us gloomily. “I give up,” he 
said. “You can’t be depended on to do 
any work, you spend every cent as soon 
as you get it, you can’t even get home on 
time for meals. I swear I don’t know. 
My father was a hard-working, thrifty 
man, and his father before him. I’d 
thought there was hope for you two, but 
now...’ And he got up shaking his head 
and went into the living room. 

My mother began clearing the table, 
her mouth drawn in a thin line. ‘Your 
father works hard every day,” she said. 
“He doesn’t expect any thanks, all he 
wants is a little consideration—the feel- 
ing that somebody appreciates what he’s 
doing. But no, you couldn’t be bothered.” 

I looked at Rupert, and he nodded. 
We went down in the cellar, and then 
came up and went into the living room, 
where my father was reading the paper. 
“We've saved up some money,” I said, 
“and we want you to have it.” 

“What's this?” he asked, puzzled. 
“You've actually saved some money?” 

“All summer.”’ And I held out a coffee 
can. He reached for it, and it fell from 
his hand, spilling out nickels, dimes and 
quarters—all the change from the five- 
dollar bills we’d gotten. 

He stared at it, stupefied. “My good 
Lord, there must be thirty dollars there— 
how in the world?” 

“We used the same system as Henry 
Ford,” Rupert said, “a small profit but a 
lot of sales.” 


M, mother had come in from the 
kitchen. “I can’t believe it,’ she said, 
looking at us sharply. 

“Money talks,’’myfathersaid, starting 
to gather up the coins. ““The boys have 
learned the secret of mass production.”’ 

“You'd better find out what other 
secrets they have.” Leonora had just 
come in from the hall, where she’d been 
talking on the phone. “Elsie Lesnak just 
got back from Lake Winamoka. She said 
when they were going up last week they 
saw the boys out in the country, and 
they were driving a car.” 

“Really, Leonora,’ my mother said. 

“You can ask Elsie. She said her fa- 
ther saw them, too.” 

“What’s this?”’ my father asked. He 
looked at Rupert and me. We looked at 

each other. I knew we had to say some- 
thing, and I couldn’t think of any more 
lies. 

“TI guess we might as well tell the 
truth.” 

““O.K.,”’ Rupert said. ‘‘You see there 
was this man that had a car he couldn’t 
start, and he said he’d sell it for two 
cents.” 


“So we bought it,’’ I said. 
My father said: ‘For two cents.” 
“That’s right,’ I said. “And then a 


little later we were driving through the 
woods and we met a couple of men ——” 


My father was beginning to smile. 
“Going through the woods ——” 
“They were parked there,’ Rupert 


said. ‘“They wanted totakesomejelly toa 
sick friend, only they were afraid to go out 
because they’d gone through a red light. 
“You two think you're so funny,” 
Leonora said. 
My father 
preciate your brothers’ sense of humor, 


chuckled. ‘‘You don’t ap- 











Look into Contadina 
for a perfectly seasoned, 


richer tomato sauce 








This is.the tomato sauce that tastes like it’s homemade. Contadina m: 
with plenty of plump, red tomatoes—seasoned and simmered to perfectio: 
Look into Contadina for a better tomato sauce. 

BURGERS YOU ‘FLIP OVER”’ 


114 lbs. ground chuck 1g tsp. pepper 

24, cup undiluted evaporated milk 14 cup sliced stuffed green olives 
14 cup cracker meal 4, cup chopped onion 

1)4 tsp. seasoned salt 3 slices American cheese 


Mix chuck, evaporated milk, cracker meal, seasoned salt and pepper thoroughly. Shape 
into six 54% inch patties. Place heaping tablespoon of olives and onion on each. Fold, 
turnover fashion; seal edges. Bake on broiler pan in moderate oven (350°F.) 20 minutes. 
Top each burger with half cheese slice. Bake 3-5 minutes longer. FOR SAUCE: Simmer 
124 cups CONTADINA® Tomato Sauce with 4% teaspoon oregano and %4 teaspoon 
tarragon 15 minutes. Serve on burgers. Makes 4-6 servings. 
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Leonora. You take after 
people.” 

“Anyhow, they loaded the jelly in our 
ear,’ I said. 

Rupert nodded. “About 300 pounds.” 

“All right,’ my mother “that 
will be enough of that.” 

My father was choking, trying to 
catch his breath. ‘“‘Three hundred pounds 


your mother’s ' of jelly,” he said, “‘for a sick friend—oh 
my...’ He wiped his eyes. ““Nobody 
could tell a story like your grandfather,” 
he said. “‘I guess you take after him.” 

My mother was staring at the coins 
piled on the table. “TI still can’t believe 
it—saving all that money.” 

My father looked at us proudly. “‘Blood 
will tell,’ he said. END 
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Madge, sometimes I wis 
Id never gotten married!’ 


” 


nl, 
¥ “My hands are a 
wreck from dishwashing. 
§ Just look around my ring!” 


“Looks like a disaster 
area! Marriage 
has its little problems 
. but it sure pays 
a girl’s rent. 
Say... have you : Se eee 
ever tried... Palmolive® Dishwashing Liquid? 
Softens hands while you do dishes. 
Why, you’re soaking in it now.” 





“In dishwashing (as 
liquid? Sure 


|?? 


must be mild! 


“More than just 
mild! You’ve 
never seen suds 
that do more 
dishes!” 


Next visit: 


“Hey, Madge! Since I’ve 
been using your Palmolive 4 ¥ 
Liquid, only my husband “; 
has rough hands.”’ 


favor...let 
him do the 
dishes.” 


ae : : | ee rh £& ? epee 1 
ti eS mon a ie: es eo - < ® a to... . soften you 


Rec we re ee a ed eee ene ones) 
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2 the Behrs’ home the most animated gatherings took place 
on Saturday evenings in the winter in Moscow. At eight o’clock, the 
cadets and students who were friends of the family came treoping in, 
their noses scarlet and their coats covered with frost. The three Behrs 
girls, both they and their hair dressed for the occasion, came toward 
them with a swirl of wide skirts, but their governess stopped them 
with a cry: ‘“They’re all cold! Don’t go near them yet!” 

Their mother brought her daughters up strictly and kept a close 
watch over them, but all three possessed that particular form of 
appeal the French call du chien (a rather knowing allure). The eldest, 
Lisa, had lovely regular features and pretended to be as aloof as a 

_ statue, accepting admiration without ever provoking it; she was inter- 
ested in literature and philosophy and smiled condescendingly when 
her sisters teased her, calling her “‘the scholar.’’ At the other extreme 
was Tanya, the youngest, all bright mischief and emotion. One 
moment she would be sighing over the novel she was reading in hid- 
ing, the next she would be giggling in front of her mirror at some new 
grimace she had invented. Two jet eyes, glittering with mettle and 
wit, flashed in her narrow face with its full lips and big nose. One day 
she wanted to be a dancer, the next a singer, the next a mother. Sonya, 
more pliant than Lisa, less mercurial than Tanya, boasted a graceful 
carriage, lovely complexion, dark hair, a smile of dazzling whiteness 
and large, dark somewhat myopic eyes whose attentive wondering 
expression was as disturbing as a confession. She was withdrawn, 
willful and melancholy. She read a great deal, cultivated herself, wrote 
stories, painted in watercolor, played the piano and had chosen the 
education of children as her life work. At 17 she had received her 
teacher’s certificate but, like her sisters, all her hopes were centered on 
love and marriage. 

The young horse guardsman Mitrofan Polivanov, a friend of her 
brother, was already courting her assiduously. Would she become 
Mrs. Polivanov and end her days as the wife of a general? The idea 
did not horrify her, but neither did it thrill her. Her older sister Lisa 
would have a more exotic fate should she, as was likely, marry Count 
Leo Tolstoy. He was coming to the house more and more often, but 
could not make up his mind to propose. And, to tell the truth, Lisa 
was so cool and haughty that she was not making it any easier for 
him. Sonya thought to herself that in her sister’s place she would have 
spared no effort to elicit his impassioned avowals. She was awed by 
Yolstoy’s talent, his fame, his legend. She remembered that in 1854, 
when she was 10, he had come to call on her parents at their apart- 
ment in the Kremlin. He was in uniform then, about to join the Army 
of the Danube. After he left she had tied a mbbon around the low 
mahogany chair, upholstered in cerise, on which he had sat. She 
learned whole passages of his works by heart and had copied out a few 
lines of Childhood, which she kept as a talisman inside her schoolgirl 
shirtwaist. He had reappeared in 1856, still in uniform, full of war 
stories and plans for novels. 

Now—six years later—he had left the army, but seemed no happier 
than before. He wrote less, traveled, gave all his time to his village 
schools. True, he was not handsome. Average height, stocky, bony 
and brawny, his face overgrown by a bushy chestnut beard, thick lips 
planted in the midst of all that hair, a crooked nose and iron-gray eyes 
with a piercing glint. His body was used to the unconstraint of country 
life, and was uncomfortable in the elegant attire he wore in Moscow. 
tie looked as though he were in disguise and hating it. Thirty-four 
years old—an old man! And to top it off he had lost nearly all his 
teeth. But Lisa was not going to marry a man for his teeth. For her, 
marriage meant founding a home, making a distinguished entrance 
into the world: Countess Leo Tolstoy. . . Her sisters, who did not like 
her very much, teased her because when the count was there her 
expression changed; she warbled and cooed and, they said, played the 
“sweet almond.” 

Sonya sometimes felt that she would know better than Lisa how to 
make a great author happy. To whom could she turn in her dilemma ? 
Little Tanya surveyed her out of the corner of her eye, and one eve- 
ning, when the two had just gotten into bed and blown out the candle, 
asked in a low voice: ‘Sonya, do you love the Count?” 

“T don’t know,”’ she answered. 


sopyright © 1967 by Doubleday & Company, Inc. Excerpted from the biography, ' 
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Tolstey,"’ by Henri Troyat, p 


ublisn 


daughters and her son Volodya with her. Now, Ivitsi was 


‘with Volodya, there were four children. Tolstoy solved the p' 


Sonya lay awake a long time. In the ¢ ensuing 

to ease her aching heart. The heroine was Helen, a « 
black eyes and a passionate temperament; she h 
Zinaida, the elder, who was fair and distant, and 
younger, who was petite, spritely and sweet-natured. A 
young man of 23 (alias Mitrofan Polivanov) was courting | 
had eyes only for a friend of the family, a middle-aged n 
possessing appearance named Dublitsky. Dublitsky, who 
to become engaged to the fair-haired and disagreeable Zing 
being increasingly drawn to the dark-haired and charmir 
Torn between love and duty, the girl planned to enter a co 
Sonya read this transparent tale to her younger sister, whol tk 
splendid, but she did not dare to show it to “the Count.” 








































Winter had passed uneventfully, and July was almost o1 
Tolstoy next saw the Behrs, in Moscow. Seated at the e1 
table, Sonya never took her eyes from him. He returned to 
Polyana, his country estate, and a few days later Mrs. B 
suddenly inspired to visit her old father at Ivitsi and take 


Yasnaya Polyana, where Tolstoy’s sister Marya, an intin 
hood friend of Mrs. Behrs, was staying. By all means, 
would call on her old friend. Indeed, she was looking for 
meeting; also, by bearding the lion in his den, she hoped - to! 
hand, overpower him and compel him, after so many months 
cision, to propose to Lisa. Her thoughts full of this subtle ma) 
stratagem, she persuaded her husband that the trip was a 
essential, and ordered new gowns for the girls. A coach fo 
hired, baggage was piled onto the roof until the springs goal 
leaving the anxious Dr. Behrs waving his handkerchief be hi 
they drove away in a cloud of dust. 
The travelers set out in the direction of Yasnaya Polya ne 
thatched huts, village pump and little church—Sonya loved i 
saw the owner’s reflection in everything: the bearded co it 
shining eyes. Evening was coming on as the coach passed bety 
two whitewashed brick towers at the entrance to the grour c 
ing out over the door, the girls watched as two rows of 
followed by lime trees, lilacs, tousled bushes and a meado 
grass strewn with buttercups, rolled by in a joggling phantas 
In the midst of a tangle of green stood the white house with 
pediment and covered veranda. 
Mrs. Behrs had announced her arrival, but not the exact 
the sound of the harness bells, the house, drowsing i in the dusk 
with a start. While the servants were bustling about with the bi 
Mrs. Behrs fell into the arms of her girlhood chum, Mai ya 
Then old Aunt Toinette, who had reared Leo, and who ¥ 
permanent member of his household, hobbled out arid wee 
travelers in French. The girls curtsied. 
At that point Leo Tolstoy appeared, so gay that Sonya t he 
looked positively young. 
After a tour of the orchard, where the wide-eyed young u 
picked raspberries, their mother sent them to unpack in the v4 
ground-floor room that was to be their dormitory. Plain wooc 
lined the walls. The extremely hard mattresses were co 
blue and white striped ticking. But there were only three 


mgm SS Saha 


proposing to add a footstool at the end of a deep arme 
arrangement amused Sonya, who gaily said: “I want to sl 
armchair.” “| 
“‘And J shall make your bed,”’ said ar eletoy, 4 in a tone tha 
no argument. He awkwardly unfolded and spread the shee et 
helped him, laughing to hide her confusion. Ny 
When she and Tolstoy had_ finished arranging her bed 
back up to the drawing room, where her sister Lisa gave her 
questioning look. Her emotions in a whirl, she went out to sit 
veranda. id 
Tolstoy came to call her in to dinner, but she would not g g 
not hungry. It is so lovely out here.”’ 
Reluctantly, he left her. Behind her back she heard voi io 
laughter and the clink of china. Lisa must be trying to regain 
ground. A board creaked under a footfall. Sonya turned a ard 
was Tolstoy, abandoning his guests at the table, coming back 
They exchanged a few words, softly, in the darkness. Sudde 
whispered: “How simple and clear you are.’ 
And so she was, but what unconfessed scheming, what unel 
hopes lay behind that candor! She lowered her eyes, for feat 
discovered. It was late. Mrs. Behrs sent the girls to bed. Se 
down to the vaulted hall, cherishing, deep in her heart, n 
Tolsiov had spoken to her on the terrace. She repeated them 
yee a as she curled up in her nightgown between the i ary 
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ir. Peieep would not come. She listened to her 
, tossed and turned and smiled in rapture at the 
‘it was the Count’s big hands that had made her bed. 
eat dawn, radiant. The sun was shining in a cloudless 
as exhilarating. Tolstoy had planned a picnic in the 
horses were harnessed to a sort of primitive charabanc 
uild carry 12 people seated back to back. Sonya admired a gray 
by wearing an old sidesaddle, and Tolstoy asked whether 
like to ride her. Sonya had on her pretty yellow dress with 
elvet buttons and belt. 
can [? I didn’t bring a riding habit,’’ she frowned. 
mind that,” he laughed. “We're not in society here. 
body to see you but the trees.”’ 
hile Lisa stood by biting her lips, he helped Sonya up onto 
back. She wrapped her yellow skirt tightly around her legs 
1em down to the ankle, arched her back and strove to 
gant. Tolstoy straddled a magnificent white stallion, and 
ed off side by side under the low branches. 
ire company gathered in a clearing with a haystack in the 
er tea, Tolstoy led his guests in games, climbing up the 
and sliding down again. In the midst of the shouting and 
onya, her yellow dress all crumpled and her hair full of 
as in heaven, but Lisa was beginning to glower. 


ext day the Behrs family went on to Ivitsi. Sonya left witha 
tt, but was soon cheered by the sight of her grandfather 
inching the girls’ cheeks between thumb and forefinger, he 
“the young ladies from Moscow,’’ questioned them about 
affairs and uttered antiquated gallantries. To make certain 
ung guests would not be bored in his home, the old man 
d a series of outings and dances for them, to which all the 
men were invited. But Sonya was not to be jarred from 
world by the chatter of such provincials. Two days after 
1 at Ivitsi, she was in her bedroom with Lisa when little 
ie Count! . . . The Count has come to see us!” 
not true!” exclaimed Lisa, blushing. 
lone or with his sister?’’ asked Sonya faintly. 
On horseback,” Tanya answered. “Hurry!” 
ttered down the stairs and stopped outside the door, para- 
ont of Leo Tolstoy, who was heavily dismounting from his 
. He was covered with dust, his forehead shone with sweat 
es Showed shy delight. Sonya did not dare hope he had 
ie 35 miles between Yasnaya Polyana and Ivitsi just for the 
of seeing her again. The entire household had already assem- 
mngratulate him. 
nly, at that instant, Sonya wanted to love him, and just as 
e was afraid of becoming attached to him. She thought of 
she was betraying, and of the young and amiable horse 
Mitrofan Polivanoy, who would one day ask for her hand, 
guilty, but she could not think of anything particular that 
e wrong. In the evening, after a walk, all the young people 
iborhood gathered.in the big drawing room at Ivitsi. Sonya 
white woolen dress with a lilac-colored rosette on one 
from which trailed down long ribbons known as Suivez-moi 
me (Follow me, young man). 
elegant you are, here,”’ said Tolstoy 
t you dancing?” she asked. 
What’s the use? I’m too old.” 
emurred. After supper the guests began to leave. But some- 
ed Tanya to sing a romance. She was not in the mood, so she 
the piano to avoid being forced to perform, and was for- 
e. And thus she became an involuntary witness to a strange 
e house had grown quiet again, when Tolstoy and Sonya 
ito the room. Both very intent, they sat down by a card table 
id been left open. 
so you'll be leaving again tomorrow ?”’ said Sonya. “‘Why so 
ta pity.” 
y sister Marya is all alone and will soon be going abroad.” 
hs go with her?” 
T should have liked to go, but now I can’t.” 
iiere of her younger sister’s presence in the room, Sonya never 
er eyes from the doleful and supplicating face of the man lean- 
i her. As the silence began to lengthen, she murmured: ““‘We 
er be getting back to the dining room. Otherwise they’ll begin 
t for us.”’ 
he said. “‘Wait a moment. It’s so nice here.” 
faking up a piece of chalk, he wrote something on the baize. 
e eed, ‘can you Salem what I have written there? 


opened the door, eyes bulging and cheeks on fire, and cried 


“T can,” she confidently said. 

She read: “Y.y.a.y.t.f.h.r.m.c.o.m.a.a.t.i.o.h.f.m.” She felt sud- 
denly inspired. No mystery could resist her love. With only occasional 
prompting from Tolstoy, she read, ‘“Your youth and your thirst for 
happiness remind me cruelly of my age and the impossibility of hap- 
piness for me.” 

Amazed at her intuitiveness, he said: ‘“Then do this, too.” 

And he wrote: “Y.f.i.m.a.m.a.y.s.L.H.m.t.d.m.y.a.T.”’ She trans- 
lated: “Your family is mistaken about me and your sister Lisa. Help 
me to defend myself, you and Tanya.” 

It was not a proposal. Nor even a declaration of love. But Sonya 
was too clever not to realize that this correspondence in code assumed 
a communion of minds between her and her partner that meant more 
than any protestation. Cutting through her exaltation, she heard her 
mother’s voice crossly: ordering her to bed. Before lying down she 
lighted a candle, sat on the floor and propped her notebook on a chair, 
and copied into her diary the words Tolstoy had initialed in chalk on 
the card-table cover. Coming out of her hiding place, Tanya joined 


her a few moments later and confessed that she had heard and seen’ 


all, and was afraid there would be trouble ahead. Sonya was too 
happy to worry. 

Tolstoy returned to Yasnaya Polyana the next day, but not before 
he had extracted a promise from the Behrs family to call again on 
their way back to Moscow. Behind him, he left a girl of 18 quivering 
with hope, a girl of 20 smarting with jealousy, and a girl of 16 moping 
because she was only a confidante. 

One day, Lisa took Tanya aside and told her, with tears in her 
eyes: “Sonya is trying to take Leo Nikolayevich away from me!... 
The way she dresses and looks at him and goes off alone with him, it’s 
as clear as day.’’ Tanya tried to comfort her in vain. The atmosphere 
was strained, as the young ladies prepared for the return trip. 






s agreed, they spent a night at Yas- 
naya Polyana. Marya Tolstoy had decided to take advantage of their 
coach as far as Moscow, before continuing abroad. Her departure sad- 
dened the entire household. Leo was glum. At dawn, the big coach 
rolled up to the door and the farewells began. Suddenly, Tolstoy, 
dressed in his traveling clothes, strode into the circle of weeping 
women, who were embracing each other and crossing themselves. 
His valet followed him with a suitcase. 

“T am going to Moscow with you,” he announced. “How could I 
stay on at Yasnaya now? It would seem so dull and empty.” 

Suffused with joy, Sonya struggled to keep her face under control 


as her mother watched her intently. 


There was room for four inside the coach and two outside, behind 
the box. It was decided that Tolstoy would take one of the two out- 
side places and Lisa and Sonya would take turns sitting beside him. 
The post horses trotted smartly along. The hours Sonya spent inside, 
with her mother and Tanya and her little brother Volodya and Marya 
Tolstoy, seemed endless. She envied Lisa out there in the open air, 
conversing freely with the writer. To while away the time, the travel- 
ers nibbled at bonbons and fruit, but Sonya refused all such treats. 
Leaning out, she counted the striped mile-posts. At last, the relay! 
Her turn to mount beside Tolstoy. Evening was coming on. It grew 
cold. Nestled against her big friend’s shoulder, she listened to his tales 
of the Caucasus, Sevastopol, the war, the savage Circassians, the 
French, the English, the Germans. . .. He had seen so many countries, 
known so many people, gone through so much! She felt very ignorant 
and vulnerable next to him. Light-headed with fatigue, she closed her 
eyes and dropped off, awoke at a sudden jolt and thrilled to find the 
warmth of a male body next to her, and the sound of a deep, gentle 
voice mixed with the jingling bells. They drove on like that all night. 
Inside, the family slept. Except for Lisa, perhaps, awaiting her 
CUMS 

At the last relay before Moscow, when it was again Sonya’s turn 
to sit beside Tolstoy, Lisa asked her to give up her turn on the pretext 
that it was too stuffy inside and she could not breathe. 

Sonya was enraged at this maneuver, but, at her mother’s com- 
mand, she climbed inside the coach. 
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“Sonya,” Tolstoy cried out, “it’s your turn to sit behind.” 

“I know,” she said reluctantly, “but I’m cold.” 

Lisa was already settled triumphantly on the empty outside seat. 
Tolstoy stood a moment, hesitating, in the posthouse courtyard; then, 
without a word, he climbed up beside the driver, and the coach rolled 
away with the girl sitting behind, alone and humiliated, offering her 
tears to the wind. 





olstoy and Marya left them in Moscow, and the 
Behrs went on to their country house, where Dr. Behrs—a physician 
at the Imperial Court—was waiting for.them. Fresh quarrels broke 
out between the two sisters, so violent that their parents could no 
longer pretend not to understand. The doctor, who was a man of 
principle, held that if a proposal were forthcoming, Sonya, as the 
younger sister, should decline in favor of Lisa. Mrs. Behrs, who was a 
woman of common sense, would have preferred to give priority to her 
children’s hearts: Tanya felt sorry for the stiff and haughty Lisa, but 
sided openly with Sonya. Even the brothers became involved in these 
feminine complications. However, by tacit agreement, no one pre- 
sumed to ask “the Count” point-blank what his intentions were. He 
was too important a person, too intimidating. He must be allowed to 
reach his decision in his own good time, without being hurried in any 
way. 

After Marya left for Europe, Tolstoy rented an apartment in Mos- 
cow, but he could not feel comfortable in it. He was obsessed by 
Sonya. One thing was certain: she, and-not Lisa, was now his favorite 
among the three Behrs daughters. Should he propose to her, in spite 
oi the difference in their ages? If he disappeared from the scene and 
she were to marry someone else, he would regret it his whole life long. 
What to do? He was exhausted by his own indecision. He read his 
fortune in the cards, looked for good and evil marriage omens, and 
hiked almost daily the eight miles to the Behrs’ country home, where 
they had moved for the summer months. He would reach the house 
at twilight, covered with dust, his throat dry and his heart thumping. 
The girls’ bright-colored dresses, high voices and the hayes non- 
sense they chattered rewarded him for his long walk. 

= When I am empress, I shall issue my commands and Grdetse ile 
this!’ Sonva said one evening, sitting in an unharnessed cabriolet in 
the courtyard. 

‘Toistoy seized the shafts, set the heavy vehicle in motion with one 
heave of his back, and trotted off, crying: “And this is how I shall 
take my pies for a drive!” 

“No, no! It’s too heavy! Stop!” implored Sonya, clasping her 
hands. 

But she was delighted. “This incident shows how strong and 
heaithy he was,”’ she wrote in her memoirs. Of course, the Count must 
stay to supper; a bed was prepared for him. Ah, those dangerous folds 
of comfort in which the parents of a marriageable daughter can swathe 
an undecided bachelor! At. the Behrs’ country home, nature itself 
coaspired to concentrate the suitor’s mind on thoughts of romance. 
The nights were so beautiful, the moon shone in the nearby pond, the 
grass in ihe meadow shivered as though covered with silver powder, 
the earth, which had drunk in the heat of the sun all day, exhaled its 
perfumes in the lengthening shadows. Sitting under the arbor with the 


giris, Tolstoy talked of this and that, forgot his worries and strove to 
maxe himself agreeable. A rival had appeared on the scene of late, a 
ccriain Vopov, professor of Russian history at the University of Mos- 
cow, who kept looking intently at Sonya and then turning away and 
heaving sighs. But he proved no more dangerous than the horse 
guardsman Mitrofan Polivanov, whom the girls were expecting any 


week. fwenty times Tolstoy’s declaration was on his lips, and 20 
times he bit it back. When the feeling became too strong for him, he 
would lean on the wooden railing of the balcony and murmur, ‘‘Nights 
of madness!’ 

Consumed with anxiety, he wrote in his diary. ‘‘A child! Or cer- 
tainly looks like one. And yet, what utter confusion. Oh, if only I 
could put myself in a clear and honorable position. . . . I try to see 
cal her weaknesses, but it doesn’t seem to make any difference. A 
child!’ 
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Three days later he asked the child rbothiees 
answer was evasive, but she admitted that she h 
He insisted upon seeing it. What went on in her 
ment? She knew Tolstoy might be offended by 1 
personality she had given Dublitsky in her autobiograpl 
hurt feelings or even an open conflict would be better 
nation in her love life. Since they were both too shy to speal 
since he had made one confession to her with the initial c] 
the table cover, why shouldn’t she do as much through h 
disguised characters? Burning with embarrassment, she har 
her notebook, staking everything on one throw of the di e. 

He took the story home with him to Moscow and raced tk 
od it was.as though he suddenly saw his own face in the mir 
{ -getting how ugly and eroded it had become. Wounded ve 
his first reaction. Then he reflected that even though the 
found Dublitsky ugly, old and moody, she was nonetheles 
with him. This observation only half-consoled him. “She gay 
story to read,” he wrote in his diary. “How furiously she insist 
truth and simplicity. Anything unclear torments her. I rez 
without a twinge, without a glimmer of jealousy or envy. 
expressions like ‘unattractive outward appearance’ and “ine 
in his opinions’ ‘hit me hard.’’ So hard that two days ate er, A 
28—his birthday—he concluded that he was “‘too great” for the 
mon path of matrimony. Wounded in masculine pride, | 1e st 
refuge in his author’s pride: “I am thirty-four years old. . 
any thought of marriage. Your vocation is elsewhere.”’ 

But work could no longer content him. Little Sonya had 
right card when she showed him her story. Now, every wri 
to shake the hook loose only drove it deeper into his fles 
back to the Behrs’ country home, saw her again, hesitated, 
filled his diary ‘with conflicting entries. But in the middle « 
Tolstoy noted: “My diary is not truthful. Underneath I amt 
that she will be here beside me one day, reading, and... ai 
for her.” 4 
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In September, the Behrs moved back to their apartmen 
Kremlin, and Tolstoy rang at their door once again. “So 
thinner,’’ he wrote, “‘I am irresistibly drawn to her.” 
she was deeply disturbed: ‘O Dublitsky, do not dream! . . 
I cannot tear myself away from Moscow. . . . Sleep impo 
three in the morning. Dreamed, and worked ‘myself into as 
kid of sixteen.” 

He resolved to abandon all hope of the joy he deem im 
and wrote a long letter of explanation to Sonya, telling 
parents were wrong to believe that he was in love with th 
but that he was not wrong to identify himself with th 
Dublitsky: Bi 

‘“‘When I read your story I recognized myself in Dublit 
that unfortunately reminded me of what I really am and all 
forget: Uncle Leo, an old, exceedingly unsightly devil who 
work, alone and unremittingly, at what God has given him to 
not to think of any other felicity than that afforded by the k1 
of work well done. . . . 1am gloomy when I look at you, b 
youth reminds me too vividly of my age and the impo 
happiness for me... I am Dublitsky, but to marry simpl; 
one must have a wife i is something I cannot do. I demand st 
terrible, impossible, of marriage. . . I demand to be loved aq 
I shall not come to see you anymore.” 

What a relief to have written that letter! Such a relies 
popped it into a drawer and promptly forgot all about it. 
ber 10 he awoke with cramped muscles but renewed opt 
resolution not to see Sonya again vanished with the day. 
took time to dress before rushirig over to her home. “To the 
She wasn’t in. ... Then she arrived, severe, serious. I left, dis 
again, and more in love than ever. Underneath everything else 
lives on. I must, I absolutely must free myself. I am beginning t 
Lisa, and pity her at the same time. Lord, help me, tell me W. 
do! Another cruel, sleepless night coming. I can feel it, I who: 
at lover’s agonies! I shall perish by the sword I have willl eC 
many times I have planned to tell her, or Tanya, but in vain... s 
me, Lord, teach me what to do. Holy Virgin, help me!” 

He was frightened by the fullness of his love as by ad 
sole activity of which his mind was capable was obsessi 
about this soft-skinned little girl. The older and uglier he f 
the more desirable she seemed. On September 11 he forced 
stay at home. On the twelfth he called on the Behrs, and 2 
midst of a party of friends, whose chatter made him dizzy. S 
inaccessible among all those trivial, fluttering people. He W 
pick her up bodily and carry her away, bear her off to the « cor u 
“T am in love as I did not believe it possible to be,” hes 4 
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13, he wrote: “Tomorrow I shall go and speak out, 
myself.’’ On second thought, he crossed out the last 
ence. He would not kill himself. Nor would he speak 
present his proposal in writing. After ali, it was easier 
despair if she were to refuse! What dread if she were 
a sound in the house; a candle burned on the table. He 
de across the paper. When he had finished, he wrote in 
our in the morning. I have written her a letter which I 
er tomorrow, that is, today, the fourteenth. God, I am 
die! Such happiness seems impossible. Help me, my 


give his letter to Sonya on either the fourteenth or the 
ptember. But on the fifteenth he whiSpered to her that 
ething important to tell her. She looked up at him with her 
astonished eyes. Did she really not understand, or was 
g not to understand? He felt the letter in his pocket, did 
er word, and beat a retreat. 
eturned to the Kremlin after dinner the following day, 
, he found Sonya at the piano playing an Italian waltz. 
nervous that her fingers caught on the keys. To hide her 
she asked her sister Tanya to sing. After a bit, as she was 
tes all wrong, Tolstoy took her place at the piano. He 
Tanya sang the last note well, which was very high, he 
nya the letter. If not, he would conclude that God coun- 
ait. The end of the song drew near. The note welled out 
oat, pure, crystalline, imperative. 
felt as though he had received a blow on the head, and put 
s pocket. Tanya went to make tea. As though diving off 
wer, he murmured: “J wanted to speak to you, but I 
to. Here is the letter I have been carrying with me for 
. Read it. I shall wait for your reply here.” 
atched the letter, pounded along the hall and shut herself 
she shared with her two sisters. Her heart was beating so 
e scarcely understood what she read. Just as she reached 
: “Do you want to be my wife?” someone knocked at the 
Lisa. 
* she cried out. “Open the door! Open the door immedi- 
st speak to you!” 
ied the door a crack. 
as the Count written to you?”’ Lisa said in a choked voice. 
ell me! ...” 
proposed to me,’’ answered Sonya in French. 
es grew wider, the tears spilled over and her mouth 
a sob: “Refuse! Refuse right away!’’ 
etrified with joy, said nothing; alerted by Tanya, her 
e running. She scolded Lisa, ordered her to take hold of 
show a little dignity, and pushed Sonya forward by the 
ying: ‘Go give him your reply.”’ 
_a gust of wind, she flew into the room where Tolstoy was 
e, backed up against the wall. He took her hands in his 
kly: ““Well?”’ 
course!’’ she burst out. 
ds, fear and joy surged through him so violently that he 
[wo minutes later the whole household had heard the news, 
to submit to the avalanche of congratulations. But Lisa 
, Weeping in her room, and Dr. Behrs sent word that he 
ing well, and also failed to appear. He thought it highly 
Tolstoy to choose his second daughter, when he had 
to marry the eldest. 
fiance’s departure, Mrs. Behrs set out to win over her 
She pointed out that with their large family and slender 
they had no right to reject a rich, talented and noble suitor 
€ point of order, that they would gain nothing by trying to 
rue love and that, furthermore, the important thing was not 
but Sonya’s happiness. Mastering her resentment, Lisa 
ler mother in pleading the cause of the couple. Together, 
m the doctor over; he blessed Sonya, and everybody cried. 


uined to set the date. Like most people who can never make 
ainds, once he had reached his decision, Tolstoy could not 
noment’s delay. Leaving Sonya’s parents flabbergasted, he 
ed that the service take place on September 23, 1862, one 
‘er the engagement had been announced. Mrs. Behrs objected 
 trousseau had to be prepared. 
"’ he said. “‘She is perfectly well dressed the way she is! 
does she need ?”’ 
gh, Mrs. Behrs acquiesced. Having gotten his way on this 
oy then asked his fiancée whether she wanted to take a 


ns I shall put a bullet through my head if this ’ 


honeymoon trip abroad or go immediately to Yasnaya Polyana. She 
opted for Yasnaya Polyana, in order “‘to begin real life right away, 
family life.’’ He was grateful to her for this. Only six days left! The 
girl was suddenly caught up in a whirlwind of calls, letters, seam- 
stresses, shopping, invitation lists . . . Tolstoy disapproved of all this 
futile agitation, motivated by coquetry. Souls, not dresses, were what 
counted in marriage. It was wrong to try to appear more handsome 
than one really was, to the person in whom one had placed one’s faith; 
on the contrary, one must stand before him naked. Naked in all one’s 
ugliness. If love could survive this trial by truth, then a family could 
be born. If not, better to separate, each to his own. 

It was in this spirit of sincerity that he decided to give his fiancée 
his private diaries to read. She had thought to portray him, in her 
Dublitsky of the unprepossessing outward appearance? He would 
show her that Dublitsky’s interior was even more spine-chilling. His 
wild ambitions, his absurd rules of life, his intellectual acrobatics, his 
somersaults, his toothache, his rages, his erotic dreams, his false 
engagement to another woman [Valerya] long ago, his real affairs with 
the peasant women, she would know it all. In his wedding basket he 
would deposit this bundle of dirty linen; if she did not turn up her 
nose at the smell, then she could understand anything. 

Sonya aecepted the notebooks with misgivings, and spent a whole 
night reading them. As she turned the pages, the image of her future 
husband became steadily blacker. Revelations that an experienced 
woman of the world might have found it hard to pardon horrified the 
18-year-old girl raised by her mother in total ignorance of the “nasty 
side” of life. She did not understand how a man who spoke so wonder- 
fully of virtue, sacrifice and courage could be a weakling and profligate 
at the same time. And all those sudden about-faces, in politics, art, 
love! What avid fascination with everything relating to his own per- 
son! If he were so concerned with himself, would it ever occur to him 
to pay any attention to her? If he laid down such stern principles for 
himself, would he not demand a degree of moral perfection of her that 
was beyond her reach? If he changed his mind so rapidly, would he 
not tire of her quickly? The most contradictory nature in the world, a 
two-faced Janus, one side of light and the other of darkness. Terrible 
sentences leaped to her eyes, and the abbreviated style of the diary 
accentuated the air of cynicism it exuded. Sonya began to cry. 

By dawn, she had grown calm again. Red-eyed and with feverish 
cheeks, she greeted her fiancé, who had come to find out her reaction, 
with a smile. She reassured him, forgave him, handed back his note- 
books. But she knew at heart that something irreparable had hap- 
pened to her. She had been marked for life by that desecration. - 





he wedding was to take place on September 23, 
1862, at eight in the evening in the imperial Church of the Nativity of 
the Virgin in the Kremlin. Halfway through the morning, when the 
entire household was topsy-turvy, Tolstoy arrived unexpectedly and 
burst into the girls’ room. Custom forbade a fiancé to call on his be- 
trothed on the wedding day. At the sight of him, Sonya’s heart gave a 
leap. What new bombshell was he going to drop? White and haggard, 
his eyes staring fixedly ahead of him, he sat down next to her on a 
trunk already strapped and asked her whether she was absolutely sure 
she loved him, whether she did not regret Mitrofan Poltvanov or some 
other suitor, whether she did not want to take back her promise. He 
personally didn’t care a hoot about what people said; a good break 
was better than a bad marriage! She thought he was looking for some 
pretext to back out, and she burst into tears. While he was trying to 
console her, Mrs. Behrs swept into the room, borne aloft by maternal 
indignation as a ship on an ocean swell. 

‘““You’ve chosen a fine time to come and worry her to death!’’ she 
cried. ““The wedding is today—there’s quite enough to do already. 
And then all that distance to travel—and there she sits in tears.”’ 

The chastened fiancé apologized profusely and slunk away. At six 
o'clock Sonya, utterly limp, began to dress. Her sisters and girl friends 
arranged her hair and placed on her head a long tulle veil and a crown 
of flowers. Her dress, also of tulle, bared her neck and shoulders in the 
fashion of the time. 

According to the Orthodox ceremony, the fiancé reached the 
church first; as soon as he got there, he sent his best man to inform the 
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bride that she could start. Sonya had long been ready and was stand- 
ing stiffly in her haze of gown, biting her nails in the midst of her 
family. Thirty minutes went by, an hour, an hour and a quarter, still 
no messenger ! A chilling thought crossed her mind: he had decamped! 
She remembered all he had said that morning, and her doubt became 
a certainty. Half-dead with shame, she did not dare to look at her 
parents, who obviously shared her apprehensions. At last Tolstoy’s 
manservant appeared, instead of the groomsman, in a terrible state of 
agitation. When packing his master’s things he had forgotten to leave 
out a clean shirt. It was Sunday, the shops were closed and all the 
future couple’s belongings were already waiting at the Behrs’. The 
trunks had to be opened and searched. Finding the precious shirt at 
last, the valet set off at a run. 






fe nother long moment went by before 
the best man appeared, radiant, to announce that Count Leo Tolstoy, 
fully dressed, was waiting for his fiancée on the steps of the church. 
This was the signal for the farewells, exhortations and tears to begin. 
“What will become of us without our little countess?”’ moaned the 
old nanny. 

“I shall die of sorrow without you!’ said Tanya. 

Dr. Behrs, who was ill, stayed behind in his office, so Mrs. Behrs 
blessed her daughter. Then Sonya, leaving her parents at home as was 
the custom, climbed into the coach and set off alone for the Church of 
the Nativity of the Virgin, a stone’s-throw away. She cried all the 
way. Through a veil of tears she saw the winter garden, Tolstoy stand- 
ing in formal black and stiff white shirtfront, the illuminated nave, a 
crowd of strangers whispering as she passed. . . . The service was cele- 
brated by two priests in heavy gold- and silver-embroidered dalmat- 
ics. The court choirs sang hymns of hope. Behind the couple, the 
groomsmen took turns holding the wedding crown. One of them, 
decked out in the handsome uniform of the horse guards, was none 
other than Mitrofan Polivanov, the rejected suitor. Majestic in his 
restrained suffering, he had accepted this final sacrifice for love of 
Sonya. She, however, was so exhausted that she began to grow numb. 

After the ceremony, intimate friends gathered in the Behrs’ apart- 
ment to wish the young couple long life and happiness. More cham- 
pagne and bonbons. The time to change from her tulle gown into a 
dark-blue woolen traveling costume, and Sonya announced that she 
was ready to leave. Tolstoy’s brother Sergey had come to Moscow to 
pay his respects to his future sister-in-law and then gone to Yasnaya 
Polyana, the day before the wedding, to help Aunt Toinette with the 
preparations for the newlyweds’ arrival. The Behrs’ old chambermaid 
Varvara, nicknamed “The Oyster,’’ was to accompany her little 
mistress to the country. She would be all that was left to Sonya of her 
girlhood. 

At the moment of departure, the drawing room resounded with 
tragic lamentations. The entire family was sobbing. One might think 
the young bride was being led off to the torture chamber. In the midst 
of this:concert of wailing Tolstoy stood silent and restless. When Lisa 
came up to kiss her sister, Sonya looked long and hard at her. Tears 
swam in the eyes of the girl who had been left behind. After the 
Russian custom, everyone sat for a minute of silence, commending the 
travelers to God. After this unspoken prayer, they all stood up again 
and the well-wishing, exhortations, benedictions.and signs of the cross 
resumed louder than before. 

Outside in the night, an immense dormeuse stood waiting, har- 
nessed to a team of six post horses and driven by a coachman and 
postilion. It was raining. The lanterns’ light gleamed in the puddles. 
The black trunks, strapped and roped, were loaded onto the roof. As 
Tolstoy kept looking impatiently at his watch, Sonya tore herself 
from her mother’s embrace and climbed into the coach without look- 
ing back. A loud cry pierced his ears. Mrs. Behrs was still calling her 
daughter! Quick! Tolstoy sat down beside his wife and slammed the 
door. The heavy vehicle lumbered off in the rain. 

In the evening of September 24 the dormeuse, drawn by six muddy 
horses, pulled up at the door of Yasnaya Polyana. Tolstoy’s Aunt 
Toinette, clutching the sacred image of the Annunciation, came for- 
ward in the hall to welcome the new mistress. Sergey, Leo’s brother, 
stood beside her, holding the bread and salt of hospitality on a tray. 
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Sonya bowed to the ground, made the sign of the c 
and embraced the old woman. Tolstoy followed 
arm, they entered, as though a cathedral, the waiting hot 


Sonya was so young; Leo could not get over it. He y 
“playing grownup” and continually wanted to smo 
kisses. “I lived for thirty-four years without knowing i 
to love so much and to be so happy,” he wrote on Septem 
to his beloved Aunt Alexandra Tolstoy, a lady in waitin; 
Imperial Court. Yet Sonya was nothing less than a child-wo; 
soon made up her mind that the house was going to be run 
She did not like some of her husband’s habits. For instance 
ferred to sleep like the muzhiks, rolled up in a blanket with 
on a leather cushion. She insisted that he sleep betweeen s 
use a pillow, like city folk. And the servants, who had been gs] 
the ground, in the corridors or hall or wherever they liked b 
came, were each instructed to repair to a designated plac 
night. How was one to teach obedience to this ignorant, im 
and slovenly horde? Mild old Aunt Toinette had given them 
for years; Sonya took them in hand with stern authority. He 
pulls on the bell-rope roused them from their apathy. She 
them endlessly. Tolstoy was startled by the loud voices t 
trated the walls of his study, but he did not yet begin to w 
could not imagine that his wife—so young!—might be dif 
hard to live with. Yet he did see that Aunt Toinette, disposs 
her prerogatives as mistress of the house, was withering an 
away. This woman, who had brought him up from infancy, kn 
pardoned all his youthful follies, jealously guarded his priva 
he grew up, was now withdrawing into the shadows, feeling 
work was done. : 9 
_ Although Aunt Toinette had shriveled away almost te 
the mere fact of her presence maintained an odor of deb 
decrepitude about the house. Coming from her big, boister 
family, Sonya soon began to suffer from the tedium of life at ¥ 
Polyana. When the joy of discovery had worn off, she suddet 
herself very much alone. Her husband, preoccupied with the 
ment of his estate, spent much of his time away in the cout 
moment he was out of sight, she fell into a state of torpor. 

To combat this stultifying atmosphere, Sonya threw he 
her work. With a bunch of heavy keys dangling from her 
sped from basement to attic, toured the farmyard, kept an el 
milch-cows’ yield, presided over the cucumber-pickling and 
account books. And Tolstoy, after dismissing his stewards, ¢ 
would manage the 1,800 acres that were left to him alone 
eager to try any new-fangled agricultural gadget, he laun 
into bee-keeping, planted apple trees in his orchard, tried 
cabbage on an industrial scale, built a distillery, and had 
sheep-farming. 4 








































Sonya was determined to sweep out all the sentimental 
of Tolstoy’s past. She started with the schools for the muzhik 
he had established and maintained at Yasnaya Polyana, and} 
he passionately devoted so much of his time. To her, the se 
muzhiks, the long-haired students with their equalitarian 
were just so many sworn enemies of her love. Since her hush 
attracted to them, she must fight them. To force him to ¢ 
tween her and his muzhiks, she ran away and hid in the 
fortnight after his return to the country, Tolstoy wrote in his) 
“Decided to give up... the schools. . . .’” His passion for teachit 
followed by utter indifference to education in any form. 

After winning the battle of the students’ dismissal, Sonya 
to be alarmed by the ease of her victory. Would he remain i 
to her, if he could so readily abjure what he had once wot 
“He loves me just as he has loved the school, nature, the pe 
haps literature as well, one after the other. Then the craze pas 
he becomes enamored of something else.’’ 2 

After disposing of the schools, Sonya’s next move was to a 
distance between Tolstoy’s dear Aunt Alexandra Tolstoy a 
and her husband. The more he praised the noble soul, sems 
piety, intelligence and culture of the old maid of honor, 
annoyed his wife, who felt inferior to this paragon of all the 
Four days of persuasion were required to induce the bride to P 
her letter of convention, written in French; it was perfectly ¢ 
but unmistakably distant and cold. Reading it, Alexand ra 
stood that the bride had determined to clear the air around Ne 
band, and did not need to be told twice. She wrote an amiable, 
letter in reply and signed it, ‘“Your old Aunt.” 2 

Reassured on that score, Sonya conceded a few months lat 
Alexandra was a remarkable person, and added: “No m 
jealous I am of Leo, jealous of his heart, I know Alexandra 
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ei 


x Since reading Leo’s letters to her, T have 
t her ‘constantly. I might even like her. . 
to Alexandra were not the only ones Sonya read. 
> be e completely honest, he let her explore all his cor- 
or heart’s content. She bore his name, she shared his 
le Was entitled to know everything about him. Thus she 
r acquaintance with Valerya, once nearly Tolstoy’s fian- 
she had already had a glimpse in his diary. She im- 
y that this was not a dangerous rival. Her indulgence 
armless specter of the past vanished, however, when it 
inya, the peasant who had been Tolstoy’s mistress for 
ore his marriage. An illegitimate child, Timothy, had 
ing their affair, and it was the general opinion that he 
led Tolstoy. The mother and her boy lived in a hamlet 
main house. Every time Sonya passed them, she felt a 
e of protest and depression. How had her husband been able 
e in caressing that blowsy and probably unclean 
ink that Leo had written about the creature in his 
n Paattering terms, too! One day Sonya recognized Axinya 
nen scouring the floor in the house. Choking with rage, 
Tolstoy in reproaches. 
a did not need a flesh-and-blood rival to arouse her 
had only to read Tolstoy’s books for her wifely dignity 
ed by the sensuality of some of his descriptions. The 
the kisses exchanged by his characters made her flush 
though Leo had put on an obscene exhibition of him- 
a crowd. She was tormented by the thought that the 
ttributed to one or another of his heroes was merely an 
sure he had himself known with someone else. ‘‘Every 
of love or women,” she wrote, “I have such an awful 
athing, that I could burn the whole thing. . . . I would 
his writing, for jealousy has made me terribly selfish.”’ 
by a strange inconsistency in her nature, the intensity 
of the other women in her husband’s life was equaled 
ifference to his passion for herself. She was fiattered to 
oused such powerful desire in him. But when he took 
s, she turned to stone. At first, shocked by his ardent 
pt her revulsion to herself. A shrewd feminine instinct 
at by showing a semblance of pleasure she might in- 
d over Leo. The inconvenience of being mauled about 
was a small price to pay for the satisfaction of dominat- 





















































ver, was not unduly worried by his wife’s bashfulness. On 
, everything that was young and virginal about her 
His confidences of his diary were becoming a hymn to 
“T love her when, at night or early in the morning, I 
| find her looking tenderly at me. . . I love her when she 
lose to me and we are both feeling that we love each other 
strength . . . I love to see her head thrown back, her face 
d frightened, her passionate child’s face. I love her when...” 
s his exultatfon was so intense that he became worried, 
od had given him a gift by mistake and were about to 
from him: ‘‘Just lately, we felt that there was some- 
g in our happiness... .”” Sonya’s youth and grace made 
ensitive. He was afraid he would lose her because of her 
ion for flirting. One day a young man came out from Moscow 
ome time with them; Leo found him overassiduous in his 
Sonya, and suddenly announced, without any explana- 
it his carriage was at the door to take him back to the city. 
was that Tolstoy, who claimed to be so broad-minded, 
ly old-fashioned when it came to women. A champion of 
utside the home, he applied the principles of tyranny under 
According to him, a wife should abandon all interest in her 
, turn her back on the “‘futilities of society,’ and devote 
unning the household, educating her children and distract- 
and. The very qualities that had attracted him to Sonya 
gaiety, spontaneity, elegance, eagerness to amuse herself 
others—now seemed incompatible with the position she 
d at Yasnaya Polyana. If she changed her dress or did her 
ently, he accused her of frivolity. At such moments she was 
had left Moscow. She called her husband a “‘kill-joy,” she 
d she was growing “numb,” she wrote: “I have a wild de- 
s cape from his influence, which I sometimes find oppressive, 
to ‘Care about him any more.” And yet, as soon as he left to 
e farm or attend to some business, she was lost. A thousand 
rmented her: he no longer loved her, perhaps he was being 
o her, she was not worthy of him, he was not worthy of 
he came back. Ecstasy! 
ing changes of mood were enough to astonish Tolstoy, 
ciently unstable character. To balance the impetuous 


side of his own nature, he thought, a forbearing and even-tempered 
partner was what he needed. And here he was with a wife who switched 
from anxiety to effervescence, love to loathing, tears to laughter with 
hair-raising speed, provoking thunderstorms in order to bask in the 
ensuing lull. 

The rhythmn of their periods of love, suspicion and resentment was 
unfortunately syncopated, which gave rise to tempestuous outbursts. 
What complicated their relations was that each had given the other 
permission to read his diary, and thus their private confessions un- 
consciously turned into arguments of prosecution or defense. All too 
often, they set down on paper what they had not dared to say out 
loud. The result of this practice was that the couple lived on two 
levels, one of speech and the other of writing. They could hardly have 
striven more mightily to bare their naked souls if their chief object 
had been to become thoroughly disgusted with each other. 


As Sonya complained of being lonely, Tolstoy agreed, after three 
months of marriage, to go to Moscow with her. She was very eager to 
see her family again, but to avoid tension with Lisa, it was decided 
that the young couple would not stay at the Behrs’, but at the Hotel 
Clievrier on Gazetnaya Street behind the university. 

The moment Sonya arrived, her enthusiasm collapsed. Oh, she 
was glad to see her parents and brothers again, and her mischievous 
Tanya, and even Lisa, who showed nothing of her chagrin; but she no 
longer felt at home among these people who had previously been her 
whole world. Her hopes and cares were elsewhere. Back in her child- 
hood circle, she had the impression that she was wasting time. Parties 
and society no longer interested her. She often let Tolstoy go off by 
himself to visit his friends, and waited for him in their hotel room, 
dreaming of Yasnaya Polyana in the snow. She alternated between 
fits of temperamental anxiety and contented good humor. She did 
have some excuse for her erratic temperament; for the last few weeks 
she had known she was pregnant. A feeling of mingled pride and fear 
took root in her heart. 

Two weeks after their arrival in Moscow she set out with her 
husband for Yasnaya Polyana and the unvarying routine of country 
life, poorly lighted, half-heated rooms, slovenly servants, whining 
Aunt Toinette and the blank, interminable hours spent waiting for 
Leo, who was out looking after the estate or beating the forest, gun 
in hand. 

In Moscow the writer’s friends had reproached him for neglecting 
his writing. Once back in the country, he turned his energies to cor- 
recting the proofs for The Cossacks, which he had promised to de- 
liver to his publisher. His mind was whirling with projects, but none 
succeeded in capturing his fancy entirely. 





t Yasnaya Polyana, thefirst warmdays 
brought a flock of visitors: Sonya’s charming sister, Tanya, Fet, the 
poet, and his wife, Leo’s brother Sergey, on a neighborly call... Im-- 
provised theatricals, musical evenings, picnics, charades, readings doe 
In spite of all the movement and laughter in the house, Sonya was 
bored, with her heavy stomach, drawn face and frayed temper. She 
wrote in her diary, ““My condition is intolerable to me both physically 
and emotionally. ... And I have ceased to exist for [Leo]. . .”” Every 
moment he spent away from her seemed torn out of her own life. Even 
the thought of the child she was carrying could not reconcile her to her 
fate A lot of good it would do her to become a mother if she were to 
lose her husband as a result! 

Although he sympathized with her, Tolstoy found her tears, her 
persecuted smiles and senseless chatter hard to bear. It seemed to 
him that it was somehow her fault if he could not settle down to 
write. When he could take no more, he fled to nature to be alone with 
his problems. He anxiously questioned himself: he had never any 
friend or confidant other than himself, and now he was suddenly sup- 
posed to share everything, his thoughts, his freedom, his life, with the 
being least calculated to understand him: a woman. Even though he 
tried to put Sonya temporarily out of his mind, he could not forget 
that she would reproach him for bolting out of the house with his 
dogs, would be waiting for him, weeping, with her forehead pressed 
against the windowpane, and he would feel guilty afterward. Was he 
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going to disintegrate completely—mind, will, talent—in this patalyz- 
ing conjugal atmosphere ? 

On June 27, in the dead of night, the first labor pains came. Tol- 
stoy hurriedly fetched the midwife. When the pains began to come 
quickly Tolstoy lost all his self-possession. He could not recognize 
Sonya in this screaming and writhing female. She pressed his hand 
weakly between contractions. It all seemed a nightmare. Suddenly 
there was a terrible thrashing. The midwife and doctor were bending 
over a slaughter. A sharp cry through the jerking gasps of the mother. 
The doctor said, “It’s a boy!” 

When Tanya Behrs was allowed in the room, she saw Tolstoy 
“‘white-faced and red-eyed with weeping,” and Sonya “appeared 
tired, but happy and proud.” Champagne was drunk. They decided 
to call the child Sergey, after his uncle. Receiving his family’ Ss con- 
gratulations, Tolstoy was surprised to find that he felt neither joy nor 
pride but a sort of apprehension, as though from that day on there 
were “‘another area of vulnerability” in his life. Wouldn’t this added 
source of care drive him still farther away from himself and his work? 
The only good thing about the birth, he thought, was that Sonya, 
filled with the new joy of motherhood, would become even-tempered 
and cheerful once more. 

Tolstoy was prepared to worship her, if only she would behave 
like a proper wife. He wanted as little to do with the management 
of the household as possible, trusting Sonya to take care of it; art and 
literature were calling him once again. 





he publication of The Cossacks, some months earlier, 
had revived his desire to write. He had filled the book with all his 
memories of his years in the Caucasus as an officer in the army. His 
description of life with the Cossacks was a valid ethnological docu- 
ment, the slightest detail, whether referring to their morals, dress, 
weapons, hunting or fishing customs, or their songs or the behavior of 
their girls and women, was drawn from life and striking in its accu- 
racy. And the large proportion of description did not detract from the 
swift-moving action of the story. 

The manuscript had been fussed over for 10 years, started 20 times, 
retitled six times, and yet the finished product had the air of a quickly 
written, smooth and flawless book. 

Contemporary reaction was reticent, at first. From the Imperial 
Court, Alexandra Tolstoy wrote her nephew: ‘“‘My friends . . . were 
enchanted; others criticized The Cossacks for a certain crudeness 
which, they say, inhibits the aesthetic response. . . . I personally said 
to myself, with a small sigh, that . . . while one is reading, the book is 
satisfying . .. but when one has finished, one is left thirsting for some- 
thing bigger. . . . Well, that may come one day.” 

Some of the critics, too, were rather starchy, but generally the 
book was praised to the heavens, especially by some of the outstand- 
ing literary figures of the day, including Fet, the poet, and Ivan Tur- 
genev, who had already been recognized within Russia and through- 
out Europe as a great novelist. 

Although he claimed to be impervious to the opinions of others, the 
high praise he received with the publication of The Cossacks en- 
couraged Tolstoy to show what he could do in a larger work. For some 
months his thoughts had been occupied by a subject that was not yet 
clearly defined. 

On October 17, 1863, he wrote to Alexandra Tolstoy, “I have never 
felt my mental and even moral powers so free and ready for work And 
the work is there in front of me: all this autumn I have been completely 
taken up with a novel about the years 1810 to 1820.” 


At first, Sonya was skeptical: Leo changed his mind too often for 
her to believe he would continue the big historical novel he was work- 
ing on. “Story about 1812,” she wrote on October 28, 1863. ‘He is 
very involved with it. But without enjoyment.’’ And three weeks 
later: ‘“He is writing about Countess So-and-So, who has been talking 
to Princess Whosit. Insigntficant.’”” But soon afterward, seeing him 
persevere, she instinctively realized that her role was beginning. She 
was filled with reverence for her husband’s talent, and did not, of 
course, try to exert a direct influence on the book. She did express her 
opinion on the pages he gave her to copy. He listened to her sugges- 
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tions, as he did to Tanya’s and those of his fri 
most of the time, paid no attention to them. But a 
have contributed nothing to the novel, she contribu 
the novelist. % 
In the past, he had always thrown himself headlong i1 
of different activities, skipping from one to another as tf 
him, blowing hot and cold for religion, gymnastics, hig 
diering, agriculture, art for art’s sake, sociology, pedag 
several books at once, dropping the admirable Cossacks 
mediocre play. And in spite of his success in the lite 
liked to think of himself as an amateur. Whatever the ob: 
eted, his passion did not seem able to outlast the possessio: 
constancy, hesitation, laziness, those are my enemies,” h 
the eve of his great decision. And suddenly this prodigiot 
plunged into a project that held him fast for six full yea 
able to muster the determination and patience to undertal 
task, the reason, beyond any doubt, was that Sonya had st 


work to mature in him. Had she not kept such jealous g 
peace of mind and body, he might have abandoned War ai f 
the wayside. After all, he was not forced to write by ma 
sity. He did not live on the income from his books; no p 
hounding him for his copy at fixed deadlines. Being withou Or 
made it all the more difficult for him to resist the temptatio 
drew him away from his work. 
One by one, ruthlessly, Sonya eliminated them. To relieve h 
band of the burden of domestic affairs, she took over the manaj 
of the estate; she did not want him to clutter up his mind ¥ wit 1) 
matters, so she also appropriated the household accoun 
took on the education of their offspring singlehandedly. N 
dren, parents, friends or servants, must disturb the mast 
was in the study he had arranged for himself on the ground 
the schools shut down, the teachers dismissed, the ledgers 
sight and a bunch of keys at her waist, Sonya found he 
sponsible for everything that affected, directly or indire 
life of Leo Tolstoy. 4 
Sonya was the buffer state between him and the outside 
When he raised his eyes from his manuscript, she was wl 
Everything he knew of the world came to him through 
ing herself body and soul to her role of warden, she was 
fying a twofold desire: to help her husband in the immense } 
had undertaken, and to put him completely in her pov 
him, far from foreign eyes, deep in the family thicket. More e 
sciously, she relieved her jealousy by serving the cause 0 
Her greatest source of pleasure was the manuscript he 
copy. And what a labor of Hercules it was, to decipher th 
spellbook covered with lines furiously scratched out, cor 
liding with each other, prickly afterthoughts sprawled < 
page. Often the author himself could not make out wha 
ten. But Sonya, who was endowed with a remarkable si 
ciphered the amputated words and finished off the half- 
as, once before, she had deciphered Tolstoy’s thought 
initials he chalked on the green card-table cover. In the eve 
the child had been put to bed and the servants had gon eu 
garrets and silence settled over the house, she sat down at h 
the round glow of a candle and made a clean copy of the ¢ 
beautiful curling script flowed across the page for hours. I 
uncommon for Tolstoy to hand the same sheets back to he 
day, disfigured by a swarm of microscopic corrections. So me 
had to use a magnifying glass to make them out. She recopie 
War and Peace seven times. Fingers clutching the pen, sh 
tensed and eyes smarting, she never felt her fatigue. 
sessed by a poetic exaltation, as though she had established t 
contact with another world. a é 
‘As I transcribe the work,” she wrote, ‘a swarm of im mp 
pass through my mind. I write quickly enough to keep pace 
action and not lose interest, and slowly enough to think ¢ ‘ 
weigh and judge every one of [Leo’s] ideas.” Tears came tee 
and she sighed, simultaneously stirred by the characters’ s 
and the author’s genius. q 
The total understanding that the couple had been enable tO 
by themselves, even after repeated explanations to ea¢ 
both written and oral, was created for them by their mutua 
tion with Tolstoy’s work. In 1865, three years after he d 
Sonya, and two years after he had begun his work on his 
novel, Tolstoy wrote in his diary: ‘““My relationship wit 
has grown stronger and steadier. We love each other, thatls 
more precious to each other than any other human a a 
have no secrets and no shame.” And Sonya echoed, ‘ 
couples more united and happier than we?” 
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THE AMAZING MACHINE 
THAT LETS THE BLIND “SE 


By David R. Zimmerman 


A black silk scarf came first. Then two 
layers of table napkins, tied tight by un- 
seen hands. From the gloom inside this 
triple blindfold, the unfamiliar Spanish 
words being spoken around me seemed 
part of a distant world. Someone touched 
my arm. Ready! Hesitantly I stumbled 
forward into unaccustomed darkness, 
the perpetual world of the blind, fearful 
that I would crash into a piece of sharp- 
edged furniture, or walk into the wall. 

Suddenly, I felt a tingling sensation 
pulsating from under the small electronic 
device that had been placed over my 
face and forehead. A tiny electric current 
had begun to flow into my brain through 
two electrodes pressed against my tem- 
ples. Now I sensed a brilliant, blue and 
white light flickering above and in front 
of my face, outside my blindfold. The 
cloth leaks light, I said to myself, dis- 
appointed. 

Then the truth dawned on me: The 
eerie light did come from the world out- 
side, but it was not filtering through or 
around my blindfold. It was being 
brought to my senses by the electric 
current tickling at my temples. More- 
over—and here was the miracle of it 
all—this was light I was “seeing”’ with- 
out using my eyes! 

I am a medical reporter. I am accus- 
tomed to covering extraordinary events 
in medical science, yet this flickering 
light—artificial sight—was the most ex- 
traordinary thing I have ever witnessed, 
or experienced. 

The device I was wearing is the first 
crude, and still highly experimental, see- 
ing aid for the blind. Its inventor, Dr. 
Armando del Campo of Mexico City, in 
whose living room I was standing, calls 
it the amauroscope, which means “blind 
seeing device.’ 

Dr. del Campo recognizes that the 
amauroscope would not, and perhaps 
never will, re-create the glorious, reassur- 
ing, everyday vision that most of us take 
for granted. But, given luck, time and 
huge investments of money and scien- 
tific expertise, he believes that the poorly 
differentiated sensations of light I was 
experiencing will be refined someday 
into an electronic language of light that 
some of the world’s 10 million blind men, 
women and children can understand and 
use to good advantage. 


ee born blind, and those blinded 
too early in life to retain memories of 
sight, will not benefit. But for those 
blinded late enough along to remember 
what the world looks like, the amauro- 
scope may convey visual information 
that will help them move about more 
adroitly, and with less fear, in the dark 
world they now inhabit. 

Armando del Campo is a spare, in- 
tense, self-assured man of 35. Paradox- 
ically, he was trained neither as an eye 
specialist nor as an expert on blindness. 
He is a psychiatrist, who studied and 
practiced in the United States. The idea 
for a ‘‘seeing aid”’ for the blind first came 
to him three years ago during a conver- 
sation with a friend who is an electronics 
engineer. Their decision to go ahead and 
actually build the amauroscope marked 
the turning point in Dr. del Campo’s 
professional career. Now it is his life’s 
work. 

““All we do now for the blind,’’ Dr. del 



























































Campo said earnestly, “is traj 
help them cross the street, 
really very much, is it? Act 
blind are dying to see light, } 
who lack it and crave it, the 
of ‘light’ is in itself a miraculo 
matter how little information ¢ 
world it brings in to them.” 
The next morning, Dr. del G 
troduced me to Maria, a prett 
year-old Mexican girl with 
spots where her eyes should! 
avoid identification, the case o' 
is a composite of several medic 
lar histories.) Four years ago, | 
began to cloud, and her eyes s} 
from a childhood form of glaue 
pain became so intense that, | 
Maria’s parents tied her hand 
her back, she freed them and) 
her eyes. Since then, she has b 
Dr. del Campo put on Mari 
pair of dark blindman’s glasses, 
above the outside corner of eg 
lucent lens were two hollow, p 
tubes that jutted forward a 
inches in front of her face, Ip 
tube was a light-sensitive suri 
ilar to a light meter’s photdald 
Wires led from the sensor 
plastic transistor-radio case, ¥ 
del Campo hung over the ch 
der. It contains the amaurose¢ 
tronic components and batt 
device weighs less than two pé 
va 
Liew: striking the sensors if 
Maria’s face would draw on) 
volts of electric current fan 
teries. This current would 
formed into an electric signal t 
be transmitted to the visual} 
her brain, which would make 
of it. The current would ones 
ples through electrodes pla 
trigeminals, two large and 
nerves that pass close to the s 
face on their way to the brai 
Dr. del Campo switched 0 
auroscope. Maria’s dead vi 
filled instantly with a hazy, s 
light—like an old-time TV im 
tuned and seen through half-¢ 
For Maria, this was an exd 
hilarating moment. 
“Mira, doctor! Siento la 
cried. (‘‘Look, doctor! Isenset 
In describing her experien 
used the Spanish word sventd 
rather than veo, I see. “Seei 
served to describe natural visi 
senses the artificial light as 
that is outside her own brain 
It belongs to the real world 
and is clearly not a figme’ 
imagination. The amauroscop 
visual environment made up 
indistinct, shimmering, vibran 
like patterns of light and s 
cannot see or ‘“‘sense”’ object 
neither wall nor table nor 2 
doll, nor even their shapes—1 
comforting or cuddly. She can 
immediately perceive the 
tween light coming in the W 
the darker walls of the room 
it. Walking toward the windo 
even point to the sashes, 
senses as the indistinct bow 
tween ‘“‘shininess’”’ of the Wi 
“shade”’ of the walls. . 
Here Maria’s ability t 
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Please send me the Invitation to Canada Package ! 
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s” Bobbinette is like nothing youve ever 
. It molds and moves as you do because 


the sides, so none will show through. 
And now, Bali gives you not only 
fit, but a perfect match. “Trellis” bras, 
garter belts, and half slips. 
So spend five minutes in the fitting ro: 
compare. Your body deserves the time) 
deserves Bali. 













THE BALI COMPANY, INC., 16 EAST 34th STREET, NEW yor 
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e he asks her to give him. 


portant configuration of 
aria senses is one that 
out of her field of ‘‘vision,”’ 
about the same height off 
e is. “Probably,” she says 
are a man. This shininess 
hite shirt you’re wearing. 
ve it... Why, you must 


4a had left, I asked Dr. del 
asn’t raising cruelly false 
earts of the blind persons 
for his experiments. 

ple who hear of the am- 
m a distance do get fan- 
he agreed. “They believe 
y have their own private 
ll problems will be solved. 
rote to say she wanted 
ink, to lend it a feminine 
bjects, however, quickly 
tand that this is simply a 
—for the future.” 

r. del Campo hopes to 
uroscope ready within 10 


cloth before her, picking : 


years. From his talks with the blind he 
has a clear sense of what they require, 
and thus far the amauroscope does not 
come close to fulfilling these needs. One 
key requirement is that it be priced 
within their means. The parts for the 
prototype amauroscope cost less than 
$100. Dr. del Campo hopes that an in- 
itial commercial model will sell for under 
$500. 

Dr. del Campo does not claim credit 
for first conceiving of a seeing aid for 
the blind. Two Americans, Joseph D. 
Shaw and Dr. John C. Button Jr., built 
and tested similar devices as long as 10 
years ago. And research paralleling Dr. 
del Campo’s is being conducted, largely 
on animals, by Dr. H. G. Vaughan Jr. 
of Albert Einstein College of Medicine 
in New York City. Dr. Vaughan is an- 
noyed by what he believes is premature 
publicity given to Dr. del Campo’s as 
yet unverified findings. But Dr. Vaughan 
and a colleague, Dr. Herbert Schimmel, 
have spoken of building an amauro- 
scope, following Dr. del Campo’s speci- 
fications, to find out if it works. 

In San Francisco, at Presbyterian 
Medical Center, Dr. Paul Bach-y-Rita 
is converting images picked up by a TV 
camera into patterns of tactile sensation 
that he transmits to a test subject 
through electric sense stimulators taped 
to the skin. Dr. Bach-y-Rita believes 
that if enough electrode points are 
used—several hundred at least—the 
brain will interpret what it feels as a 
visual image. 

But Dr. del Campo has done what no 
one else has: he has built a prototype 
“artificial sight”’ device that is portable, 
and hence potentially usable in real-life 
situations. Furthermore, he has tested it 
successfully on a large group of about 
150 blind persons. 


Tr perfect the amauroscope, three 
major obstacles must be overcome. One 
is money. Dr. del Campo finances his ex- 
periments out of pocket, from his psy- 
chiatric practice. Neither the Mexican 
Government nor our own—which spends 
a billion dollars a year on medical re- 
search, some of it abroad—has made 
any forthright effort to supply him with 
funds. U.S. Government agencies spent 
$2 million on research, rehabilitation 
and educational projects for blindness 
in 1966; only $15,000 went to work on 
“artificial sight.” 

A second roadblock is scientific. Elec- 
tronics engineers probably could build a 
seeing aid into a pair of spectacle frames, 
as they have already done with hearing 
aids. But research is nowhere near solv- 
ing the problem of how to carry into the 
brain a highly complex electric signal 
that could represent objects and colors 
as well as light and shadow. 

Reception far clearer than that Dr. 
del Campo obtains using skin electrodes 
could be achieved, with a fraction of the 
voltage, by bypassing the skin and plac- 
ing the electrodes inside the eye socket 
or perhaps even inside the brain. But no 
one yet knows enough about this tech- 
nique—nor has the courage to try it on 
a human subject. 

Once a complex electric signal is in- 
side the head, moreover, we still are not 
sure which parts of the brain to stimu- 
late, and how, in order to improve on the 
still crude amauroscope experience. With 
or without electrodes planted in the body, 
the amauroscope’s safety will have to be 
established. Dr. del Campo has found no 
adverse changes in subjects who have 
used it for periods of up (continued) 
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That young 


Joyce magic 


doesn't stop 


at your 
feet. 


For Joyce is 
no mere landlocked shoe. 

It's a spirit, a feeling, 
a rhythm, it's you. 

It's imagination, an air, a flair. 

It's the way you feel 
with the wind in your hair. 
Joyce is a mood, 
a state of mind. 
The easy California kind. 


Joyce is fashion, a freedom, a beat. 


Joyce is magic 
that starts at your feet. 


Shown, top: Sissy Sling. Bottom, Hindustan. Most Joyce styles $12 to $18 
For nearest retailer, write JOYCE, Inc., Dept. J-48-J, Cincinnati, Ohio 45207. In Canada JOYCE shoes are manufactured by Aird & Son Ltd 





























AMAZING MACHINE continued 
to six hours. But can the device be worn 
day in and day out? One specialist who 


sees hazards, and perhaps insurmount- 
able obstacles, is Dr. Thorne Shipley of 
Florida. He says, speaking in general 
about electrically stimulated artificial 
sight: ‘“The intimate neurodelicacies of 
sensory mechanisms seem honor-bound 
to resist our mechanical intrusions.” 
Despite all these difficulties, the prin- 
ciple and promise of artificial sight have 
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been enthusiastically endorsed by many 
leading U.S. blindness experts. One of 
them, Dr. George G. Mallinson of West- 
ern Michigan University in Kalamazoo, 
says, “If Dr. del Campo’s observations 
are correct, he has certainly made a pi- 
oneer accomplishment. It would be ut- 
ter folly not to investigate very care- 
fully what he has accomplished, and in- 
itiate a major research program to ex- 
ploit his achievements and those of 
others in the field. There is reason to be- 
lieve that an organized effort, adequately 


funded . . . might result in the develop- 
ment of artificial sight within the life- 
time of many who are now blind.” 

Before the money and scientific knowl- 
edge needed to perfect “‘artificial sight” 
are forthcoming, however, the third 
roadblock must be passed. The doctors 
who see and treat blind patients, the 
doctors who do research, and the doctors 
who sit on committees that approve re- 
search grants all will have to be con- 
vinced that the amauroscope is prac- 
tical and desirable. 





And we mean our pick. Our pick of Johannisberg Riesling. 
Or Gamay Beaujolais. Or Gewurztraminer. Or any of the 
distinguished varietal wine grapes. Because they all pros- 
per to our own high standards of perfection .. . on our 
own vineyards: Paicines Mountain Vineyards. ; 


Here, in the cool, green grandeur of California’s Gavilan 
Range, Almadén maintains the world’s largest vineyards 
of fine wine grapes. Here, ideal soil, climate, elevation and 
care consistently create a superb difference in our grapes. 
A difference imparted... through patience and skill... to 
every Almadén wine. 

So remember to make your next dinner party one to re 
member. Serve Almadén. Whatever type you choose, 
you'll be serving the pick of distinguished table wines. 


ALMADEN 


For our free News from the Vineyards, write Almadén Vineyards, P.O. Box 997-Y, Los Gatos, California 
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S bove: PIXIE, a Fifth Avenue by Selby. About $18. See all the exciting spring styles in Selby, Fifth 
Pras Selby and the new young Spectrums by Selby at your retailer’s soon. Other styles from $18 to $22. 
For nearest retailer, write Dept. J-48-S, Selby Division of The United States Shoe Corp., Cincinnati, O. 45207 





of your company: 


Pour Chateau La Salle at dinner... 


or any other time of the day. Highly 


entertaining just chilled. It’s also 

a great mixer in tall, cool drinks or 
short punchy ones. Very sociable 
over ice at cocktails. No wonder 
The Christian Brothers put this 
light, naturally sweet California 
wine in a decanter instead of 

an ordinary wine bottle! 


CHATEAU LA SALLE 


THE ALL-TIME WINE FROM THE CHRISTIAN BROTHERS 


Sole Distributors 


Fromm and Sichel, Inc. San Francisco, California 
















Cook’s Tour of the Northwe: 


Mention foods of the Northwest, and 
most people will think of salmon. Sal- 
mon is indeed the king of the North 
Pacific— nowhere else is its meat so sweet 
and flavorful. Even before the white man 
came, the salmon was the most impor- 
tant food staple. Lewis and Clark wrote 
with fascination about the sight of riv- 
ers choked with the magnificent fish 
during the spawning run. 

But to speak only of salmon would be 
unfair to the other native seafood of the 
Northwest—the tiny butter and razor 
clams and the giant clam called the geo- 
duck (always pronounced gooey-duck), 
which weighs up to six pounds! Don’t 
overlook the prawns, and, of course, the 
famous-famous Dungeness crab. 

The most publicized foods of the 
Northwest come from the sea, but the 
fruits and berries of the region deserve 
as much acclaim. Washington State 
apples are justly renowned. The large 
Scandinavian population of the North- 
west loves them in apple kuchens, 
dumplings and pies. Oregonians are 
proud of their apples, too. Pears, prunes 
(made from the sweet plums), wild 
blackberries, sweet cherries, grapes, apri- 
cots grow in abundance. Oregon has al- 
most a monopoly on the buttery filberts, 
known in Europe as hazelnuts. 

But enough talking! Come, travel and 
taste with us through some of the de- 
licious, hearty and elegant recipes of the 
region. 


BAKED SALMON MOUSSE 
An elegant main-dish pudding with 


Scandinavian overtones. 


1 cup finely flaked, 
drained canned 
salmon (1 [8-oz.] 


4 eggs, separated 
Y% tsp. salt 
2 Tb. lemon juice 


can) ¥% tsp. liquid hot- 
14 cup salmon pepper sauce 
liquid 1 Tb. drained 


144 cup water 
2 (1-0z.) pkgs. 
white-sauce mix 


capers, chopped 


Drain 1 (8-0z.) can salmon, reserving 
liquid. Remove large bones, then flake 
the salmon finely with a fork. Set aside. 
To reserved salmon liquid, add water to 
make 114 cups and place in saucepan. 
Add 2 (1-0z.) pkgs. white-sauce mix and 
cook, stirring constantly over medium 
heat until sauce boils for 1 minute. Re- 
move from heat and reserve. Beat 4 egg 
whites until foamy, add !4 teaspoon salt 
and continue beating until soft peaks 
form. Gradually beat in 2 tablespoons 
lemon juice and beat until egg whites 
are firm but not dry. Beat 4 egg yolks 
with 1% teaspoon liquid hot-pepper sauce. 
Gradually add hot cream sauce to beaten 
egg yolks, stirring vigorously. Add 1 
tablespoon drained capers, chopped, and 
1 cup finely flaked, drained canned sal- 
mon. Mix well. Fold quickly but thor- 
oughly into the beaten egg white. Pour 
into a 2-quart casserole dish and bake in 
a 350° oven for 45 minutes. Serve at 
once. Serves 6. 


CRAB BURGER PUFFS 


A lush and luscious snack featuring the 
famous Northwestern crab. 


1% cups flaked 2 Tb. chopped 


crabmeat, fresh Onion 
or canned 2 Tb. lemon juice 
1 cup mayonnaise i tsp. salt 


4 cup chopped 
celciy 


tsp. pepper 

6 hamburger buns, 
split 

Combine 11'% cups flaked crabmeat, 1 

cup mayonnaise, 14 cup chopped celery, 


2 tablespoons chopped on 
spoons lemon Juice, 1 teasy 
lg teaspoon pepper. Spli 
buns and toast them. Spoor) 
meat mixture on each. Broill 
Makes 12 puffs. Serves 6, | 


SALMON AND MUSHROO! 

A man-pleasing fish piel 
mon... a delightful md 
that’s amazingly easy tom 








1(1-Ib.)cansalmon, 2 Tb, 
drained and Y cup 
flaked u 

14 cup butter or 
margarine 


144 cups sliced 
fresh mushrooms 
CA Ib.) 

2 cup chopped 
onion 

Y% cup finely sliced 
celery 


Drain liquid from i (1-Ib.} 
Reserve liquid. Flake salmd 
any dark skin and all bon 
In 14 cup butter or na 
114 cups sliced mushrog 
chopped onion and 14 cup] 
celery. Cook without cover 
utes or until all vegeta 1k 
Stir into flaked salmon, In 
blend 2 tablespoons flour} 
white wine and 14 cup chit 
reserved salmon liquid 
spoon salt, 14 teaspoon nv 
teaspoon pepper. Bring to 
stirring constantly. Sti 
flaked-salmon mixture. Le 
Meanwhile make up a 
pie-crust mix according t 
Use two thirds of pastry t 
pie plate. Place filling in 
Roll out remaining pastry 
Seal in place and crimp edg 
with a little of 1 egg yolk 
tablespoon water. Bake 
Mushroom Pie at 350° 
Delicious hot or chilled. 
Note: Instead of the f 
salmon called for, you could 
salmon steaks, cooked ai 
cups). Place ina shallow, g 
dish. Sprinkle with 14 teas 
teaspoon pepper and 2 
lemon juice. Dot with 2 tab 
ter or margarine. Cover an¢ 
for 20 to 25 minutes or until 
Proceed as above. 


















SILVER DOLLAR PANCAKES| 
LINGONBERRIES 


A brunch or supper dish 

the old Northwest. Beer g 
cakes the sourdough flavo 
the Forty-niners. Lingon 
favorite of the Scandinavie 
that contributed so much 

west. 


lcup pancake mix 2e99 
1 cup beer Lingo 
2 egg yolks (ina 


2 Tb. cooking oil 


Combine 1 cup packaged p 
cup beer, 2 egg yolks and 
cooking oil. Mix until fait 

stand 14 hour to allow ye: 
beer to mellow Beat 2 eg 
til stiff but not dry. Fold 
Drop by teaspoonfuls onto 
griddle to make pancake 
inches in diameter. Serve 
berries. Makes about 4 


Everyone eats at least 6. 
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Tuttle. 


So fresh you feel healthier 


just looking at it. 


Tuttle is cottage cheese just the way you like cottage cheese. 


Pure. Delicate. Fresh. 


And we work double-time to keep it that way. - 
We don’t just make it fresh. We deliver 


it fresh, too. 
Daily. 


Without any stops between our cow and your 
grocer’s dairy case. Not for butter. Not for 
orange juice. Not for milk. 


Only cottage cheese. 


And we don’t just put it in your dairy case 
and forget it. We check it daily, too. 

That’s why eating Tuttle is practically 
like eating cottage cheese straight 


from the cow. 


Instead of from the carton. 
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blue, nearly 30 years ago). Cream, $1.25; 
cake, $1.75; wand, $2. 


The first moisturizer your mother used 
may have been Charles of the Ritz’s 
Revenescence. You can wear it under 
makeup or while you sleep. Revenescence 
Cream, $4.50. Or, new liquid, $7. 


Now that the shiny look has come on 
strong, lip gloss is more important than 
ever. Max Factor’s Lip Gloss, time- 
tested for a quarter of a century, can be 


slicked on over lipstick or worn alone. It 
keeps your lips looking shiny and pre- 
vents them from getting chapped. $1.15. 


If you prefer cleansing your face with a 
cream, there’s Harriet Hubbard Ayer’s 
Luxuria Cleansing Cream. It’s super- 
rich. With old-fashioned scent, as de- 
lightful now as it was at the turn of the 
century. 33-oz. jar, $1.25. 


What to do about those rough spots on 
your elbows, heels, legs? You could try 


Scandia’s Creme Pour Le Bain. It’s been 
pampering women for 40 years. For 
silky-soft skin, just stroke it on the 
troubled areas before stepping into the 
tub or shower. 8 0z., $6. 


Love the revitalizing feeling of a facial 
mask? You might try Germaine Mon- 
teil’s Plastic Cream—it’s medicated, to 
help clear up complexions. After rinsing 
off mask, splash on Super-Tone Astrin- 
gent for full beauty treatment. Facial 
Mask, $3; astringent, $3. END 















































* Pardon me, | 
~ Ma’m, but half 
_ of your gas 

_. air conditionin 
Is sho ; 








Lucky you. What you thought was only a gas forced air 

furnace, could actually be half of a complete air conditioning’ 

system. Chances are you could add a gas cooling unit to 
"es | your existing heating system. 
a5 2 Pen Cr CMU OoetelisCoouiit am CCM Ome yum rOns ta eran 

= ; cooling/heating cycle, so main-| 
oer Tem eenice tee amet sae 
lasts so long it can be included| 
in your home mortgage. ) 
eRe NAR rece as (eee 
comfort of an air conditioned 
home, take another peek at yout 
furnace. You might be half way 
autsccma Ui MOLL R etree LeL 
a gas cooling unit, before the | 
oleae lato motets ) 
For all the cool facts on gas te 
conditioning, write PG&E, 
Room 434, 245 Market Street | 
San Francisco, 94106. 
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It’s new Measurin, the timed-release 
pain reliever with a built-in second dose 
so you take it just once every eight hours. 


her father elderly and ailing, by the time 
she appeared on the scene. It seems 
probable to me that her parents had 
done their arguing and fighting in earlier 
years and reached their own civilized 
compromises. 

“At any rate, Ivy picked the wrong 
man when she decided to avoid argu- 
ments at all times, turn the other cheek 
always, suppress her true opinions. Ivy 
didn’t marry a quiet-spoken, diplomatic 
executive like her father. She married 


been anticipated. It survived the honey- 
moon period and the stay with Ivy’s 
parents. 

“Tvy and Tom crossed culture lines in 
their marriage. Tom was uneasy in the 
company of Ivy’s parents. Later on, 
there were times he felt the same uneasi- 
ness with Ivy. The short period he and 
Ivy lived with the in-laws was a misery 
to him and remained an unpalatable 
memory. Not only was Tom suspicious- 
minded, he was jealous and possessive. 





Announcing 

_ new Measurin, the 
pain reliever with a 
built-in second dose 


effective pain relief 
take every 8 hours 


Now there’s a new pain reliever made 
especially for people with 
long-lasting pains. 


When you take Measurin for temporary 
relief from minor arthritis pain and 
stiffness or for other common pains that 
continue to nag you, it gives you prompt 
relief and keeps on working so your 


~ MEASURIN 


TIMED-RELEASE ASPIRIN 


for long-lasting relief! 


For people 
with arthritis— 
long-lasting 


pain that 
disturbs sleep— 


\ 
\ \ 


: comfort is long lasting. 


When you take Measurin at bedtime, its 
built-in second dose gives you maximum 
nighttime pain relief... helps you wake 


without stiffness. 


For your convenience, just take two 
Measurin tablets when pain starts and 
you don’t take it again for eight hours. 


If you suffer from long-lasting pain, new 


timed-release Measurin is for you. 


Here’s the difference in Measurin 


Ordinary aspirin tablets contain just one 
dose of pain reliever but Measurin 
tablets contain two. Using a new process 
called microencapsulation, each tablet 
of timed-release Measurin contains over 
6,000 separate reservoirs of aspirin. You 
don’t take another dose for eight hours. 
The second dose is already built-in! 
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aggressive, contentious Tom, who grew 
up in a battling family and was ready to 
fight to the teeth the instant he sus- 
pected his rights and dignity might be in 
jeopardy. Determined to escape his fa- 
ther’s dismal fate, he habitually mounted 
his defenses in strength, often before he 
was even under attack. 

“Ivy and Tom were drawn together by 
a deep physical attraction and were well 
mated sexually as well as intellectually. 
In the beginning, Tom’s very different- 
ness from her father and brothers was 
undoubtedly a plus factor with Ivy. Asa 
result, their unrealistic premarital agree- 
ment survived longer than might have 


Ivy was used to being guided and led by 
her mother and father; Tom, as a youth- 
ful bridegroom, wanted to do the guid- 
ing and leading himself. He was jealous 
of her parents, just as he was subse- 
quently jealous of his children. On more 
than one occasion he manifested his jeal- 
ousy or social discomfiture by wild out- 
bursts of rage. 

“But the cracks in their marriage did 
not become really visible until the chil- 
dren came along. Intellectually, Tom 
could agree that, after early sacrifices, 
Ivy was entitled to the rewards of ma- 
ternity. But deep down he felt resentful 
and abandoned. Once Ivy’s time had 


muscular aches— 
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been his time; he wanted her attention 
full-time, not part-time. Her fierce love 
of their children deprived him of the 
single-minded support and devotion 
that Tom subconsciously considered his 
due. 

“Tvy also developed a luxuriant crop 
of resentments. Their idyllic courtship 
planning had settled that when child- 
bearing began, Ivy would be in complete 
charge of caring for the youngsters, while 
her husband concentrated on achieving 
scholastic eminence. 
Now a little older, she 
decided Tom was indif- 
ferent to his children, 
shirking his duties as a 
husband and father, and 
she felt put upon and 
abused. Why couldn’t 
he diaper a baby? 

“Usually I don’t go 
along with what is called 
‘directive counseling’ 
with marital problems. 
But here were two seri- 
ous and bright young 
people who neither un- 
derstood themselves nor 
each other. They needed 
the cold light of com- 
mon sense. So I gave 
them some solid advice. 


Li the first place 
their world was too nar- 
row. I told them so. 
They literally had no 
friends and no recrea- 
tion. Tom worked eight 
hours on his job and 
then spent three or four 
hours a day and all of 
his weekends on research 
on his thesis. Ivy’s devo- 
tion to her children had 
become self-consuming; 
it was bad for her and 
bad for the youngsters. 
Incidentally, I told her 
that when she sup- 
pressed her anger at 
Tom the little girls paid 
for it. He yelled at her 
and she turned around 
and screamed at them. 

“T asked Tom a 
straight question. Had 
his belligerence bene- 
fited or harmed him in 
his academic career? 
After reflection, Tom 
admitted that his chip- 
on-the-shoulder attitude 
made enemies for him 
on college faculties and 
in business. Why did he 
wound Ivy by calling 
her a ‘stupid idiot’? I 
asked. The answer was 
slow in coming but fi- 
nally he said: ‘Maybe 
because I’ve been a stupid idiot myself, 
but I intend to smarten up and mend my 
ways.’ This broke the barrier. I told Ivy 
(in Tom’s presence), that when her hus- 
band hurt her feelings, she was to speak 
up at once and tell him about it. No 
more genteel silences and secret frustra- 
tions. I told Tom if he got acquaintedwith 
his children he would find satisfactions 
that might help him resolve his problems 
in the loneliness of scientific study. 

“Ivy and Tom now have a circle of 
friends. He has not yet finished his doc- 
toral thesis, but the end seems near at 
hand. I believe with Tom that their best 
years still lie ahead.”’ END 
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PROJECT: YOU 


Toss out all your old notions of eye 
dos anddon'ts; the "perfect" eye shape 
now is as wide, deep, small, narrow 
or round as you like. The trick, "bone 
lines"—new eye—beauty routines used 
by top nodels. Www E==— 
Apply with stiff—angled brush, dusted 

in brow powder, 
to the ridge of the eye socket between 
eyebrow and upper CH: LS 
lid. Or draw on with a sharp pencil in 
soft gray or brown; blend with a Q—tip. 
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EFFECT: GREATER 
WIDTH. Eyes 
appear longer 
with this bone 
line, extend— 
ing beyond the 
eye. For an 
illusion 70 fmo re 
[ depth; fill in the-Pine 
down to the lid with a smoky shade of 
shadow. Best effect is obtained when 
you draw the line 
"non—stop,' in one con— 
tinuous line and over 
foundation and powder. 
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EFFECT: MORE DEPTH. To ee 

add depth to any shape 

eye, follow the drawing | 


above.Geometricboneline / \ 
follows the curve of your ; 
eyesocket, stopping at the 

outer cornerof youreye. 


EFFECT. "TWIGGY" ROUND— 

NESS. For the round—eyed 

look, drawa thin line low 

on bone. Extend it beyond 
youreye,orstopshortatthe 

outer corner. It canhardly be seen when 
your eye is open. Experiment with all 
three bone linesto findthe best for you. 










WHY L.B.J. DROPPED ME 


continued from page 92 


to me at the end of the meal and an- 
nounced that he was going to call my 
husband, Ed, and thank him for letting 
me spend so much time with his daugh- 
ters. When he reached under the table 
for his phone, I knew a moment of un- 
easiness, since Ed was not all that patient 
with my outside duties; I also had the 
horrible thought that he would think it 
was some practical joke and call the 
President of the United States something 
that people didn’t call the President of 
the United Statesin those days. I needn’t 
have worried. The Johnson style pre- 
vailed, and Ed was somewhat less reluc- 
tant to spare me-for a few weeks anyhow. 

There ensued a lovely friendship be- 
tween me and the Johnsons, with a great 
exchange of mementos: many auto- 
graphed pictures—more than I ever dare 
have the posterity to pass on to; deer 
sausage from the L.B.J. Ranch; holly 
and mistletoe at Christmas; flowers fre- 
quently and many small gifts from Mrs. 
Johnson, who had a deep sense of what 
such keepsakes meant. 

I was getting to know Luci and Lynda 
well by this time, and I was always im- 
pressed by their desire to please their 
father. Once Luci was told to be on hand 
for a ceremony on the White House lawn 
honoring the astronauts White and Mc- 
Divitt. But Luci and I, accompanied by 
her Secret Service bodyguards, got back 
late from a shopping trip—and we found 
the usual White House entrances sealed 
off. Panicky that she might be late for a 
command performance, Luci led us all 
through the basement kitchen of the 
White House and out the lower garden 
entrance. Luci ran straight through the 
shrubbery as her father and his entou- 
rage approached at a fast clip. With her 
usual exuberance, she flung her arms 
around her daddy’s waist. One of the 
President’s Secret Service men quickly 
leveled his gun at her. Had it not been 
for the quick intercession of another 
bodyguard, who shoved the agent’s hand 
skyward, Luci might have been shot. 

In answer to the stern lecture given 
her by Rufus Youngblood, the White 





House Secret Service chief 
only partly in jest, that s 
as leave be shot as have 
at me.” 

I soon learned what ha 
one annoyed the Preside 
ning, when the President 
pair of casual pants that 
called baggy, he started 
about why “TI didn’t quit 
give him some fashion ag 
him that he might just ; 
new trend with double-r¢ 
the ones he was wearing, \ 
wore out, I said, he coul 
couch with them. The Pre 
good-naturedly, but my } 
had been reached. Later iy 
when he asked me about a 
I was wearing, I replied 
way of stopping the go 
didn’t appeal to him at all, | 
long, hard, quizzical look} 
sense his disapproval. Im 
note that in the future Iy 
discussing his fashion ima . 

His daughters were a stl 
of political offspring and 
They alternately loved al 
spotlight, but withstood t} 
tiny of their lives with pj 
humor. Their humor, like} 
is rarely directed at them 
once came to visit me in 
after I injured my leg in an 
shortly before the Inaugur 
of 1965, and cheered men 
ing me that the real injury 
was bound to be to my eg 
papers had carried the sto 
hap, and Lynda proph 
rately—that I had now los 
prerogative of lying ab 
People would remember, 
sweetly, that at the Ing 
Lyndon Johnson, Barba 
indisputably 30 years old. 

Aging and wounded, Ij 
it to the Inaugural Ball. 
with Vice President Hur 
the newly sworn President 
States cut in. The white lig 
cameras could not glow 
than I did. I was quite wi 
hog heaven. 7 
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“It’s a dual-purpose baby food—you 
just mop it over the floor like wax.” 
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ore cooking at Presto than pressure cookers. Coffeemakers, Fry Pans, Griddles, Electric Knives, Blender, Can Opener /Knife-Sharpener, Toaster- 





os dunkable 


coffeemaker. 


cs 


Completely submersible 

stainless steel, extra wide spout 

for easier cleaning, 
better coffee. 


Because a clean pot is so important 
to good coffee we made our stainless 
steel coffeemaker completely wash- 
able. You can dunk it right into your 
sink — even your dishwasher! And 
the extra wide spout is easy to clean, 
can’t trap stale coffee oils. That’s 
why you'll get delicious coffee, cup 
after cup. The Presto Automatic + 
Coffeemaker... you'll like it 
better everytime you wash it. 


| ble Oven, Portable Ranges, Hot Servers, Corn Popper, Portable Mixer, Deep Fryers, Toasters, Spray-Steam Irons, Steam-Dry Irons, Cordless Toothbrushes, Hair Dryers, Portable 


Ectric Hair Brush /Massager, Facial Freshener, Portable Heaters, Humidifiers, 


fa) Electric Shoe Polishers. National Presto Industries, Inc., Eau Claire, Wis. 54701. 
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neredibly different the’ 
are Luci is wont to say 
that she a blue-eyed 
child na brown-eyed 
family. She knew how 


to act out her scene and 
more than a thing or 
two about stealing some- 
one else’s. Lynda was an 
awkward and sometimes 
surly girl who hid be- 
hind her image of the 
young intellectual. Ra 
ther than fail at any 
thing, she would avoid 
trying. No amount of 
gentle coaxing could 
change her. At that time 
she wore a girdle only to 
please her father and 
went to the hairdresser 
only to please her 
mother. If L.B.J. could 
promise a George Ham- 
ilton in every pot as a 
campaign slogan, I think 
his consensus might im- 
prove. 

Luci, however, bub- 
bled through life and 
school, and her blue-and- 
white bedroom was filled 
with an incredible ac- 
cumulation of memora- 
bilia and sundry statues 
of the Virgin Mary. She 
was impossible to corner 
for fittings and impa- 
tient with anything that 
held her in one spot too 
long. One of my fondest 
memories is of her using 
the vibrating belt ma- 
chine (left at the White 
House by Mrs. Jacque- 
line Kennedy) while a 
harassed seamstress was 
pinning Luci up. Simul- 
taneously, blasé as ever, 
Luci was watching her 
favorite daytime TV se- 


ial, As the World Turn: 
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e-George Hamilton, moving hand was figuring some way to spent a great deal of time with ¢ 
. place in, or time for, ay tactfully that she found a credibility met the very few friends they ¢ 

Like her mother, gap between the garment and the price see, chaperoned their small parfj 
some imes accompanied them ina 
After the pre-Inaugural bout with the of Washington. 
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itious about the price ag 


1 great good nature, 


to mail several letters ready-to-wear clothing world, Mrs. John- 
me. But they bore no son asked me to continue advising the W. often went to the movies 
a party at our house, girls. I was still in the patterned stock- | White House projection room, an 
is completely taken with an an- ings and patterned china department. fer to those as “my James Bond 


ne. The back of the ma- Now, however, I could take the girls to Often pizza would be sent in, som 
removed so it would stores via White House cars and charge some finger-lickin’ chicken, an 
» racket squad, and we the purchases to Mrs. Johnson’s personal quently Macdonald’s hamburgers, 


When being close counts 





Song New! Cashmere Bouquet Body Powder 


i Enioy all the soothing, smoothing benefits of Cashmere Bouquet 


plus the added protection of Deocin” an effective body deodorant 
4 Protects where ordinary deodorants can’t. Keeps you cool, dry, 
J afe—tip-to-toe—ready for moments when being close counts 
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Now in pink plastic package. 
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I became involved out of desperé 
When she hit the jackpot, however, of what was needed and what was spent Luci and Pat thought that if she hé 




















sionally we step 
to a nearby Hot§ 

I remember the 
dent joining us 
projection room 9 
ningforanL.B.J.P, 
tion. Mrs. John 
spliced all the foo 
Lynda learning t 
and Luci’s birthd: 
ties into one mai 
reel, with back 
music and the Firs 
herself narrating, 
a shot of the Pre 
would come o 
screen, Mrs. i 
would announce 
“there was a yol 
slimmer Lyndon. 
tally couvaill 
laughed out loud4 
hastily glanced 
President, wil 
seated next to me, 
if I had offende 
Not at all. The fil 
put him to sleep, 

When Pat and 
told us they wan 
get married, I 
than elated. The 
so young and kn 
little. Overly do 
cated, they spent 
of their evenings 
dinner on trays in 
of the TV set. 
wanted to live in 
Tex., and I’d he 
get only one TVeé 
there. I wasn’t 
would last. 

I guess Mr. Jo 
wasn't, either. 
Luci and Pat we 
the President to 
permission they we 
an upright posi 
When they “a 
they were on all 
The same Johnson 
ment that has st@ 
more formidable 
dead in their track 
Pat Nugent just sh 
pulverized. There 
to be no weddin 
fact, there was to 
further discussion 0) 

























Lynda gathered up her winnings with all to. me and the girls. engagement ring and the press got 
he aplomb of Onassis breaking the bank That fall Lynda went off to Texas for of it, the Johnsons would be fore 
Monte Carlo. her senior year of college. Her wardrobe, deal with them. Pat was going 1) 
Both girls endeavored to be cautious unfortunately, looked like it came off the chase a ring through the door-to- 
before the poke. They didn’t quite cover of an old Nancy Drew book. But  fraternity-pin vendor on the Marq) 
ave their mother’s knack for this. Mrs. it was what she wanted. campus. Somehow I didn’t think 
inson thinks fast on her feet, but gives Luci, however, had met a tall, blond, President of the United States waSt 
jlenty of thought before offering a pleasant young man named Pat Nugent, to live happily ever after with ajs@ 

)a sneeze. Mrs. John- who had just graduated from Marquette law who asked for his daughter's | 

ibit of writing with an imagi- University. Pat and Luci soon became via the publicity emanating fro, 

on her lap or on the cushion inseparable. They spent all their free bearded catalogue jewelry salesmal 

I came to learn that this was time in the third-floor solarium, which I called my own jeweler, Don | 

g¢ her thoughts. When Luci had redecorated when Caroline vale of Harry Winston, who sold 


es, I knew that her Ikennedy’s school moved out. Ed and I _ perfect one-carat stone (cont 
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CRM eM UM =t-1Cg Packaging 
rom any box of Alcoa tao ‘ 


Golden Girl, Box 777, Dept. A, Passaic, N. J. 07055 
| enclose $4.95 plus the Better Packaging Label from a 
box of Alcoa Wrap. Please send me my Golden Girl. 
j Better HESCKAGING Label! Check S 
You may only wear it half a dozen 
times. But what a golden half a dozen. 
The gleam comes from Alcoa® 
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cotton lining. The idea from 


Alcoa Wrap. *Reg. DuPont trademark 


Money Back Guarantee: If, heaven forbid, you’re not delighted with you olden Girhh return it 
(unworn) to address in coupon and your money will be refunded in full. Offer subject fo withdrawal at 
any time. Allow at least 4 weeks for delivery. Make check or money order payable to Golden Girl. 
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WHY L.B.J. DROPPED ME continued 


set in platinum. Don was low on price 
but high on silence. Somehow Luci and 
Pat managed to do likewise. 

Pat went off to war in Georgia and 
Luci was left alone at the White House. 
She was doing badly in chemistry at 
Georgetown University, and Drew Pear- 
son ran the story. Luci was desolate. Her 
parents were still in Texas, where the Pres- 
ident was recuperating from his gall-blad- 
der operation. Pat and 
Luci joined them for 
Christmas. The Pres- 
ident’s health im- 
proved—and so did his 
attitude toward mar- 
riage, 


Or Christmas Eve of 
1965 we received a call 
from the Ranch telling 
us that President John- 
son was to announce 
Luci’s engagement to 
Pat on Christmas Day. 
That night Ed and I 
were with Mrs. John- 
son’s staff chief, Eliza- 
beth Carpenter, and her 
husband, Les. Liz was 
being taught the new 
dance craze, the frug, 
but we were constantly 
interrupted by press in- 
quiries. When I had to 
describe Luci’s ring to 
an uninformed Liz, I re- 
alized that if all was go- 
ing well for Pat and 
Luci, things were not go- 
ing to go so well for me. 

I had somehow man- 
aged to ignore other road 
signs of jealousy along 
the way. Washington at 
that time was going 
through its first twinge 
of gaiety since the as- 
sassination, with short 
skirts, long hair, frenzied 
dancing and a general 
outpouring of Beautiful 
People. The Johnson en- % 
tourage loved it. They 
had always felt insecure 
in the glamour that had 
been the Kennedys’, but 
this time they were part 
of it, and it was Texas 
whole hog all the way. 

My first indication 
that I was becoming less 
and less the darling of 
Mrs. Johnson’s staff 
came when J never re- 
ceived the invitation 
Lynda assured me was 
forthcoming to a party 
that NBC’s Nancy 
Dickerson was giving for 
her and George Hamilton. Ashton Go- 
nella, Mrs. Johnson’s personal secretary 
(whose office is in the White House 
proper), later explained that my hus- 
band and I had been removed from the 
list either by Bess Abell, Mrs. Johnson’s 
social secretary (whose office is NOT in 
the White House proper)—or by Nancy 
Dickerson herself. Lynda 
barrassed by the omission, 
the figures in history she 
much, she made no profile in courage to 
rectify the mistake. 

Not so Luci. When the White 
announced that all the young 
tractive people were to be 


was 
but 


em- 
unlike 
admired so 


House 
and at- 
asked to a 


Elastic hosiery or 
support stockings...whic 


dinner dance for Princess Margaret and 
Lord Snowdon, everyone assumed that 
the Howars would be included. It was to 
be the glamorous event of the Johnson 
Administration thus far. Peter Duchin 
replaced the Marine band. Small, round 
tables replaced the oblongs. French cui- 
sine supplanted the barbecue. The fash- 
ionable Hugenia Sheppard was the press- 
pool reporter. Henry Ford brought his 
new bride. And Lynda Bird invited 
George Hamilton. Truly the- White 


It’s hard to believe, but that’s elastic hosiery. 

Bauer & Black’s new Ultra Sheer. So sheer and 
lovely that no one would guess it provides full 
therapeutic compression. Certainly there’s no reason 

now for any woman with leg problems to be tempted, 
for appearance’s sake, to make the mistake of 
buying support stockings. 


Only elastic hosiery provides the uniform, 
high compression you need when your d. 
prescribes compression therapy. Support 
supply only about half as much pressure. 
fine for relief of leg fatigue, but no good for 
treatment of leg problems. 


Ultra Sheer, with its see-through sheerness, 
is the newest in the complete Bauer & Black 
line of elastic hosiery. Also available: 
Cosmetic Sheer, for more cover-up, and 
Super Wear for extra durability. Sizes, lengths 


and styles for every individual need. 
Bauer & Black Elastic Hosiery 


For FREE BOOKLET ‘‘The Facts on Varicose Veins” drop a card to: 
Bauer & Black, Dept. LH-48, 309 W. Jackson Blvd., Chicago, Illinois 60606. 


House was to SWING. It was a new era. 

Again Ashton Gonella told me that we 
were on Mrs. Johnson’s guest list for 
both the dinner and the dancing. Again 
we were lost in the vicinity of Bess Abell’s 
office. It was not until Luci asked me 
what I was going to wear that I told her 
that we had not been invited. Luci put 
her hundred pounds of energy into 
tracking down her mother, wherever she 
was planting trees that week. Two days 
before the party, we were back on the 
invitation list. 

I was very short of false pride that 
season, and consequently had a marvel- 
ous time. Pat and I and Luci and Ed 


started the dancing after dinner. Both 
girls looked radiant—beautifully done 
up by Eddie Senz, a makeup man im- 
ported from New York for the occasion. 

It was a season for hairpieces, and I 
recall feeling like the Jolly Green Giant 
when I bowed my head full of added 
pounds of hair to the Snowdons. If they 
were diminutive and reserved, they were 
the exceptions. Christina Ford, also in 
masses of hair, gave the White House its 
only touch of La Dolce Vita—Johnson 




















style—by doing a mean frug with Vice 
President Humphrey and Defense Sec- 
retary Robert McNamara. That her 
strapless, white crepe dress kept falling 
down during the more arduous numbers 
bothered no one. Lynda was draped 
around George Hamilton like a fox fur. 
Luci wore her engagement ring on her 
right hand. And the President tried the 
frug. I just knew we’d all be pushing 
each other into swimming pools by spring. 

It was interesting that the only mem- 
ber of the large Kennedy family to be 
included on such an occasion was Joan 
Kennedy, who came alone, since her 
husband, the senator, was out of the 

































































country. Luci always had a softer f 
for Joan than she did for any of the 
Kennedy ladies. Once when Pat) 
and I were sitting on the steps 
back of the White House, Teddy 
nedy came to one of the Pres 
briefings. Pat was most impr 
introduced to him, and Tedd = 
quick fan of him. Lynda exp; 
interest at any time for any mi 
the Kennedy family. I think b 
felt that Mrs. John F. Kenn 
snubbed their 
not attending | 
cation cere mon 
Jacqueline 
Rose Garden 
terly resented 
both girls were 
when they read 
Kennedy did n 
the polls in 1964 te 
for their father, 

That Christma 
and I spent Ne Wt 
in Palm Beach, | 
the Kennedy fami 
there. Later, L 
Pat were espe 
terested to 
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mon ground y 
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the school ho 
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President's 0! 


President sh 
Johnson’s 
Lynda’s new 
herself. His 


tered his office 
after Lynda’s 
had never been 
office of the P. 
and it was far 
pressive than 
in his own living t| 
He was seated behind his massive | 
in a high-backed leather swivel ¢ 

flanked by flags and the old Ken 
rocker. It was an impressive sigh! 
much so that I failed to notice the 
by-five plexiglass square under his ¢ 
As I extended my hand, I fell with 
sizableness into his lap and lande 
recent gall-bladder scar. We ri 
off the wall and as I tried to re 
footing, I fell into him again. Its 
have been set to music. All that - 
ident Johnson, who is known 10 
colorful language, said to a HUSH 
Barbara Howar was: “You sure do! 
how to greet a fellow!” x 
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ng so much with Luci and Lynda, 
Je apparent to me that they fre- 
}resented the life that took so 
their parents’ time and thoughts. 
o resented some of the staff that 
hem to their own tasks. I got 
inct impression that Luci did 
Bess Abell and Lynda did not 
Carpenter. I was beginning to 
easy feeling that neither one of 
ff members liked me. 
one knows, being a member of 
son staff is a 
career. Unlike 
| employees, a 
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loves young- 
1 she and Pat 
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. I honestly 
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nike a selection 
‘Johnson would then be billed 
1olesale cost of the garments. 
(uynda the same courtesy, but 
slappily working with a Texas 
Mowing Lynda’s penchant for 
I'm certain that she did not 
1) offer at any financial sacrifice. 
‘sommon knowledge that I was 
Mei everywhere in those days. 
s) changed to my Georgetown 
sy, Jean Paul, Luci insisted that 
ther there. She was always un- 
“ew environment, but particu- 
‘th Jean Paul, who used to go 
\ite House when Mrs. Kennedy 
nb. I was in his salon so much 








that people frequently asked me for an 
appointment. If I read all the signs cor- 
rectly, I think I’m 


nated as a hairdresser. (Luci, inciden- 


going to be reinear- 


tally, had the Secret Service code name 
of Venus, Lynda was Velvet, and Mrs. 
Johnson Victoria. I’m Mr. 
Vesuvius or something 
alliterative, but I wasn’t in the habit of 
riding with him. 

The Johnson girls and I had some 
funny experiences. In one store two 


Was sure 


Johnson was 


Luci would suggest that to placate her 
mother’s staff, some of whom were be- 
ginning to compile a dossier of my press 
“notices,’’ I should duck behind a potted 
palm whenever I saw a photographer. 
Luci was particularly undone when some 


pictures appeared of me entering the 
home of the Ted Kennedys, who were 
giving an anniversary dance for Bobby 
and Ethel. She warned me very cutely 
not to have my picture taken if I had 
to go to such “‘subversive quarters.” 
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older ladies stared at Lynda and one 
dear soul finally said in a stage whisper, 
“Ts that Lynda Bird? I didn’t know she 
was so tall!’ Lynda nodded to them 
gravely and said, ‘‘It is and I am.”’ An- 
other time we walked into a suburban 
beauty salon to try on some blond wigs 
Lynda had asked me to line up for her. 
At the sight of the President’s daughter, 
20 hairdryers went dead simultaneously. 

The more I was seen with the Johnson 
girls, the more exaggerated became the 
press stories of my usefulness to them. I 
wouldn’t have been surprised to read 
that they called me to the White House 


when the plumbing was out of order. 


I was sensing an increasing coolness 
from some of Mrs. Johnson’s aides, but it 
never occurred to me that they did not 
understand the way the press loves to 
categorize the people it writes about. I 
was answerable only to Mrs. Johnson, 
and when | dealt with her staff, she had di- 
rected me to go through Ashton Gonella. 
Aside from Ashton, I liked and respected 
Liz Carpenter. I figured that if she were 
fast. 

But meanwhile I had my hands full 
with Pat and Luci. One weekend we all 
New Pat’s 
mustering out of the service. We had to 


troubled by me, she’d let me know 


went to York to celebrate 


play Keystone Kops because Pat had 


inadvertently allowed the Republican 
administration of New York to set up an 
itinerary and pick up the tab for ‘““Amer- 
Number One Sweethearts.’ We 
managed to avoid this publicity trap, and 
I thought Liz Carpenter should be grate- 
ful that we spared her the anguish. Not 


ica’s 


to mention the bills. In the Colony Res- 
taurant, where Luci was served a vin- 
tage bottle of Coca-Cola, we also averted 
another publicity situation. 

While Luci was planning her wed- 
ding on the East Coast, 
George Hamiltonwasnot 
planning Lynda’s on the 
West Coast. He did call 
in makeup artist George 
Masters to ‘‘re-do’’ 
Lynda while she was a 
guest in the Hamiltons’ 
home in Beverly Hills. 
T his was the final touch. 
Lynda far more 
lovely than any of the 
starlets televised at the 
1966 Academy Awards 
presentation. Luci even 
called to tell me in a 
most unusual gesture 
that “‘Sissy’’ was looking 
really great. She even 
worded a funny telegram 


was 
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NA 
CRYSTAL VASE 


By Jessie Farnham 


I turn the rose so you 
May See 
Its golden heart, 
I watch you turn it 
hack lo We, 
The dearest part 
Of your unselfish quiet 
love 
Is poet 5 prose 
And glows as golden- 
heartec Ll, 
As does the rose. 
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to that effect. Usually 
these sisters had a fran- 
chise on sibling rivalry, 
and I felt very happy 
that Luci was taking her 
sister’s triumph so mer- 
rily. This was not always 
the case. They fought 
over the spotlight like 
Cinderella’s stepsisters 
and put me _ through 
many an uncomfortable 
moment while they ar- 
gued over who had first 
priority on my time. 

When Newsweek 
the girls on its cover in a 
Little Women pose, the 
President showed us the 


ran 


prepublication mock-ups. Lynda was 
not there at the time, and Luci took 
great satisfaction in the fact that the 
makeup man had made Lynda look like 
“Minnie Mouse’’ with incredibly false 
eyelashes. Luci never let a makeup man 
touch her face, until her recent post- 
baby visit to the Green House, the 
farm. I later 
George Masters myself. I spent seven 
hours and $200 and came out looking 
just like a blond Lynda Bird. 

Thanks to me, Luci and Lynda were 


Texas beauty went to 


up to their knees in the mod clothes race. 
I introduced Luci to fishnet stockings 


with the same guilt I’d continued 
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WHY L.B.J. DROPPED ME continued 


feel starting a minor on dope. I was busy 
wearing pajamas to parties and shorten- 
vinyl dresses. The New York 
of the Batman 


ing my 


Times ran an account 


party Ed and I had for the retiring chief 
of the Federal Communications Com- 
mission, Bill Henry. Luci and Pat ex- 
pressed a desire to come to this “happen- 
ing,” held at a local discothéque. I dis- 
couraged her because I knew that, like 
Bill Henry, all the guests would be Ken- 


Dormie... scuff with no nonsense, molded to your 
foot in soft top grain leather to stay on as you play on 


nedy people. It was a zowie affair, the 
Times billed me as ‘fashion consultant 
to the First Lady,” and Footwear Daily, 
a trade publication, ran several columns 
of my dancing feet as those belonging to 
White House adviser Barbara Howar. 

The evening before that party, the 
Great Society tossed its one big private 
“‘do.”’ Bess and Tyler Abell sent invita- 
tions to an “Express Yourself” Party. 
The idea was to come in costume and 
write your heart’s desire.on the un- 
painted walls of their new house. It was 
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MADE IN U.S.A. 


to be an uninhibited ‘‘say-in,’’ and Ed 
and I chose to go as White House pick- 
ets. He wore dirty chinos, sandals, a 
shaggy Beatle wig, hippie beads and a 
two-day beard. I wore similar pants, a 
long, stringy wig, goggles over my heavy 
eye makeup, plenty of tattoos and no 
shoes at all. We carried crude placards 
protesting the war in Vietnam and la- 
menting the bad mail service (our host, 
Tyler Abell, was then Mr. Johnson’s 
Assistant Postmaster General). 

We looked so authentic that the Se- 
cret Service and police, who had cordoned 
off the area for the President’s arrival 
(he wore a pink shirt), would not let us 
pass. After a lengthy haggle, we entered 
the most sedate party this side of White 
Tie. With few unimaginative exceptions, 
we were wearing the only costumes. No 
one found White House pickets humor- 
ous—even at a private party. The at- 
mosphere was so cold that I wished I’d 
worn a leather jacket. 

Shortly after this, a story appeared in 
a nationally syndicated column to the 
effect that Bess Abell’s office was simply 
a-clutter with all Bess’s selections for 
Luci’s trousseau. I confronted Luci with 
the story and suggested that we coordi- 
nate what Bess was picking with what 
we were selecting. Luci’s big eyes clouded 
with tears and she told me the story 
wasn’t true. It was a plant. It was my 
first real glimpse of Luci torn between 
White House loyalty and the strong 
friendship she felt for me. She also told 
me that Bess Abell had complained to 
Mrs. Johnson that she was doing all the 
unglamorous work and I was getting all 
the fanfare. Mrs. Johnson also encour- 
aged Luci to ask the Abell’s’ five-year- 
old son, Lyndon, to be in the wedding. 
But Luci would have none of that. 

As this power struggle continued, I 
worked with Luci on her wardrobe for 
her prewedding parties, which consisted 
mostly of showers given by younger peo- 
ple. I tried to dissuade her from this un- 
chic form of entertainment. The girls 
Luci would have to these parties, though 
thoroughly nice and pleasant young la- 
dies, came from backgrounds where nu- 
merous shower gifts would, I knew, im- 
pose an undue financial strain. 

One afternoon Luci showed so much 
glee over the purchase of a long patio 


A MOTTO SPEAKS By Sophie C. Brown 


I have lived through several decades 
of varying mottoes such as “Home, 
Sweet Home,” ‘God Bless Our 
Home,” ‘‘Yard of Puppies,” “Yard 
of Pansies,’ “‘Cupid Awake,” ‘“‘Cupid 
Asleep,”’ garish and most inartistic. 

I cannot remember being particu- 
larly impressed or inspired by any of 
them. They were usually part of the 
décor in old-fashioned dining rooms, 
bedrooms or parlors. If I thought 
about these mottoes at all I think I 
placed them in the category of light- 
ning rods or amulets—for, surely, a 
kind Providence would never permit 
harm to come to a home so prayer- 
fully safeguarded. 

Last August I found a little verse 
in the Journal that intrigued me. I 
was so impressed withit that I clipped 
it out and placed it under the glass 
of my dressing table. I became con- 
scious of it every time I entered my 
bedroom. One afternoon I drew it 
out, slipped it into a little gilt frame 
and gave it a more prominent place. 
Now I cannot escape it. It has the 































































dress to wear to a wiener roast 
cided to give her a fantastic dj 
of storybook dimensions, A 9} 
cleared it with her mother, an¢ 
booked the roof of the Washin: 
for the night of June 15, 1966, 
Murray Drucker and Syb 
Christopher into renting us t 
band from Arthur, their New 
cothéque. Dick Ridge, the ni 
rator, devised a garden them 
yellow and poison green wi 
statues of cupids wearing g 
flowers. We ordered coordin 
cloth for the round dining ¢ 
Mrs. John L. Strong outdid } 
color-matched engraved invita 
buffet was to be right out of H 
and Ed even agreed to spring { 
champagne. 

Luci and Pat made up a list} 
which included friends, fami 
ers and even the Secret Servi 
less than a glamorous compile 
too small for a dance. So Ed ar, 
a group of our own friends tha) 
several Kennedys, Arthur §¢ 
Art Buchwald, ambassadors, 1 
and a baseball player. Trum¢ 
would have been impressed, | 


the newspapers were. Workin 
many tradesmen made secre 
sible. Dealing with local merel 
tantamount to a major p 0 

There was to be a strict pre 
the party, but this only server 
ulate the interest in what wal 
billed as the only party of in a 
given before Luci’s wedding. 
mored that Time-Life was } 
heliocopter to photograph t 
Every member of the press eitl 
stood the stringent no-press 
didn’t care. Only the Washing 
syndicated columnist, Betty E 
personally insulted by the ban 
lowed me around a lun 
Moroccan Embassy one day 
she was anti-Kennedy and pré 
and that an exception should 
for her. After all, she insisted 
just working press. . . she 
the Junior League. I thinks 
I was denying her her social 

The guest list I sent to Mrs 
was later returned to me w. 
my additions penciled out. N 


most disconcerting power of stt 
me dead in my tracks. Why?! 
procrastination is my besettil 
and manana my byword. This 
seems to ask: ‘‘What are you gq 
do about this?”’ I become cor 
stricken and have a feeling of) 
compelled and propelled in the) 
should go. 

The author of this little ve 
Dorothy Hilliard Moffett. 58 
given it the name ‘‘Apologia 
this is its message: 


Not for the flash of anger, | 
Not for the hot word said, © 
But for the soul’s sick langu 
Do I hang my head. 


I weep for the friendship bre 
The letter never sent, 
The word of praise unspoke 
The hoard of love unspent. | 


Yesterday I wrote nine | 
some long past due. Today f§ 
blossom. 


aing invitations were duly ad- 
d stamped; Luciand I went on 
way shopping for long dresses. 
y the invitations were to be 
iz Carpenter phoned me. She 
ure did hope that the cards 
en mailed because the party 
canceled. It seemed that in 
or so hours since I had seen 
nad been overcome by the im- 
igue of planning all those 
[t was Mrs. Johnson’s wish 
spend the next six weeks rest- 
her long walk down the aisle. 
llowed as how all the other 
es were to be canceled, too. I 
5 other large parties, but Liz 
further explanation. She di- 
‘to handle the announcement 
could. 
ours later, Luci called in a 
) voice somewhere between 
/Kennedy’s and Marilyn Mon- 
me that the party was to be 
scause of the war in Vietnam. 
first time I had ever heard 
‘ion the war. It was also the 
‘ever spoke with Luci Baines 





dAmow whether to cry or build 
‘elter. Finally a wire-service 
ynered me for the story. Then, 
vall innuendoes began to ap- 
inewspapers. One Washington 
wrote that my party was can- 
plied that I was a local hair- 
he was moonlighting at the 
ook about the wedding and 
> was too busy to check her 
jher writer put in her column 
rls parties would continue as 
la that my party was rained 

“St was no longer conjecture, 


® 
1 Néw York ee. Na 


but a known fact that I was exploiting 


my relationship with the Johnsons. I was 
thunderstruck. before Bill 
Moyers, Bob and 
Gardner had now 
Treatment,” and I 


beyond belief. 


This was 
McNamara 


gotten the 


John 
famous 
“Johnson was hurt 


l'ypical of a town where closeness to 


power is God, the same people who had 


fawned over me now took the opportu- 
>, Earlier I had ac- 
he Interna- 


nity to be openly rude 
cepted the chairmanship of t 


tional Ball, which is Washington’s old- 
est and most exclusive charity ball, de- 
signed to underwrite the Children’s Con- 
valescent Hospital. Our son had bene- 
fited from the research done there in his 
long bout with spinal meningitis and we 
were deeply committed to the cause. I 
had also been named again as Vice Chair- 
man of the Washington, D.C., Interna- 
tional Horse Show. 

By now, people kept asking us with a 
knowing smile whether Bader was still 





The stockings with the great comeback. 


The stockings you = now probably get baggy at the Mu when you 
sit too long. Or stoop more than once a day. 

But not Little Secrets. They're the stretch stockings war a patented 
new process that gives them instant comeback all day, every day. 

Another little secret is one neat size that fits everybody.. Which means 
all you ask for is Cannon little Secrets, for the fit that gets looked at. 
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to be in Luci’s wedding. Children at her 
told her that 
“doesn’t like you any more.’ One eye 
angrily blurted to Bader: 
Luci doesn’t want you in her wedding.” 

I think that Ed and I most resented 
the behavior of the White 
cause the burden of its tactics fell on our 
child. We didn’t know whether to with- 
wedding 


school Luci Johnson 


mate Even 


House be- 


draw her voluntarily from the 
or whether the Johnsons would eventu- 
ally request that we do so. Would we be 
guilty of ridiculous pettiness if we re- 
fused to allow Bader to participate in 
the biggest event of her young life? If 
we did protect her from the immediate 
situation, would it be later? 
Would anyone believe our withdrawal was 
voluntary? Would our tastelessness par- 
allel the Johnsons’? There’s no chapter in 
Dr. Spock that deals with this subject. 
Finally we decided that a little girl 
can more easily forget the rwmors that 
she was the unwanted child of a White 
House marriage than she can cope with 
being kicked out of the Johnson-Nugent 
wedding. The White House—strangely 
had misspelled her name 
lease. To the world she became Bedar 
Howar. To a five-year-old who can read 
only one word of print—her name—it 


worse 


in its press re- 


was pure tragedy. 
And it got worse. 
refer to my Norell dress as a mod Car- 
naby mini. No matter what 
danced, I was photographed as if I were 
engaged in some primitive number I had 
undoubtedly picked up in the pot dens 
of the East Village. The Washington 
Post’s syndicated columnist, Maxine 
Cheshire, told me she was offered any- 
thing short of being a 
Luci’s wedding if she 


The papers would 


steps I 


bridesmaid in 
(continued ) 
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WHY L.B.J. DROPPED ME continued 


would follow ‘“‘the White House line”’ on 


Barbara Howar. 


The most underground I’ve ever been 
the White House basement, but sud- 
denly I became Washington’s Baby 


was all somewhere be- 


Holzer. It 
Tunes and Franz Kafka. 


Jane 
tween Loone \ 
Everything became so comically ob- 
vious that we finally began to laugh at 
it. My close friends distributed a thou- 
sand buttons that im- 
plored: HELP STAMP 
OUT BARBARA 
HOWAR. 

If the local press was 
staging its own mini-war 
the national publica- 
tions weren't buying any 
of it. Life magazine and 
The Ladies’ Home Jour- 
nal did stories about me. 
With no White House 
shadow hanging 
me, I said and did what 
I wished. I told one pub- 
lication that I thought 
the Beautification Pro- 
gram was “‘like buying a 
wig when your teeth are 
rotting.” (Luci had once 
told me quite candidly 
that the First Lady’s 
Beautification Plan was 


over 


an ingenious crusade 
calculated to do for Mrs. 
Johnson what restoring 
the White House had 
done for Mrs. Kennedy. ) 

Except for my attack 
on Beautification, I have 
not heretofore indulged 
in any public discussion 
of the Johnson family. I 
did entertain the idea of 
using up my old invita- 
tions to Luci’s abruptly 
canceled wedding party 
by putting Santa Claus 
stickers on the envelopes 
and sending them out as 
Christmas greeting 
cards. But I was afraid 
the White House might 
get word of it and LBJ 
would cancel Christmas. 


Seas we made it 
through Luci’s wedding. 
At the ceremony we 
were seated in the last 
but we 
the bride’s side of the 
Bader preceded 
Luci and a proud Lyn- 
don Johnson down the 


pews, were on 


aisle. 


aisle. In her long white 
dress and basket of pink 
roses, my daughter dis- 
played more dignity 
than anyone shouid ex- 


pect from a small child who knows in- 


tinctively that she has been in places 
she was more welcome. 

Following the ceremony, we went 
do he White House receiving line 
and into the East Room for one glass of 
cham} ! V inely cared for 
Luci and Pat, and I am superstitious 
enough to beli their hap- 
piness. Our warn ing came from 
a White House mai he had been 
toasting the bride and n consider- 
ably longer than we ve and 
sentimental. She told m ‘hold 
anything” against Luci and it they 


missed me. She said: ‘‘That 


did what she was told.’’ Both of us got 
suspiciously watery in the eyes. I col- 
lected Bader and a piece of wedding cake 
for our driver and we all walked out of 
the White House for the final time. 

It was all over and the relief was im- 
mense. For months we kept waiting for 
the White House to send a photograph 
of Bader and the wedding party. Every- 
one else was receiving them in the mail 
like White Sale ads. Ours never came. 
We have enough autographed L.B.J. 


glamorous garden 
Slamorous gardener “~. 
glamorous green thumb’gloves 
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photos to fill the back room at Sardi’s, 
but we couldn’t understand why they 
wouldn’t send a small child some re- 
minder—even unautographed—for her 
to savor later. I asked for a picture quite 
pointedly, but all we ever received was 
a bill from Neiman-Marcus for Bader’s 
wedding outfit. 

And still the long arm of Johnsonian 
vengeance hadn’t finished flexing its 
muscles. 

I went to work on the International 
Ball the Horse Show. 
planning the opening of ‘‘West End,” 
my boutique. All these events were to 
be held in November and December of 


and I was also 


gloves by 


1966. I was beginning to see that no 
close Administration officials—except 
for Mrs. Clark Clifford and Judy Moy- 
ers—were going to lend a hand. It was 
almost impossible to get one line of pub- 
licity for the charities, and these affairs 
depend almost entirely on press fanfare 
to raise money. It wasn’t until the 
Horse Show chairman, Richard Ridge, 
told me that he had consulted a public- 
relations firm in a desperate attempt to 
stir up some interest in the event that I 


Colorful coordinates that protect lovely 
hands. Green Thumb Gloves are soft, 
smooth, washable, long-wearing. And 
each has a green thumb—a must for 


Edmont 





realized I was in serious difficulties. The 
P.R. people called an editor and pleaded 
for photo coverage. They were given to 
understand that it was the new policy of 
the paper not to publicize any charitable 
event with which Mrs. Howar was as- 
sociated. The Horse Show committee 
hoped that I would resign, but I refused 
to do so voluntarily, and they decided to 
brave it out. 

Several days later, the Edmond How- 
ars were dropped from the Washington 
Social Register. By now we had become 
accustomed to being cut off without an 
explanation, so we sought none. Su- 
preme Court Justice William O. Douglas 


every success- 
ful gardener. 


























and his bride Cathy were a 
Senator Dodd and Adam Cla; 
remained. Time magazine 
very accurately as saying { 
kicked out of Washington’s 
ister was rather like being ag 
Nedick’s.” 

Selling boxes at the Horse 
tables for the International 
about as easy as peddling g 
casso. Perle Mesta, the Hos: 
Mostest reporters at her pa 
tically told 
York Times 
would skip 


the thought 
the Childre 
lescent Hosp 
I wrote to 
son, asking 
temporary ¢ 
the sake of t 
I never g¢ 
swer—but 
ing pauses ¢ 
Johnsons’ st 
point we wo 
been at all 


couldn’t mal 
aides faster t 
his wife’s sta 
me with th 
tically. I 
abreast of 
romantic a¢ 
Liz 
band, Les. 
able to sw 
strength t 
in all the r 
mances, I 
enjoyed a 


however, 
final irony. 
ae 
Lyndon Ba 
son. 
Fortunate 
Show turned 
successful as 
when Mrs. 
Kennedy ba’ 
Internationa): 
called one 0 
successful in its long history 
tique, ‘“West End,” is expan 
am filled with disappointm 
Johnson legend. No one ey 
find the Noblesse lacking Obl 
I will never be certain wht 
a success or a failure. Bith| 
when you are dealing with th 
I have great respect for the ¢ 
Presidency, but respect, like 
budget, can be spread just § 
my bargain was well struck. 
lot and I learned a lot. If Ly 
son is re-elected, I even plan 
to the White House. It’s 0 
public five days a week. 


oo 















































‘it. You’ve got to be married to 
hat kind of freedom.” 

Newmans have made five movies 
or: The Long Hot Summer before 
ere married, and since then Rally 
the Flag, Boys! Paris Blues, A New 
of Love, and now Now I Lay Me 
To raise money for their mutual 
g ground, The Actors’ Studio, 
Iso did a Broad- -- 
lay called Baby 
Kiss. Teamwork 
ily comes easily, 
olves their sched- 
blem. Otherwise, 
works solo, and 
—who long ago 
ined that she 
'give up acting 

’ they conflicted 
\is—ends up sit- 
‘ound Hollywood. 

d neither of us,” 
aid firmly, “‘likes 
rood. I know she 
out on things, 
vay plays for in- 
but if she had to 
he theater every 
nd I was on the 

| there would be 
riage at all. I 

i feel worse about 

_ she does, but it 
ner, too. Some- 

_ come home and 
this woman wan- 
around the house 
fing ‘What-am-I- 

/ ooking-for-seven- 
-what-the-hell- 
bing?’ We move 

a lot, but we fig- 

e is where the 
is, and having 
Darents there is 
portant than al- 
eing in the same 

If I go on loca- 

r more than two 


snd socks, he pad- 
ound one empty 
n and three chil- 
1 inner tubes to 


and all. After 
derwater length, 
ved himself out 
‘It seemed dis- 
utit was impossi- 


ese 


enllected three empties, then took 
‘* cold beer from the poolside re- 
jor that was stocked with little 
Te keeps a bottle opener on a 
round his neck when on location, 
hhever seems to suffer any blurring 
bight or thickening of waistline.) 
€ empties been cans instead of 
| he probably would have amused 
| by crushing them one-handed, as 
sbit, because Newman is stronger 
1» looks. He stands 5 feet 11 and 
lla trim 158 pounds—because he 
Saller and sturdier on the screen, 
}/ visual surprise to most people 
et him. 
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Eight-year-old Nell walked by in full 
riding regalia. She is one of his three 
daughters with Joanne Woodward, the 
older three children being the product of 
his first marriage. The latter three stay 
with their mother, who lives in Cali- 
fornia and has not remarried, but they 
spend several months of the year with 
their father, as they were doing now. 

“Will you look at Nell?” said Newman 
proudly. ‘“‘You should see that little 
thing, jumping horses like a veteran. 


And my son Scott, who’s the oldest, 17, 
taught trampoline this summer. He does 
tricks on that thing that are so hairy, 
they scare the hell out of me. He just 
taught me how to do a front-flip. 
“Susan is 15. She was a counselor with 
the Sea Squirts one summer, if you can 
believe that name. Sea Squirts! I tell 
you, it’s a circus around here. Joanne 
says all we need is an old guy to play the 
grandfather, and we could do a produc- 
tion of You Can’t Take It With You.” 
Newman himself is a fine athlete and 
spends nearly as much time on sports as 
on acting. He plays football and tennis, 
rides, swims, and dives well, and shot 91 





the first time he tried golf. Racing sports 
cars is another classically masculine in- 
terest, and his favorite car of the mo- 
ment is a little red Volkswagen, decep- 
tively ordinary, with a powerful Porsche 
engine that enables it to pass startled 
Cadillac drivers in a flash. 

Though he doesn’t dance—a source of 
minor complaint from Joanne, who 
loves to—he picks up musical skills 
easily. He learned the trombone pass- 
ably well for Paris Blues, and played a 
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tune on the guitar after one lesson. He 
also learned to play pool for The Hustler, 
but not well enough. Joanne tells of a 
fan who watched Newman at the pool 
table, then walked up to say he’d never 
been so disappointed as he was with 
“Fast Eddie” in real life. 

Intellectual skills come more slowly. 
He isn’t lightning-fast at reading, or 
reasoning, or even figuring out a charac- 
terization. (“I’m not emotionally free as 
an actor, so what I do at the first few re- 
hearsals is usually wrong. I work at a 
part slowly, from the outside in, until it 
finally feels comfortable and right.”’) But 
once helearnssomething, itstayslearned. 
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The same goes for his political convic- 
tions. His ideas don’t always sound very 
clear, much less original, but he stands 
by them, even at some professional risk. 
His attendance at civil-rights rallies and 
demonstrations, for instance, occasion- 
ally caused his films to be banned in the 
South, but he couldn’t care less. “I’m a 
citizen as well as an actor,” he said 
firmly, ‘‘and I’m damn well going to do 
what I want. A man with no enemies is 
no man.”’ One year, through a charitable 
corporation of his own 
called the No Sutch 
Foundation, he report- 
edly gave away nearly 
$100,000—much of it to 
civil-rights groups. 

Sprawled out on a 
bench with the sun caus- 
ing the famous Newman 
nose to peel, he ex- 
plained what kind of 
melting-pot stock and 
upbringing had given 
rise to such convictions. 

His father, Arthur 
Newman, was Jewish, 
and ran asporting-goods 
store in Cleveland. His 
mother, who loved the 
theater and talked to 
her children about it, 
was Roman Catholic, 
but became a Christian 
Scientist. Paul wasraised 
as a Christian Scientist 
in suburban Shaker 
Heights. Today he 
claims no religious affili- 
ation, although his chil- 
dren have attended Epis- 
copalian and Lutheran 
Sunday schools. 


INegeaees first brush 
with acting came at age 
seven, when he played 
Robin Hood—and didn’t 
like it. “I felt just as 
uncomfortable onstage 
then as I do now.” At 
11, he achieved another 
big success as St. George 
in a children’s play at 
the Cleveland Play- 
house, but was already 
rejecting his leading- 
man stereotype. ‘‘I 
wanted to do the 
Dragon. It was a much 
meatier role.” 

After graduating from 
high school in 1943, he 
enlisted for U.S. Navy 
flight training, but 
flunked the physical due 
to partial color-blind- 
ness, and ended up as a 
radioman third class on 
a torpedo bomber in the 
South Pacific. He saw 
no combat, but was flying five miles off 
the Japanese coast when the atomic 
bomb was dropped on Hiroshima. After 
the war, he enrolled at Kenyon College. 
He started as an economics major, but 
soon changed to English and speech. He 
made second-string on the football team 
and acted in about 10 Speech Depart- 
ment productions. He also got kicked off 
the football team for what his press 
release calls a knee injury, but which he 
admits was excessive beer-drinking and 
general high spirits. Newman recalls 
those days as ‘‘the happiest in my life.” 

Though he still had no idea of acting 
as a profession (‘‘I was probably one of 
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PAUL NEWMAN continued 


the worst college actors in history’), he 
served a summer with a stock company 
after his junior year, and got an offer of a 


scholarship in stock at Williams Bay, 
Wis., after graduation. He followed that 
with a season of winter stock—plus some 
work as a farm laborer near Chicago. He 
also got married—to Jackie Witte, a tall, 
blond girl whom he had met during 
college. 


Eventually he began to get walk-on 
parts in live television shows. He audi- 
tioned for The Actors’ Studio, and was 
amazed to find himself accepted. 
Through an agent, he auditioned for 
Picnic, and got the job as understudy to 
the lead, Ralph Meeker. After auditions 
were under way, he was given a small 
part as the rich boy. Understudying both 
sisters in the play was a young actress 
fresh from South Carolina, named Jo- 
anne Woodward. Sparks may have flown, 
but nobody’s saying. Newman was still 
very much a married man. 

Lured by the promise of a lead in what 
was, as it turned out, a very bad Warner 
Brothers’ epic called The Silver Chalice, 
Newman took his family to California. 
“T couldn’t handle the language I was 
supposed to speak. My acting was terri- 
ble, and I knew it was terrible.”” Though 
he tried to tell himself it was “kind of a 
distinction to be in the worst movie of 
the entire 1950’s,” he was devastated 
by the reviews. (The New Yorker critic 
wrote: ‘“‘Paul Newman delivers his lines 
with the emotional fervor of a New York 
Central conductor announcing local 
stops.””) In 1963, when The Silver 
Chalice was shown on television in Los 
Angeles, Newman spent $1,200 in local 
papers on black-bordered advertisements 
that read: ‘‘Paul Newman apologizes 
every night this week—Channel 9.” 

In 1957, he and Jackie were divorced. 
“Tt’s hard to say what happened,” said 
a friend who knew Paul and his first 
wife in New Haven, when Paul was 
studying at Yale’s drama school. ‘“‘They 
were so young when they married, and 
they just grew up to be two entirely dif- 
ferent people.’”’ On January 29, 1958, 
when he was 33 and Joanne was 27, they 
were married. 

The Newmans moved into a New 
York brownstone that Joanne decorated 
in what she called ‘'19th-century bor- 


dello”’ (Tennessee Williams once looked 
into the bedroom and pronounced it “‘the 
finest example of Southern decadence 
I have ever seen’); then into a Park 
Avenue apartment as their family ex- 
panded; and finally to the 200-year-old 
carriage house in Westport, Conn., which 
they now consider a permanent home. 
It has huge stone fireplaces, a waterfall 
nearby, a swimming pool, and a small 
structure known as ‘‘Mommy’s Tree 
House.” (“No one under 16 is allowed 
up,” explained Joanne. ‘It’s where Paul 
and I go to escape from the children and 
read the Sunday papers.’’) 

Since there is little fuel for the stan- 
dard speculation of any actor-actress 
marriage (to wit: is it breaking up?) 
gossip centers on what keeps it going. 
“It’s very simple, honey,” said one 


Hollywood hostess. ‘She just never lets 


him out of her sight.’’ Actually, it’s the 
other way around; if one is more family- 
minded than the other, it is Paul New- 
man. 

Joanne has occasional longings for a 
Broadway play, and concedes that she 
might take one, even if it meant com- 
muting to California, when the children 
are a little older. Newman is less spon- 
taneous, more prone to worry, more in 
need of privacy to help him keep per- 
spective. 

“Being a movie star,” he explained, 
‘Gs part of the American dream. The 
way people treat you is totally unrealis- 
tic, and if you get caught up in it, it’s 
death.” 

To make sure they don’t, neither 
Newman reads any reviews of his work, 
good or bad, and they avoid public 
events as much as possible. With the 
help of sunglasses and Newman’s be- 
tween-pictures beard, they can wander 
around New York without being recog- 
nized. As unsure as most women about 
whether or not she is pretty, Joanne 
primps and looks into mirrors. Her hus- 
band, who is reasonably sure he is too 
pretty, shaves in the shower and tries 
never to look into mirrors at all. 

Their older children, of course, are 
aware of some special status, but the 
Newmans try to minimize it by refus- 
ing to let publications photograph them, 
and by sending them to neighborhood 
schools. 

Whether it is luck, love, psycho- 
analysis (Joanne was in it intermit- 


«eg 
Can yourun my paper dress through 
your Xerox machine a few times?’’ 





tently for three or four years, while 
Paul still sees his analyst occasionally), 
or just endurance, it all seems to be 
working out. 

While on location for Exodus, New- 
man wrote a postcard to his friend Stew- 
art Stern that gave some explanation of 
what it’s like to be Paul Newman—and 
why his marriage is a good one. It read: 
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BUTTERICK 4817 Misses blouse; 8-16; $.60. Blouse requires 34 yard 
fabric with/without nap for size 12. Completed collar and cuffs are r 
2 yards of 1-in. pre-pleated ruffling. To make an ordinary shirt 
as this, see diagram. Slit pattern in half and tape to a large sheet 
paper, adding 12 extra inches in the center. Draw a new cap and 
shown and continue according to directions. Be sure to use two ro’ 
when setting in this sleeve to distribute fullness evenly. Although 
calls for only one button, we used 4 small self-covered buttons instea 


DIRNDL SKIRT requires approximately 3 yards of 39-in. fabric. | 
widths of organdy together, inserting zipper in side seam, and gat 
waistband. We used 2 layers of organdy for this effect and edged hem 
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BUTTERICK 4779 Misses culotte; 8-14; $.75. Long culotte requires 
of 44/45-in. fabric with/without nap for size 12. : 


BUTTERICK 4893 Misses coordinates; 8-16; $.75. Blouse requires 14 
44/45-in. fabric with/without nap for size 12. Skirt requires 1’ yards of 4 
fabric with/without nap for size 12. Vest requires 174 yards of 36-1 


with/without nap. 


BUTTERICK 4708 Misses dress; 8-16; $.75. Short tunic requires 1 
panel (see coupon below to order). Suitable only for size 14 and 
comes with directions and cutting layout for use with this pattern. 


collar, cuffs and front tab. 


(Pattern not included.) 
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BUTTERICK 4832 Misses dress; 8-16; $.75. Long dress requires 4% j 
40-in. fabric with nap, for size 12. The scalloped hem edge is formed 
scalloped fabric itself. The pattern calls for a rounded “Peter Pan” ¢o 
French cuffs. We got our scalloped effect by following the fabric, thé 
fully cutting out additional scallops and appliquéing them to form 


Buy Vogue and Butterick Patterns at the store that sells them in your city. Or 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, 
630, Altoona, Pa.* Also available in Canada. *Calif. and Pa. residents add s 


To order Java Print Panel, please fill out coupon below, enclosing check 0 
order (no stamps, please). New York State residents please add sales tax. S 
are unable to handle Canadian, foreign or C.O.D. orders. Please allow thre 
weeks for handling and mailing. To avoid delay, please use your zip code. 
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Please send me the following number of Java Print Panels, for which | enclos' 
Each panel comes with instructions and cutting layout for use with Butter 


DRS/1 Black background (72” X 48") 
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If you haven’t already sent for your free booklet of sewing tip! 
send a self-addressed stamped envelope (business size, pleasé 
to: Traum, Dept. A.B., 85 Tenth Avenue, New York, N.Y. 1001 
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MRS. CARY GRANT 


continued from page 107 


New 


while 


Central Park in Y ork — pumping 


nappily at the pedals her hair sails 


back straight and frothy as a jet stream. 
Her traveling companion, strapped in a 
| 


basket and laughing for joy, is the little 


girl she and Cary delight in—the only 


delight left in their marriage of less than 
three years 

Dyan, now 29, gently takes the coat 
off her child, murmuring 
motherly things. 

“Say, 


little girl,’ she 


asks, ‘‘what’s your 
a 
name? 


“My 


Grant,” says the child 


name Jennifer 
positively. 

“Hi, Jennifer Grant,” 
salutes the mother. 

“Hi, Dyan Cannon!” 
replies the child. 

It startles Dyan— 
hearing Jennifer address 
her, for the first time, 
byherprofessionalname. 
And it gratifies her. It 
confirms what she has 
felt—that this little girl 
has “incredible 
ness. Sometimes I have 
the feeling that she may 
have been here on this 
earth before. And that if 
she was, we were best 
friends.”’ 

Because what Dyan 
Cannon wants most now 
is a quiet, amicable di- 
vorce from Cary Grant, 
security for their baby, 
and a resumption of her 
life as Dyan Cannon. 
Dyan Cannon: actress, 
identity. She 
wants to be herself again. 

“T Jost my individu- 
ality completely after I 
married Cary,” she ex- 
plains quietly. “I gladly 
gave up my career, I 
was so in love, so eager 
to please. I allowed it to 
happen to me, but it 
wasn’t helped at all by 
Cary. He is always the 
dominant one. If you 
want to be a piece of 
lox, that’s OK. But I 
didn’t want to be. It 
just happened.” 

When she walked out 
on Cary, 


aware- 


person, 


walked 
to a psychia- 
trist. “‘I knew I had to 
have 


she 
straight 
outside help—to 
Her 


friends recall that Dyan 


help my insides.”’ 


was perilously close toa 
complete nervous break- 
down at that time. She had lost so much 
weight that her best friends could barely 


recognize her, 


IN she ghs, a happy 


laugh. 


“What I’ve learned through. analysis is 
of enormo\ ( [ spent so many years 
trying to please, and dering myself 
last, really, in so m ises. I’ve now 
learned the im wn de- 
sires, and it’s helped ting back 
my individuality, and he fac 

of this discontent—in s) e out 


side factors which are 
I’m regaining a certain ea Lin 


calm. And since I now under 


much more about myself, I understand 
much more about Cary.” 

Dyan is a sensitive woman—hyper- 
sensitive when it is suggested that she 
might be using her estranged husband to 
get choice acting assignments. She has 
200 TV performances and two Broad- 
way shows behind her. And yet she re- 
members that when she starred recently 
in the Broadway comedy, The 90-Day 
Mistress (which ran only three weeks, 
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though Dyan received good reviews), a 
gossip columnist inquired in print: I 
wonder if she got the role because she’s 
Mrs. Cary Grant? 

“Lee Radziwill and I were put in the 
same category,’ Dyan said, ‘‘she as the 
sister of a famous woman, I as the wife 
of a famous man. But what has that got 
to do with it? She’s a girl who’s being 
made into an instant star. I’m an ex- 
perienced actress...” 

Dyan grew up in Seattle, where her 
father manages the Franklin Life In- 
surance Co. She was two years old when 


Cary Grant had his first starring role. 


6“ 


She remembers growing up as ‘‘abso- 


s * Cleans likea 


my career, before my marria 
ways incidental.” 

Dyan found a job modejj 
and earned $49.50 a week, “ 
not seem much, but it was $4 
making all by myself, and j 
lot to me.” 

One day at lunch, an agen 
ducer Jerry Wald introduced 
Dyan and arranged a screen te 
That test led to her movie ¢ 
took an acting course from 
drama instru 
ford Meisner 
came serious 
craft; but job 
easily that 
was tired sh 
to take off 
with a girl 
stead of taki 
other assign 
was while sh 
one of those 
Grant saw he 
vision. 

When she 
turned homet 
later, however 
ily, even eager 
to keep an ap 
with the acto 
so curious to 
Dyan was cu 
but not the le 
At 23, she w 
sionally ind 
she knew her 
she was fina 
cure. It was 


lutely marvelous, in spite of the awful 
restrictions put upon me. I went to the 
movies every Friday night with a boy, 
we'd get out of the theater and there 
were my folks in the car, waiting.”’ 
She went to the University of Wash- 
ington, “entertaining the thought of 
being an entertainer, since I was such an 
extrovert.’’ But she found the theater 
courses ‘‘a bloody bore, and I didn’t like 
the looks of the people in the theatrical 
department. They wore long hair and 


S 
#7 like luggage. 
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charmed, ci 
sense of the 
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ous conversati 
completely sm 
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Grant is 
among his fri 
becoming en 
excited abov 
seemingly ined 
tial things. He has a great cur) 
does Dyan. So they talked | 
about little, seemingly incons 
things. 

When she came out of tha) 
Dyan Cannon was carrying| 
home to read, but the script rea 
mean very much. She didn’t rei 
she’d get the part, and she did 

“But I married him.” 


Hoover. 
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beards.’’ Dyan chuckles. ‘Shows you 
how mature my values were.” 

On a vacation in Phoenix, Dyan met a 
young insurance man and became en- 
gaged to him. ‘“‘Mother and I went to 
Los Angeles where he lived. Mother 
liked him well enough, but she thought 
I was too young to marry. And, of 
course, I was. Seventeen, for goodness’ 
sake. So we broke that off. 

“But I liked Southern California and 
wanted to stay. My parents said it was 
all right, but they made it very clear 
that I’d have to support myself.’’ Dyan 
grins. ‘‘But they reneged. Whenever I 
needed money, they sent it. That’s why 


Cp and Dyan began to d 
press didn’t pay much at) 
mainly because they didn’t see 
going on. “It was a privat 
Dyan says, then laughs. “Oh-0 
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When you’re buying living room carpet, 
make sure there’s an Indian behind it. 


Like Rhythm Lane, 


made with 100% pure wool pile. 
You don’t look for carpet every day. 
And you don’t want to replace it 


next year. 


So here’s how to be a carpet expert: 
look for Mohawk Tommy on the label. 

Our little Indian is your assurance 
that the Mohawk Carpet you select is the 
product of generations of carpet-making 


experience. 


Mohawk Tommy doesn’t have to tell 


elegance. As an added distinction this 
carpet bears the wool mark label— 
the mark of the world’s best... pure 
wool pile. 

Rhythm Lane also comes in a 
dazzling range of colors. Bronze 
Green, shown here, is just one. 

Mohawk Tommy won't scalp 
you on the price, either. Look for 
Mohawk Tommy when you buy 
living room carpet. If he isn’t there, 
just say “Ugh”, and keep looking. 
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means endurance, beauty and lasting 
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Cary’s mother is a tremendous influence on 
him. She’s 91 years old, but she has a 
very strong personality.’’ Was his mother 
pleasant to Dyan? Oh, yes. “Except she 
kept calling me Betsy. . .’’ (Betsy Drake 
was Grant’s third wife. ) 

The couple also visited Dyan’s parents 
frequently. Her family was disturbed at 
first about the age difference, but, like their 





daughter, they were enchanted with Cary — 
and sympathetic to the marriage. 

When Dyan Cannon and Cary Grant 
finally married secretly in late July, 1965, 
in Las Vegas, they thought they knew 
everything abovt each other that there was 
to know. 

“T had researched him as far as I was 
capable,” she says now, “and he had re- 









searched me as far as he was capable.” 

For their honeymoon, they flew to Eng- 
land to visit Cary’s mother once more and 
give her the news. 

It was not long before Dyan suspected 
she was pregnant. 

How did she feel then? 

“Grateful,” she says. ‘““Cary and I had 
talked about (continued on page 172) 
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Learn at home. LaSalle -+\‘} 
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S. Dearborn, Chicago, Illinois 60605. 
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“More Dazzling than Diamonds”. .. 
yet amazing Capra Gems are yours at only 
1/30 the cost. For example, a l-carat unset dia- 
mond costs approximately $1000, yet a compa- 
rable selected Capra Gem is only $27. Bril- 
liantly beautiful hand-cut, hand-polished 
Capra Gems are more dazzling than diamonds. 
Get full facts free, on man’s most amazing dis- 
covery in modern science... CAPRA GEMS. 
Write for free booklet and easy payment 
plans. Send no money! Capra Gem Co., Dept. 
LJ-38, P.O. Box 3148, Phila., Pa. 19150. 





INSPIRING PLAQUE says, 
“Smile, God Loves You’. Hang it anywhere 
in the house to give a word ofcheer to mem- 
bers of your family. Printed in red, blue, and 
gold on antique-finish hardwood. 6” x 8’, 
with ring for hanging. $1.50 ppd. 

Crescent House, 135 Central Pk. Rd., LJ, 
Plainview, N. Y. 11803 

















ESE, «tO zi bes 
Building or Remodeling? HOME-A-MINUTE KIT 


n cabin 
ture, fixtures to suit. Build, t originate ar 
Kit incl. ¢ bor 1 cost $3.95 
1 ch or M.O. Satisfaction Guara i C.0.D 
J. W. Holst, Dept. LJ 48, 106 Emery St. 
East Tawas, Michigan 48730 
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Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


_) Model H—$9.95 plus 75¢ p&h 
_] Xtra Crystals for H—75¢ per box 
_] Model G—$15.85 plus $ p&h 
_) Xtra Crystals for G—$1.50 per box 
_) Germicidal Crystals $2 per box _ 
(use in either model—a penetrating 
bacteria disinfectant) 
When Ordering refill crystals only 
please add 40¢ pstg. & hdig 


MEREDITH, Dept. LJ-4 
310 West 9th St., Kansas City, Mo. 64105 
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START YOUR ANTIQUE 
BUSINESS AT HOME! 





A chair bought for A copper kettle bought for 










Sold for $27.00 Polished and sold for $18.00 


PROFIT: Amazing New Plan Starts You 
Quickly to Big Profits e Spare or Full Time 
e@ No Showroom, Store or Office Needed. 
PLEASURE: Plan easily makes you an ex- 
pert in the Prestige Profession of Antiques 
e Diploma Granted. PERSONAL GUIDANCE: 
Remarkable Research Service Guides You 
Step By Step. Please Rush FREE “Profit 
and Pleasure in Antiques’ Booklet. 


American Institute of Antiques 


550 - 5th Avenue, 
New York, N.Y. 10036, Dept. LH-84 
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6 Keep suedes & 
7 leathers clean, 


fresh at home 
ue with Leathercrafter® 
é and Suedecrafter® 
Easy to use— 
just spray on and 
rub surface soil 
away! 
Recommended by 
leading stores & 
manufacturers. 
: Order now! 3 
~, Jumbo Spray Can | 
; $2.00 
ea. ppd. 


Buy 2 cans 
and save—only 


$3.75 
ppd.! 
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TWIN BED 
BRIDGE 


Makes a comfortable 
King-size bed 
out of Twins! 


: = : Foam pad fills gap be- 
tween beds. Fits any size twins. No special sheets 
needed. Nothing to install, rolls up for $95 

ppd. 





easy storage. Satisfaction guaranteed. 


TONI STERN 
Dept. L-4, 54 So. Orange Ave., South Orange, N. J. 07079 








Gay garden pool 


Kidney-shaped outdoor pool is 
easily installed—no plumbing 
needed. It’s lightweight, made of 
watertight aqua-colored Poly- 
propolen. Measures 3 ft. 5 in. x 
2 ft. 3 in. x 8 in. deep at ground 
level, with recessed water lily pot. 
Use singly or in groupings. With 
waterlily bulb, $4.48; 2,$8.15ppd. 
Michigan Bulb, Dept. BP-1502, 
Grand Rapids, Mich. 49502. 


Van Gogh reproduction 


One of the most famous paintings 
by Van Gogh, ‘‘Sun-Flowers,’’ is 
reproduced on artist’s canvas ina 
silk screen process. The vibrant 
yellows, greens, and browns are 
magnificent. Measures 2534 x 
20 in. Canvas’ reproduction, 
$6.95; also available on paper, 
$3.95 ppd. Lambert Reproduc- 
tions, Dept. LH-4, 336 Central 
Park West, New York, N.Y. 10025. 


Mock turtle pullover 


For the big man in your life, this 
sweater shirt with a specially de- 
signed neckband that won’t sag 
or stretch out of shape. In 100 
percent combed cotton, choose 
navy blue, olive green, maroon, 
black or gold nugget. Sleeve 
lengths to fit 34 to 38 in. Sizes, M, 
L, XL, XXL. $5.95 ppd. Catalogue 
available. King-Size Co., 2378 
ForestSt., Brockton, Mass. 02402. 


No-nail ‘‘hangers’’ 


‘‘Miracle Mounts’’ are double ad- 
hesive tabs that hold permanently 
to any surface—wood, plaster, 
metal, tile, glass, etc. Very strong, 
tabs won't loosen or peel off. No 
damage to walls, perfect for pic- 
tures, wall decorations, utensil 
racks, etc. Each is 1 x % in. Pack 
of 72, $1 ppd. Select Values, 
Dept. LH-4, 30-68 Steinway St., 
Long Island City, N.Y. 11103. 


Shop by mail at The Journal Store—it’s fun, it’se 
And there’s no risk—any item (not personalized) ma’ 
returned for refund to the company you ordered f 
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Monogrammed goblets 


Beer (or whatever else you 
choose toserve) tastes even better 
when you serve it in these elegant 
goblets. Glasses are hand cut 
with hollow stems; each one holds 
15 oz. Choose an Old English 
initial, or any one name in en- 
graved script. Set of 4, $3.75; 2 
sets, $7.25 ppd. Empire Merchan- 
dising, Dept. LH-4, 125 Marble- 
dale Rd., Tuckahoe, N.Y. 10707. 


Irish blessing 


This famous blessing: ‘‘May the 
road rise to meet you... May God 
hold you in the palm of His hand”’ 
provides heartening thoughts for 
you, family and friends. Printed 
in Italy with a colorful border, the 
poem is laminated on 6x8 in. 
ready-to-hang wood wall plaque. 
$1.50 ppd. Crescent House, Dept. 
LH-4, 135 Central Pk. Rd., Plain- 
view, L.I., N.Y. 11803. 


Hooked on daisies 


Pretty decorator hooks add a 
merry touch to bath, powder room 
or kitchen. Imported from Italy, 
hooks are hand made of wrought 
iron, in daisy-yellow and white. 
Each is 6 in. long. Ideal, too, for 
the children’s room; they'll love 
to hang their pajamas, etc., to 
keep a room neat. Set of 2, $3.98; 
2 sets, $7.85 ppd. Downs, Dept. 
3104, Evanston, III. 60204. 


Color-coordinated phones 


Add an extra phone in color to 
match any room. Completely re- 
conditioned, Western Electric 
standard phones come with cord, 
ringer and 4-prong plug. In deco- 
rator colors: red, white, blue, 
pink, green, yellow, beige or gold. 
Phone is ready to use. Brochure 
available. $17.45 ppd. Grand 
Com, Dept. LH-4, 1152 Sixth Ave., 
New York, N.Y. 10036. 


Personal picture-poster 


Have fun with a giant pop-arty 
poster of yourself, the children or 
friends. Send any black-and-white 
or color photo (from wallet-size to 
8x10 in.)—prints only (no nega- 
tives or transparencies)—to be re- 
produced into a 2x3-foot poster. 
Comes rolled in a tube. Ideal for 
children’s room, or parties. $4.98 
ppd. Hobi, Dept. LH-4, Lake Suc- 
cess, N.Y. 11040. 


Personalized giant mail box 


You will have room for all letters, 
magazines, etc., in this king-size 
mail box that measures 16 in. 
high and 11% in. wide. In white, 
black or aluminum finish, box 
has engraved name plate and 
numbers. $12.85 ppd. Box only, 
$10.45. Clip for outgoing mail, 
75c. Loc Kover, 2 keys, $14.75. 
J. W. Holst, Dept. LJ-8, 106 Em- 
ery St., East Tawas, Mich. 48730. 











TROPICAL ‘e 
COLORS 
DECORATOR FISH- NETTIN 


A full 6-ft. x 15-ft. of rayon and cotton! 
1” Mesh $2.49 35¢ |2” Mesh $1.59-+ 35¢ 
| 2901 Ocean Blue | 2902 





2914 |Cloud White | 2906 
2915 Natural Brown! 2907 
| 2916 | Tropic Orange 2908 
2917 | Ebony Black | 2909 
2918 | Sea Green | 2910 


Helen Gallagher 


Dept. 904, Peoria, Illinois 6160] 
Please Include Your Zip Code 


Yaa cla 


FREE 


Gift Catalog 


REPLATE YOUR 
WORN SILVERWARE 


Silver Plus deposits new, pure silver where 
original plating has worn down to the cop- 
per, brass or bronze underneath. Polishes 
at the same time, and helps to maintain 
enduring silver beauty. Easy to use. Leaves 
your hands clean, your silver beauty-bright. 
Large 4 oz. bottle only $2 postpaid. 

Send Check or M.O. Satisfaction Guaranteed 

ALEXANDER SALES, Dept. LH-468 

125 Marbledale Rd., Tuckahoe, N.Y. 


A LOVING HEART 


Remember her on Moth- 
er’s Day with a heart- 
shaped pin engraved with 
the name of her child or 
children. It is 114” high, 
made of silver or 24k 
gold plate. This is an ex- 
cellent gift, too, for a 
grandmother—it will 
take up to six names. — 

Please add 50c for each name. Pin is $2.50. Money 
back if not delighted. Mail to 


ELGIN ENGRAVING CO., 
6142 South St., Dundee, IIlinois 60118 


tba rh Gavel 


7-9-56 6-2-34 
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90% OF MARTIN HOUSES 
SOLD ARE TRIO 





A Purple Martin—“‘America’s Most Wanted Bird'’—Can 
Eat 2,000 Mosquitoes Each Day! Makes Summer Outdoor 
Living Enjoyable! 


NO STARLING MENACE 
Trio-Musselman®, ‘World's Most 
Popular” All - Ataminiea House. 
Proved Successful In The Purple 
Martin Capital For Attracting Mar- 
tins, Repelling Pest Birds! 


Model M-12K 
U. S. Pat, RE25878 


FREE BOOKLETS, Popular excerpt from famous book, 
“What You Should Know About The Purple Martin’ by 
J. L. Wade, nation’s foremost martin authority & ‘Controlling 
Pest Birds’. FACT-FILLED! Write for and read. Avoid 
creating a starling menace! No.’s 11A & 13C. 


Model M-12K—12 comp. house 
plus $1 shipping 


just $24.95 


Features: ®Unlike wood, cooler, healthier for martins! 
Easiest to install, raise, lower and clean! ®Lifetime alumi- 
num: Green and white baked enamel—no maintenance! 
®Guard rails keep babies from falling! ®Perches help attract 
martins! 


Model MPQ ‘‘Kwik-Adjust’’ GALV. STEEL POST. Tele- 

scopes from 14’ to 5’. NO TOOLS! Lever locks, releases 

sections just $16.95 
plus $1 shipping 


Refund if not pleased and items returned in 10 days. 
Check or M.0.; no c.o.d. (Ill. res. add 4% 


Guaranteed Products Co., Dept. 510, Purple 
Martin Capital Bldg., Griggsville, Ill. 62340 








IMPORTED 


“LEOPARD” ROBE 


A fake itis, but you'll be surprised how like the 
real thing! Speculation will run high when you 
use it inthe car or boat, for den, dorm or couch 
as to whether this all-cotton printed cover is 
“‘real’’ or not. Our own import from Western 
Germany. Hand washable; about 51 x 61”. 


Catalog No. 4706, $5.98 each, ppd. 2 for $11.85 
Pee for FREE catalog of unusual items. 


oe Please, your ZiD code is required. 


DEPT. 3104-A 
S EVANSTON, ILL. 60204 








TITANIA 


the most BRILLIANT jewel 
stone on Earth!—says the 
READER’S DIGEST about 


this amazing 


MAN-MADE MIRACLE! 














Unset ‘‘Titania”’ 
jewels, 1 to 5 
carats, for your 
Own rings, 
brooches, etc. 


oeey 12" 














1 carat ‘‘Titania’’ Soli- 
taire set in a beautiful 


1 carat ‘‘Titania’’ set 
in a Masculine box 
14 kt. gold mounting. | style 14 kt. mounting. 

Complete Complete $37’ 


* 
ONLY $29 ONLY 
Write for FREE HANDY RING 
SIZE CHART & 120 PAGE FULL 
COLOR JEWELRY CATALOG. 


*No more Federal Tax 


CRE es Back duarsntcs 
Back Guarantee 
LAPIDARY CoO. 


Dept. LHJ-4 511 East 12 St. New York, N.Y. 10009 


YOUR 
CHOICE Ss, 


25 WALLET PHOTOS 
oH (plus FREE 5x7 Enl.) 
Z or 2 8x10 ENLARGEMENTS 
%, oF 5 5x7 ENLARGEMENTS 
‘,4, of 12 WALLET PHOTOS 

* (PLUS 3 5x7 ENL.) 


Finest double weight portrait paper ready for framing 
Send any photo, snapshot or neg. (re- 
turned). Any enlargement hand colored 
50c extra. State color of eyes, hair, and 
clothes. Satisfaction guaranteed. 

Add 2Sc per selection pp. & hdlg. RUSH 
1ST CLASS SERVICE 35c EXTRA. 
ROBIN ART STUDIO 152-D 
NEW ROCHELLE, N.Y. 10804 
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a winning smile! 


HOME DENTAL TREATMENT KIT 


Here’s how you can achieve a brilliant 
and radiant smile and healthy gums! 
This Home Dental Treatment Kit in- 
cludes everything you need and is so 
safe and easy to use! The battery oper- 
ated motor spins the stain remover, 
nylon brush or gum massager 3600 
revolutions per minute to 
whisk away stains and film 
from teeth. Includes re- 
freshing cleansing paste, 
battery & full instructions. 


Complete Kit 


$398 38 


SELECT VALUES, INC., bDept. tH-5 





30-68 Steinway St., Long Island City, N. Y. 11103 
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| choco-scotch 
clusters 


You make ’em nice and crunchy with Kellogg’s® 
Rice Krispies® . . . and lusciously rich with 
Nestlé’s® Chocolate and Butterscotch Morsels 


2 Ba a ee ee ee ee ee ee 
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1 6-oz. package (1 cup) Nestlé’s 
Semi-Sweet Chocolate Morsels 
1 6-oz. package (1 cup) Nestlé’s 
Butterscotch Flavored Morsels 


1. Melt Chocolate, Butterscotch 
Morsels, and peanut butter together 
in heavy saucepan over low heat, stir- 
ring constantly until well blended. 
Remove from heat. Add Rice Krispies; 
stir until well coated. 


2. Drop by tablespoonfuls onto waxed 
paper or buttered baking sheets. Let 
stand in cool place until firm. 


Yield: about 4 dozen confections, 
114 inches in diameter 

Note: Mixture may be pressed into 
buttered 9x9-inch pan, if desired. 
Cut into squares when firm. Yield: 
3 dozen 14-inch squares 


MRS. CARY GRANT continued 


having a family when we were going to- 
gether. I knew somehow, in my head, 
that if we both 
have a family.”’ 

When Dyan told Grant that 
thought she was pregnant, ‘‘He said, 
‘You have to find out.’ He called the 
doctor and I went to see him.’’ When the 
doctor confirmed the pregnancy, what 
did they do? Dyan let out a great laugh. 


willed it so, we would 


she 








2 tablespoons peanut butter 
4 cups Kellogg’s Rice Krispies 


© 1967 by Kellogg Company 
“Rice Krispies'' is a trade mark (Reg. U.S. Pat. Off.) 
of Kellogg Company for its oven-toasted rice 


cam wanes eal 








“We went to a night baseball game.” 

It was typical of Cary to celebrate 
one of the great news events of his life 
at a ball game. Aside from staying at 
home, baseball is his recreation. 

“But I will say, that night we paid 
less attention than usual to what was 
going on on the field,’ Dyan recalls. 
““We were euphoric.” 

Life was not all euphoria with Cary 
Grant, however. He isa moody man who 
can plummet from great elations to deep 


depressions. “‘An extremist,” Dyan says 
carefully. “I would say that he is an 
extremist.” 

Grant’s high moods were fun, and 
Dyan was “intrigued by his fascinating 
theories,’ the ones that made him 
happy. His lows were more difficult. 
When Cary was low, she was low. 

Their relationship, as man and wife, 
was not the same as it had been in their 
dating days. ‘‘We really helped each 
other for a long time. I was terribly dis- 
organized, and he was terribly organized. 
I helped him relax a little, and he helped 
me straighten up a little.” 

But that was before their marriage. 
After their marriage, she gave up her 
career and began to sink into a state of 
psychological subservience. “‘He domi- 
nated me completely, and I was so eager 
to please.” 

Was it a Pygmalion relationship? 

“Absolutely. Completely,’ Dyan ad- 
mits. 

In the process of slipping into psycho- 
logical obscurity, it occurred to Dyan to 
suggest that she go back to work. “But 
I didn’t do it often, because I really had 
the feeling Cary didn’t want it, and I 
found myself—it was eerie—just living 
to try and please, to please, to keep 
going.” 

The low moods took over, and the 
highs almost ceased to exist for Dyan 
Grant. 

When she walked out of what had 
become for her an impossible relation- 
ship, she began to breathe again. But 
the process of leaving, and the months 
that have followed—during which Cary 
has pursued her and (according to 
friends, not to Dyan) tried to woo her 
back— have been ‘‘the most devastating 
experience of my life. 

“T’m very strange,” she says. “Even 
at an airport, I dread saying good-bye to 
friends I’ll see next week. I like—how 
can I put it?—constancy. And marriage 
is, or should be, constant. It is very 
sacred ground.” 

If she knew so much about Cary be- 
fore they married, and he about her, 
how could the marital break come so 
quickly? 

Dyan will not say. She will say, how- 
ever, that the thing that brings her 
most happiness is “‘being with people I 
know love me.” She is almost happy 
again—being with Jennifer. Jennifer, 
the adored. “‘My daughter,’ she says 
proudly, “is so aware, as well as being 
devastatingly beautiful. She has a built- 
in style and great manners. I don’t 
think anybody can be both a mother and 
father to a child. I’m only going to be 
the best mother I know how to be.” 

A slight frown crossed Dyan’s face. 
“Cary did some wonderful things for 
me, and I for him,” she said quietly. 
“When he comes to see Jennifer and me 
now, the circumstances are very much 
the same as when we were dating. I can 
talk. We talk a lot about Jennifer. How 
not to spoil her too much. How wonder- 
ful she is. She knows she’s loved—she 
knows that—and if we can continue to 
have her know that feeling, she’ll be 
Oke? 

Cary Grant has the interesting history 
of having remained on friendly terms 
with his former ex-wives: Virginia Cher- 
rill, Barbara Hutton, Betsy Drake. Can 
he maintain that record with Dyan? 

“Oh, I certainly hope so,” she says 
emphatically. ‘‘We have a child. That 
makes it even more important.” 

But her future no longer lies with 
Cary Grant. ‘We've given it tries. We 






















spent last Christmas toget 
won’t work. Through psy, 
I’ve learned all over again } 
up for myself. I’ve gone bae' 
an actress, and this time 
about it. Before my ma 
was an incidental part of; 
it’s my psychological crute! 
I’m a professional actress, a 
work. 

“Perhaps I am getting 
now, all at once, than I wo: 
hadn’t been Mrs. Cary Gran| 
bother me, because I kno 
trading on his name, and bee 
I can deliver. I'll give them 
have to offer!’ ; 

When she leaves the h 
turn to stare admiringly. | 
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Dyan Cannon doesn’t. — 











RECIPE INDE 
Here is a listing of recipes aves 


issue, including those from fl 
kitchens and advertisements. 


APPETIZERS 
Aloha Cheese Ball, pages 126-135 
Artichoke Bottom Entrée, page 1 
Diabolitans (Little Imps), page 
Petites Soufflés, page 116. 


BREADS 
Basic Popovers, page 124. 
Lemon Tree Muffins, pages 12) 
Missouri Hoe Cakes, page 116, 
Quick Croutons, page 139. at 


DESSERTS 
April Fool Sundaes, page 116. 
April Towers Dessert, pages 126 
Carrot Cake, page 136. 1 
Celebration Cake, page 138. 

Cherry Whipped Cream Cake, pag 
Chocolate Pots de Creme, page 11 
Choco-Scotch Clusters, page 1 2 











































Copacabana Cup, page 116, 
Easter Bunny Cake, pages 24 
Easter-Molded Ice Cream, p 
Frozen Coffee Whip, page 122. | 
Georgia Peaches and Cream Pie, jj 
Lime or Lemon Pie, page 135. |) 
Pink Moon Cake, page 116. | 
Railroad Cake, page 116. off 
Spiced Apple Yogurt on Baked Ay 
page 116. | 
Sun-Sational Cheese Cake, pages” 
Wessex Barm Cake, page 140. 


FILLINGS AND FROSTINGS 
Asparagus Egg Filling, page 124. 
Beet and Apple Filling, page 
Blue Cheese and Cream Chet i 

page 126. J 
Chocolate Bavarian Filling, page 
Coconut-Pecan Frosting, page 140 
Cream Cheese Frosting, page 136. 
Crunchy Dessert Topping, page 
Deviled Egg Filling, page 126. | 
Lemon Fluff Filling, page 126. — 
Mandarin-Almond Cream, page 12 
Maple-Apple Filling, page 126. 
Seafood Newburg Filling, page 
Strawberry Peach Cream, page” 


MAIN DISHES 
Alaska Baked Salmon Fillets wi 
page 135. 
Arroz Con Pavo Fantastico, page 1 
Baked Ham With Fruit and Sparkle 
Barbecued Tenderloin en Brochell 
Chicken Casserole Suprenq aa 
Chinese Pork Chops, page 136.” 
Corned Beef and Cabbage, page 1 
Creole Gumbo, page 135. , 
Deviled Mock Canadian Bacon, Dé 
Double-Delicious Meat Loaf, page|) 
Elsa’s Stuffed Ham Steaks, page 1) 
Fried Fish Steaks with Apple and 
page 116. 
Frosted Ham, page 137. _ 
Georgia Fried Chicken with Crea 
page 136. 
Glori-Fried Chicken, page 117. 
Golden Gravy Burgers, page 117. 
Goober Nut Ham, page 138. 
Green Chili Enchiladas, page 135. 
Ham and Egg Puff with Parsley al 
Caper Sauce, page 137. 
Ham and Grapefruit Roll-Ups, pag 
Holipces (Polish Stuffed Cabbage } 
page 139. 
Jamaican Ham Flambé, page 138. 
Lamb Patties, page 116. 
Oven-Fried Trout, page 116. 
Pan Dorato, page 116. 
Potato Patch Casserole, pages 126 
Sausage Genovese, page 4. 
Savory Pork Chops, page 117. 
Shreveport Shrimp In Onions, pag 
Spring Fling Chicken, pages 12) 
Stuffed Pork Tenderloin, page 1 
The Springwich, pages 126-135. 


MISCELLANEOUS 
Supreme Sauce for Vegetables, 
Two-In-One-Cereal, page 139. 


SALADS 
Cherry Blossom Salad, pages 126- 
Mixed Vegetable Salad, page 133. 
Sea Garden Salad, pages 126-135. 
Spring Fancy Salad Bowl, pages 1 


SOUP 
Pepper Pot Soup, page 136. 


VEGETABLES 
Crispy Broiled Tomatoes, page 27%) 
Deviled Potatoes, page 140. e 
Italian Green Bean Improyisatl 
Penna. Dutch Succotash, page 
Maytime Macaroni, pages 1206 
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*TM © Clairol Inc. 1968 


Heartlifting, terrific...pink. 
3 pretty new springified lipcolors (nail colors, too). 
For blondes. For brunettes. For redheads. 


Bayberry Pink* A lighthearted rosebuddy pink. 
Pretty great on a-blonde. 


Piqué: A fresh-cut pink in a marvelous mood. 
Very brunette. Very effective. 


t tuft Pink: A warmish pink with a mind of its own. 
| Redheady stuff. 


Put on the prettypink mouth. 
And see who it gets you. 


Clairol’ Cosmetics. 











ecret 
(Gullillment 
Flunge 
GIVES A TH/RD 


DIMENSION 


Fashion today says—be 
proud, show alluring curves 
above the bra! Achieve a third 
dimension! Precisely this is 
what Secret Fulfillment Plunge 
does in a gentle but persuasive 
way for the average and even 
sub-average bosoms. 

Its secret? Removable push-up 
pads underscored with arch- 
shaped wires that lift, support 
and separate; all to make the 
very, very most of what you 
have. Made with loving care of 
acetate, Dacron® polyester, 
LYCRA® spandex and BAN-LON® 
nylon lace. Low BACK; A cup, 
32-36; B and C cups, 32-38; 
brown, yellow, blue, pink, 
nude, red, black or white, $7. 
If not available at your 
favorite store, use coupon: 


Please send me these Secret Fulfillments:-4 
CUP SEES |ZE COLOR 

@ $7 plus 
if necessary. 


Enclose check or money order 
40c postage. Add locdl taxes 


Nome == = 


Address 


ette 


ke i [ 
Brassiere Co 


385 FIFTH AVENUE, NEW YORK, N 


11144 PENROSE ST.. SUN VALLEY, CALIF 


Also available in Canada 
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Think of colors like these on your kitchen floor. 
Wouldn’t they make the whole room come alive? 
Wouldn’t they brighten up your life? 


This is Coronelle® Vinyl Corlon® in some 
of the exciting Armstrong colors that are 
setting new decorating trends. 


But no mere picture can show how Armstrong 
colors glow from deep within the floor. See 

them all at your Armstrong retailer’s. He’s 

listed in the Yellow Pages under “Floors.” 

Ask him about the Armstrong Time Payment Plan. 


Look for the name “Armstrong” on the 
roll to be sure you’re getting Armstrong deep- 
glow colors and Armstrong quality. 


For a 24-page booklet of decorating ideas, write 
Armstrong, 6805 King St., 
Lancaster, Pa. 17604. 


(Armst rong 








-WELS BY VAN CLEEF & ARPELS 


The great new freedom movement 
in makeup happening now! 
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the first totally translucent finish-for-the face 
...for today’s soft, soft, softest look 


‘Demi’ is the today-fashion in facewear. 
The makeup that is and isn’t. A silky slip- 
on of color-in-creme, it gives your face a 
soft, translucent finish that looks and feels 
like flexy, flawless skin. It’s a whole new 
demi-world of light- 
reflecting, layerless cover- 
age that lets the ‘skinness’ 
of you show through. 
‘Demr even feels translu- 
cent. With so much mois- 





ture in its makeup, it slips 
on with a new sort of sleek, 


The Moon Bros Gems Makeup Collection 


Translucent Flowing Creme Makeup, the start of the delicious goings-on. Pressed Powder, the 
softest kind of puffery. Loose Powder, weightless as air. Blushing Powder, the shy-est hint of color. 





skimmy ease. You can work with it, play 
with it, and blend it almost endlessly. 
(You simply can’t wind up with a smoth- 
ered-up, covered-up, ‘makeup-y’ look). If 
all you restless beauties hadn’t asked for 
the absolute moon (a 
translucent makeup that 
covers, too) we might 
never have invented this 
face-age phenomenon. 
But now that Demt- 
Makeup’s here, aren’t you 
glad you thought of it? 





The 


Tired Look 


that even your make-up 
cant hide! 








Don't let iron-poor blood 
make you feel tired... look tired. 


You notice it day in, day out. You 
get up tired and go to bed tired. 
And you look as tired as you feel. 
Of course, there’s no single reason 
for your tiredness. But, as a 
woman, you may lose much more 
blood-iron every month than you 
replace through the foods you eat. 
It is this loss of blood-iron that can 
leave you looking and feeling 
tired. Put extra iron in your blood 





by taking Gerito 
Now, the great majority of tired 
people don’t feel:that way because 


your trouble may be 
due to pale, iron-poor poor blood 
blood cells like this. red od 





When you’re tired, P S supply 


of iron-poor blood and Geritol 
won't help them, but it is a medi- 
cal fact that many of the millions 
of people who have iron-poor 
blood are tired and need Geritol. 
Geritol iron enters your blood- 
stream carrying strength and 
energy to every part of your body. 
SO, if iron-poor blood is making you 
feel tired, and even look tired, take 
Geritol. You'll feel stronger fast. 
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QUESTIONS 
FROM YOU, 
ANSWERS 
FROM US 


EDITOR’S NOTE: The Journal will publish brief letters from rea 
ing answers to important personal problems, along with replies from 
of our board of experts. We welcome such letters and greatly r 
only those selected for publication can be answered. The address 
Editor, Ladies’ Home Journal, 641 Lexington Avenue, New York, N, 


Dear Miss Porter: We are planning to 
sell our house this spring, in order to 
buy a new home in another state. You 
have given us plenty of advice on how 
to buy a new home, but how about some 
advice on how to sell a house? 
Mrs. SALLY STARK 
Boston, Mass. 


@ Okay, here goes: 

1. Shop for a competent, licensed real- 
estate agent. Favor one who is a member 
of the National Association of Real Es- 
tate Boards, which sets qualifications and 
ethical standards. 

2. Ask each agent whom you interivew 
for an estimate of the price you can rea- 
sonably ask for your house. Estimates by 
most qualified trokers in any given area 
should be similar. 

3. Have your house appraised by the 
Veterans Administration, the Federal 
Housing Administration, or by private 
appraisers. The cost will run $35 or so, 
but the appraisal will be a solid indication 
of the value of your house. 

4. Don’t set a price that is so high it 
will discourage potential buyers from even 
looking at your house—not to mention 
buying it. It’s estimated that if you set a 
sale price within 5 percent of your house’s 
fair market value, you are 10 times more 
likely to sell it reasonably soon than if you 
price it 10-15 percent above a fair market 
value. 

5. Invest in needed repairs, repainting 
or refurbishing before you show your 
house to prospective buyers. An up-to- 
date kitchen and bathroom, for example, 
can be a crucial factor in getting a fair 
price for your house—including the in- 
vestment you have made in repairs and 
remodeling. 

6. If mortgage money is scarce—or in- 
terest rates so high in your area that they 
are a barrier to a prospective buyer— 
consider extending the loan yourself by 
transferring your existing morigage to the 
buyer. 

SYLVIA PORTER 


Dear Dr. Bettelheim: My wife and I read 
with great interest your February DIA- 
LOGUE WITH MOTHERS column on “The 
Real Lesson of Homework,” since we 
are also very concerned with the prob- 
lem of school homework. We agree with 
the comments and ideas presented in 
the article, but would like to ask this 
question: How do we enable our chil- 
dren to take the college preparatory 
course when the school system insists 
on an A or B grade average to enroll in 
the course? 

As a means of getting these grades the 


Ee ¥, 
A PIEPER DS all 


school system insists on hom 
ing done. If it is not accomp 
child is penalized and put it 
that do not allow college entr, 
In our school system, this has! 
a point where in the junior h 
the records of the fourth grad 
to determine the class level in 
child is put. " 
On one hand, the experts tél 
worry, nor to insist, that the 
is done or that the grades be 
the other hand, the school sj 
that these things must be aeet 
How do we parents reconele 
flicting viewpoints? 4 
Mr. & Mrs. AL 
Creve ( 


@ | am afraid that I have 0 ol 
tion than that you and other ar 
exercise your influence to chai 
me seems a wrong system of 
child at the age of 10 im reg 
future education. Competenl 
severely criticize the Europe 
including the British, becaus 
on who shall be prepared for ii 
tion are made by the end of | 
school. 

It is well known that 
boys in particular, tend to be tt 
in academic matters up to thet 
15, when they suddenly dis 
sports are not all there is 0 
many of them become a 
tual pursuits than some Of 
mates who all the while have 
away academically. They 
in college and graduate 
their interests and views afe| 
pared to those who have ne 
school requested all along, Té 
sometimes lead to a stultifyingt 
rather than to original think” 

I have many colleagues who t 
with the present selection prot 
might never have made tt m 
though they are now university. 
Thus there is widespread diss 
with our procedures in regarat 
tion for and admission to coulé 

Nevertheless it has been my 
that those who are college ma 
really want to go to college do 
fairly good college that will ac 
though it might not be one of t 
schools. 

So I would not worry 1007? 
must also hope that in thet 
eight years of schooling that you 
ahead of him your school syste 
tify its present restrictiwe—@ 
opinion, ill-advised—policiés. | 

Dr. Bruno BE 
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elegant momentimn Paris 


The City of Light glitters like a jewel at night... 
a brilliant setting for a beautiful dinner 

party. Voila! This is the moment that belongs to 
your hostess. Unmistakably elegant. 
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Serenely confident. Sophisticated hostesses 
everywhere select internationally renowned 
Lenox China and Lenox Crystal for their own tables. 
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Nae Stretch siraps 
a comfort me 


Light fibertill 
shapes me 
naturally 













now I’m a work of art because my lacy nylon tricot 
bra is lightly padded with natural-shaping fiberfill. 
ible stretch straps and back stay with me...in any 
[ne long-leg pantie girdle tames my thighs, yet Lycra® 
ikes it light. And they’re co-ordinated in a palette-full of 
istel shades, with color-matched Maidenform lingerie. 


nylon 
Nylon 


~ Stretch back 
moves with me 





Tames me 
here... 


“and here, 
~ gently but 
firmly 





Bra (All nylon tricot lace. Broadcloth: “Dacron” | 
polyester, nylon, cotton. Power Net elastic: Nylon, | 
“Lycra” spandex. Elastic straps: Cotton, rayon, rubbe| 


) $4.50. Girdle (Al! nylon lace. Power Net: | 
“Lycra” spandex.) $11.00. | 


at. Off. © 1968 by Maidenforr 


of bras, girdles, lingerie, active SP 








It still can be. 


The tube is gone. Kotex® reduces internal protec- 
tion to its simplest form. Just an absorbent cottony 
tampon and an uncomplicated Insertion Guide. A 
little stem-y thing no thicker than a daisy stem. 
{And about as easy to dispose of.} What it does is 
slip the tampon perfectly, naturally, into place. 

And perfect placement means per- 

fect protection. Hours of it. It’s as 


Kotex tampons simple as that. 


with gentle Insertion Guides (No tubes) 





SURE, STORE couron WYeer7yeoyy 


Mr. Dealer: For prompt payment, send 
SAVE this coupon to Kimberly-Clark Corpo- 
with gentle Insertion SSUDGATTO NE 
Guides (No tubes) in U.S.A and Puerto Rico 
be 


ration, Box 2, Clinton, lowa 52 
on any package of 
r 31, 1968 


KOTEX TAMPONS NCH 
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THE FINEST IN FEMININE PROTECTION COMES FROM KIMBERLY-CLARK e%3 
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Until she colored them new...with Instant Shoe Coloring 
by Lady Esquire. It’s quick! It’s easy! It’s fun! Just use the con- 
ditioner...then color. Let your imagination run wild with 
bright, bold, beautiful colors to set off any outfit. Lady Esquire 
has 31 fashionable colors that are brilliant and durable. So 
whether it’s your comfortable black loafers you wish were red... 

Or those pink evening slippers that 
would look prettier in blue... 

Color your shoes new with 


9 
INSTANT SHOE COLORING 
by Lady Esquire 


31 pairs of 
old black shoes 

















It should be no secret that women keep secrets from their h | 
which secrets do they most often keep—and why? In the latest] 
vey, 563 wives tefl us. Why not compare their frank answers wit 


Most wives realize all too well that 
“the truth, the whole truth, and 
nothing but the truth” isn’t always 
told in a marriage. There are secrets, 
there are ‘‘those little white lies,” and 
there are things better left unsaid be- 
cause it’s wiser to “let sleeping dogs 
lie.”’ But now, in the latest Journal 
“Voice of Women”’ poll, we’ve finally 
discovered not only exactly what 
wives most often hide from their hus- 
bands but also why. 

Our survey of 563 women, a na- 
tional cross section of Journal read- 
ers, revealed that wives apparently 
keep things from their husbands for 
six reasons: 

1. To avoid arguments. 

2. To avoid worry by their hus- 
bands. 

3. To avoid disappointing their 
husbands. 

4. To avoid damaging their hus- 
bands’ self-esteem. 

5. To avoid lowering their hus- 
bands’ opinion of them. 

6. To be accommodating. 

Of these reasons, avoiding argu- 
ments and not disappointing their 
husbands ran well ahead—but the 
other reasons cannot be dismissed 
lightly. For example, the only two 
statements checked by an absolute 
majority of women (55 percent in 
both cases) —‘‘I sometimes hide little 
aches and pains so my husband won’t 
worry” and “‘I sometimes pretend to 
enjoy making love more than I do” — 
reveal, in the first case, a desire to 
avoid worry on the husband’s part, 
and, in the second, to avoid disap- 
pointing him. 

The responses to other statements 
about sex were particularly signifi- 
cant. For example: 

“T sometimes tell my husband I’m 
too tired to make love, when actually 
I just don’t want to.” 44 percent said 
Yes; 

“T sometimes pretend that I don’t 
want to make love when I actually 
do—because I can tell my husband 
doesn’t feel like it.’’ 36 percent said 
Yes. 

“T wish my husband would make 
love to me more romantically, but I 
don’t mention it to him.” 38 percent 
said Yes. 

“IT sometimes have fantasies or 
dreams about having a love affair with 
another man.”’ 38 percent said Yes. 

“T’ve never told him I hate to make 
love in the morning.” 18 percent said 
Yes. 

“T’m embarrassed to undress in 
front of my husband, but I’ve man- 
aged to hide that fact from him.” 16 
percent said Yes. 


According to the 
wives frequently keep 
management secrets froi; 
bands. Here are the sta 
percentages: 

“T keep a little ‘mad 
den away so I don’t ha 
for every little thing.”) 
said Yes. 

“Sometimes I fib to 4 
about the cost of son 
bought.”’ (Apparently th 
to avert arguments but 
lowering her husband's 
her.) 37 percent said Ye 

Many women (41 perc 
with the way their hus 
the children, but say no 
it—and 38 percent a 
occasionally cover up D f 
dren’s misbehavior so 
won’t be angry with 

Another prime secr 
women seem to kee 
is the fact that wi 
their husbands don’t 
know; 32 percent say th 
27 percent of the wives: 
they’ve never come fig 
said that they dislike | { 
presents their husb 

The traditional gulf b 
and Mrs. about the scope 
cial life is underscored by} 
to the statement, “T thi 
life is too limited, but I do 
thing about this.” Wives 
nag their husbands on th 
35 percent of the Journa 
dicated that, to the co 
concealed this disagree 
their husbands. 

A statement that elicit 
esting response was: “I'v 
my husband that I hav 
felt like asking him for 
Twenty percent of those 
plying said Yes, but the 
such thoughts to them 
sponding to the statement 
band has personal habits 
like, but I don’t tell him, 
answered Yes. And one 
many wives object to, bu 
ing about, is snoring; 29 1, 
they’ve never told theit 
that they snore. | 

While it’s true that wi) 
things from their husban) 
husbands keep secrets | 
wives—women apparentl | 
ceive their men about im 
ters. We deliberately | 
whopping lie into the poll 

“I take birth-control } 
haven’t told my husband 

Only 1 percent of the ¥ 
replied said Yes. 








w! Instant condition- 
‘s hair beautiful fast. 


you can pour on condition= 
ity Prescription For Troubled Hair. 


If you checked even one, 
you need condition? And new 
Instant condition’ gives your 
hair this deep-down care fast! 

Not a hairdressing. Not 
a hairset, but a rich, quick- 
corrective lotion treatment. 
Makes hair stronger right away. 


u have any of these 


ampoo dryness. 
split ends. 

ip hair. 
wver-lightened hair. 
, flyaway hair. 
over-teased hair. 


Beauty Pack Treatment 


available as always. 


Beautiful hair- a man can get lost in it. 








Pour it on after every 
shampoo. Bring back body 
and healthy shine. 
Keep hair looking 
silky, well cared-for, beautiful. 
Beautiful hair— 
aman can get lost in it. 
condition* by Clairol. 
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Cavity Fighter Bank 
collects coins for 
good brushers. 


Disclosing Tablets 
show children how 
well they brush. 

_ thoroughness. 





Colorful Pamphiet 
teaches ABC's of 
brushing. 


ce 


Colgate Dental Cream with the 
taste that's fresher than ever. 
In test after test, shown unsur- 
passed in reducing new cavi- 
ties when compared with the 
best known fluoride. 


Colgate Youth Twin 
Action Toothbrush 
cleans teeth as it 
gently massages 
gums. 


Your at-home part of 
Coleate’s National 


Anti-Cavity 
School Program. 


Proven among millions of 
school children—now you ca 
give your child Colgate’s 
Cavity-fighting lesson at home 
A key part of the program 
the “tablet test.” The child 
simply chews a tablet which —— 
colors unclean areas bright ieee 
red. Teaches your child ag— 


COLGATE TOOTH SAVER KIT 
Box 6282-A, Chicago, Illinois 60677 


Please send me ____________ Tooth Saver Kit(s).| 
| am enclosing 50¢ for each Kit ordered. (No stamps, 








dramatic dental lesson, easily <=7>  AODRESS 

and clearly. The Kit with aa): = 

allits contentsis 2. =e CITY STATE ZIP CODE PLEASE 
just 50¢. <= S Note: We must have your zip code to ship your order. 








































IF TT VVEREMY CHILD, 


A Column tor Mothers Only 


The greatest child-care experts in the world are mothers, because they ale 
the special joys and daily headaches of bringing up children. To tap this | 
source of experience, we have asked our readers to share with each other Ui 
solutions to the everyday problems of living with children. 


LSA i 


; Bae PLANNERS: It’s party time fa 
children when my husband and | go out 
play host to their baby-sitter. They’re respo 
\f ==> ‘fxe® for the party planning and cleaning up and 
7] N on their best behavior. This makes our goir 

YT peal more pleasant for everyone—the childrer 
forward to their parties, and they never fe 

5, behind.—Mrs. V. E. Whitehouse, Fayetteville, 


\ 


NM a S 






cae SLEEP-OUTS: Last summer, when relatives vil 
we rented a tentand putit upin the backyard - — 
for the children. They all enjoyed sleeping 
out and we have since boughta tent of our 
own. It’s a great summer playhouse and 
““suest room”’ and is the perfect place 
for ‘‘pajama”’ par- 
ties.—Mrs. K. Ter- 
rill, San Jose, 
Calif. 
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HANK-YOU SNAPS: At my child's last I 
day party | took candid photographs of 
guest ‘‘partying.’’ Later, when my daughte 
thank-you notes for her gifts, she wrote a 
note on the back of each snapshot to se 
the respective child. Both guests and their 


ents were delighted with their picture | tt 
you’s.—Mrs. Amelia Vlahos, Yonkers, N.Y. 





Cn CONTAINERS: For long or short car trips, 
when children are apt to become restless, we 
always take along crayons, coloring books, etc., 
that usually get strewn all over the car. To avoid 
this mess, | bought each child a metal cake pan 
with a sliding cover. All the paraphernalia is kept 
inthe pans, and the topis a surface to draw on.— 
Mrs. Richard C. Schneider, Oakmont, Pa. 


Furow 80 BOTIEE: When one of my children loses a tooth 
Ss F places it in a plastic pill bottle, ca 
closed, and puts it under his pillow. 
is sanitary (the coins in exchange fo 
tooth go in the same bottle) and th 
no danger of the child being awak 
by a ‘‘fairy’’ who can’t find the too 
Mrs. Anne Dirkman, Calumet, Mic 





pa POSTCARDs: With the invitations | sent, 
to my daughter’s friends for her birthday party, Y 
| included self-addressed postcards with a 
“Yes, I'll be there’ and a ‘‘Sorry, | can’t come”’ 
box for them to check. The-little girls can fill in 
the box and mail the postcard themselves, and 
| get a speedy response 
from all.—Mrs. Sharon 
Kane, Glencoe, Ill. 


ance WATCHER: When AAT 
baby was tiny, | had a square (9x9 inches) 
out of her bedroom door and replaced wi 
pane of glass. | could keep aneyeon herwitl 
disturbing her in any way. This has beené 
cially helpful to baby-sitters and to me W 
she’s had the usual childhood diseases. 
Doris Reid, Ontario, Canada. 





How do you solve your problems in bringing up children? The Journal pays § 
the first contributor of each item published. Advice of godmothers and baby-si 
as well as mothers, is entirely welcome. Address your solutions to Julie G. M) 
c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. dt 
Please do not include snapshots, toys, etc., because such submissions cannot be relu 





l'‘lustrations by An 








‘and child, man and woman, mankind and 
we in all its aspects, with all its problems, 
oys. Discover what the greatest thinkers of 
» said and wrote about the meanings of love 
elp you achieve a richer, fuller life. 


of love has fascinated men throughout the ages. 
d hate. Love and desire. Love and lust. Love of 
e of self, love of others. 

fou know, for example, that John Locke said, 
If-love necessarily leads to love of one’s neighbor’’? 
gu read Sigmund Freud’s provocative observa- 


ating all love to the sexual instincts? Or Dante’s | 


poetry defining love as “pure light’’? 

are just a few of the references you'll find in the 
tory essay to the chapter on love in the Syntopi- 
ster key to the Great Books. The thoughts and 
s of Plato, Augustine, Shakespeare, Cervantes, 
—to name just a few. The Syntopicon then goes 
ve you a two-page outline of topics dealing with 
pages of specific references to love in the Great 
ind more pages of additional reading. And love 
1e of the 102 great ideas indexed in the Syntopicon 
ered in Great Books. 






Great Books—the intellectual feast that never ends. 


The glory of Great Books is, on the one hand, their 
diversity, and on the other, what they have in common— 
the chain of great ideas that stretches unbroken over 
3000 years. Works of philosophy, theology, novels, poems, 
plays, mathematics, science, history, and political science. 
Fifty-four volumes, 443 works by 74 authors, the giants 
whose writings have literally made our civilization. A 
splendid home library, 32,000 pages to read and treasure 
and pass on to your children. 


Find out more—send for this free booklet. 


Simply write your name and address on the attached, 
postpaid card. Send it in today. You will receive, direct 
from the publisher, this 16-page, full-color booklet, des- 
cribing Great Books in detail. You will — 
also receive a complete list of the (i GREAT | 
authors and their works. Ef card is’ 4 : 
missing, write Great Books, Dept. :. 
152-L, 425 N. Michigan Ave., Chicago, 
Illinois 60611. 


Great Books are published by Encyclopaedia Britannica 
in collaboration with the University of Chicago. 
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If the inner you is still a wonderl 
ing creature but the outer you looks g) 
that urge. Let the real you emerge. 

Easily, quickly, Loving Care will\ 
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Just pour it on right from the bottle-é 
a month. You’ll love the way it leaves 
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Uses no peroxide, so you 
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still young enough, lovely. 

lle surprised what a little Loving Care 
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For every woman: 


you may need whether 
you know it or not. 





Norforms, 


the/internal/deodorant, 
Kills germs 

to stop feminine odor 
before it offends. 


No woman wants to offend others. That’s why she uses an 
underarm deodorant every day. But internal feminine odor, 
caused by germs, can be an even more serious problem. 

What to use? Douching is time-consuming, awkward, 
and unpleasant. And doctors 
may say you shouldn’t douche 
daily. Now, thank goodness, 
there’s something as safe and 
pleasant to use as your 
underarm deodorant... 
Norforms, the second deodorant.™ 

Norforms are tiny cha 
germicidal suppositories, thoroughly tested by doctors. 
Norforms spread a powerful germicidal film to kill 
odor-causing bacteria, stop odor internally. 

Use Norforms, the internal 






Norforms’ 


deodorant, as often as necessary. 
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Making its way coolly and crisply to every daytime date on your 4 
business or pleasure—this great fashion buy-of-the-month is eminent 
able, packable, versatile, uncrushable, washable (dries almost li 
needs only touch-up ironing). Dress and jacket in brown and whit 
up with an orange belt. Of Dacron and cotton puckered voile, by 
Originals, 10-18, about $32. Shoes by Golo. Sheer brown tights by B 
Bryans. Earrings, St. Laurent. Ring, KJL. 





Dress available at: Atlanta, Rich’s; Baltimore, Huizler’s; Birmingham, 4 
Inc.; Boston, Jordan Marsh; Buffalo, L.L. Berger; Chicago, Charles A. 
Cincinnati, H.S. Pogue; Cleveland, The Halle Bros. Company ; Columbu; 
Co.; Dallas, Titche-Goettinger Co.; Des Moines, Younkers Dept. Store; H 
Sakowitz Bros.; Kansas City, Mo., The Jones Store Co.; Los Angeles, JW 
son; Louisville, Ky., Stewart's; New Orleans, Maison Blanche; New Yor 
Best & Co.; Philadelphia, John Wanamakers; Pittsburgh, Gimbels; Pc 
Meier & Frank; Rochester, N. Y., McCurdy’s; San Francisco, Macy's; St 
Stix, Baer & Fuller; Washington, D.C., The Hecht Co. 
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last thing a girl like you has 
our a day to fool around with eye makeup. 


is why we've uncomplicated it. 


Thing: All you need in one handy 
shadows, highlighter, eye liner, 
er, Shades picked to go good 
(And go good on you.) Brush 
e applicator make it all a cinch. 
: $5. The name: Eyes on the Go. 
ay Gray. 


ce Thing: False Eyelashes. Don't 
| off. These go from the middle 
aye to the outer edge. Which 
ir Mini-Width Lashes aren’t half 
put on as the other ones. (Even 
e end result is nothing short of 


se Thing: Eye Makeup Remover 
ads, too.) Quick, non-sting way to 
thing off. (Now there's no excuse 
it your eyes gently!) 


ouldn’t you say? 





at eyes. 
/hole lot easier with 
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This beauuful 
sparkling pin 
can be yours! 








simulated diamond pin 
Sor only #122 
and 4 Ivory Soap 
wrappers. 


Pick up an order blank 
at the Ivory display in 
your supermarket today. 








The big girls soap 
Jor complexions with 
that little gir! ieok. 








A CLASH OF TEMPER 
AND TEMPERAMENTS 


By DOROTHY CAMERON DISNEY 


Every marriage needs friends, just as 
every individual does; and the friends 
of the individual are not always the 
friends of the marriage. One of the first 
steps a married couple should take 1s to 
build up a small circle of happily mar- 
ried couples—not too many but not too 
few—with whom they can associate com- 
fortably. If they have moved into a new 
community after the wedding and left 
old friends behind, they may have to 
spend some time and thought in making 
the right contacts. The Young Married 
Couples classes that have been such a 
prominent development in churches 
during the past quarter of a century of- 
fer some people a ready-made social 
life; others can find desirable acquaint- 
ances in special-interest groups, in 
politics, art, literature, science, or 
square dancing. One of the major prob- 
lems Ernie and Bettina faced was the 
absence of such contacts. Many a mar- 
riage has been saved by little more than 
the development of a suitable group of 
friends, which sometimes involves the 
preliminary necessity of getting rid of a 
group of unsuitable ones. The counselor 
in this case was Howard N. Lindskoog. 


PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute of 
Family Relations 


“The thing of doing over the bed- 
room for Ernie was considerably more 
work than I counted on, but a lot of 
fun and satisfaction for me,” said 28- 
year-old Bettina, a beautiful, long- 
legged redhead. “I’m very handy with 
tools, handier really, than I am in 
dealing with meaningless, social chit- 
chat. 

“One night at a neighbor’s house- 
warming I got stuck with the gushy 
hostess and in desperation attempted 
to drown out her conversation. I 
started talking up the fine points of 
our house, the three fireplaces, the 
Palladian window I adore, the high 
ceilings. I guess all this was tactless, 
since we had just inspected their new 
house. Anyhow, Ernie broke in to say 
that compared to their master bed- 
room ours was a nothing. 

“This was quite true, but I wassur- 
prised at his remark. Surprised and 
pleased. Usually Ernie is as unob- 
servant as an Owl about his surround- 
ings and might as well live in a hole in 
a tree. I decided right then that the 
next time he was out of town, I 
would have a go at the bedroom. 


“‘And so I did. I switched the color 
scheme from a wishy-washy pink and 
white to deep eggplant-purple and 
turquoise-blue, touted in my pet dec- 
orating magazine as sexy and pro- 


_ vocative. When I begin on a big proj- 


ect (and I never begin if Ernie is 
around), I just can’t rest until it is 
finished—if necessary I start at 5 A.M. 
and don’t stop until midnight, only 
taking time out to feed the children 
and see that they’re bathed and 
clean. After painting and making new 
draperies, my final touch, with my 
mother’s assistance, was a swash- 
buckling purple canopy above our 
king-sized bed that had never had a 
canopy of any kind. On the evening 
of Ernie’s return he unpacked in that 
bedroom, distributed his gifts to the 
kids. He put his stuff in a bureau I 
had redone with fancy turquoise 
knobs, wandered around on the newly 
dyed carpet while he told me about 
his trip, flicked his cigarette ashes in 
the huge, new, wine-colored ashtrays. 
Eventually, he crawled in the can- 
opied bed and fell asleep. Not one 
word was said about the transforma- 
tion. I couldn’t stand it. I shook him 
until he woke up. 

“What did he think of the changes 
in our bedroom? The lights were off 
and it was black as a cave. In the 
darkness, Ernie reached for my hand 
and said I had grand taste in decora- 
tion, the greatest, but it was a pity 
the turquoise paint I had used on the 
sidewalls and ceiling wasn’t as vivid 
as the color of my eyes, the purple 
fabric hanging overhead royal enough 
in hue to serve as a decent coronation 
robe for me. Naturally, I was pleased. 

“Ernie is loaded with charm and 
with talent. He was talented back in 
high school where we first met; even 
then he had a thing about the enter- 
tainment business, a passion for mak- 
ing people happy. He now works as a 
stand-up comic; he does spots on TV, 
tours the nightclub circuit over the 
country and makes occasional ap- 
pearances as toastmaster at big busi- 
ness conventions. In high school, he 
handled the drums in a small combo 
he organized to play at our dances. 
He starred at tennis and track. He 
wrote, directed and starred in most of 
the class plays, won every class office 
he announced for. 

‘“‘T was crazy about Ernie, like all 
the other kids. He dated me, but then 
he turned around and dated other 
girls and broke my heart. Of course I 
had other boy friends; several times I 
remember confiding in my mother that 
I had broken off forever with Ernie 
and was engaged to somebody else. 
But then Ernie would pick up the tel- 
ephone and I always went running 
back to him. 


















































“Ernie and I were finally 
after he’d had two years at 
versity. I was eighteen, h 
teen, and, as Mother said, 
young enough. Maybe it | 
young for someone like 
marry. He still doesn’t seen 
up, or behave much like ang 
a husband and father, he is ¥ 
mature. He is maddeningly! 
headed and irresponsible as 
owner. | 

““We got our house eight yj 
at a bargain, because it was 
need of repairs. The first f 
did was put on a new roof f 
ried a thirty-year warranty,| 
the rainy season two years 
sprang a leak. Ernie hates t¢ 
people and stand up for } 
rights. He called the roof 
meekly explained that the leal 
very bad and he asked for som 
come in such a _ please-ex 
manner the roofer hung up| 
taking down our street addre 

“T finally climbed upsta! 
made a temporary patch ff 
tunately lasted until permar 
pairs were made. Our home 
largest investment, and I # 
up to us to keep the place i 
Ernie agrees. He is the head 
house, but getting his cooper 
a problem. Last year he h 
paper our upstairs hall. I 
hardest part, while he hande 
strips. Believe it or not, he g 
of paste in his eye and the 
veloped an infection. 

“To put it mildly, Ernie 
prone. Last year he had 
hospital emergency ward 
He pulled a muscle in his 
stumbled and crushed a h 
in his hand—have you ev 
of that unique predican 
dropped a heavy wrench 
foot and broke a toe, 
choked to death on a bla 
For two weeks he wore 2 
and I had to drive him to thel 
for medication. During tha 
Mother and I papered the u 
hall and the childrens’ bedr 

“When Ernie went to paj 
for his eye, another blow fe 
cording to the cashier, our! 
policy had lapsed. This se 
possible. Six months earli 


! 


is 
) 
c 
il 


3 
er 
had written out a check to cot 
premium, in fact I recalled thy 
evening I had settled him ath 
to take care of several annué 
With a sinking heart, I then 
how he had roared off in his 
mail off the checks. 

“T looked in his glove cot 
ment and solved the mystery) 
canceled medical policy. I fou 
unmailed premium check, alon 
three others written that saf 
ning. One of the unmailed chee 
addressed to our fire insurani 
pany. For six months we'd 
protection against fire, non 
home could have been sti 
lightning and burned to the 
and we would have had to st 
my mother or camp in the 
with three small children, wit 
penny to rebuild. It was a té 
picture to me. 

“T felt helpless, completely 
by Ernie’s noncha- (conti 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educa 


counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling cent 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic lo 





and other minor details have been altered to conceal the identity of the couples who sought counseling. 
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yt all Keds have to be dirty to look good. 


Ve can hear the sneers of the sneerers, we are not talking about _ plain white Keds. 


onalists right now.A clean — white Keds. Weare talking about So,if some of you stubborn 
Fwhite Keds? Ridiculous! gloriously, spectacularly, vibrantly ultra-conservatives still prefer 
nd,of course, we agree. The colorful Keds. Believe it or not, Dusty Pink to Pink, or Grubby 
ung to do with clean white — they look lovely even without being Blue to Baby Blue, or Sloppy to 
is get out there quick in beautified with yechy mud. Poppy, go ahead and do these 
ogest patch of dirt you can And they are made with the —_ gorgeous sneakers dirt. 

nd mess around. same rugged materials and the It might hurt our feelings. 


ut,all you scoffers and same fussy, fine construction as But it can’t hurt our Keds. 








Next to 
the leading tampon, 


Pursettes leaves itself 
wide open. 





Take the leading tampon out 
of its applicator and dunk 

it in a glass of water. See 
what happens? It turns into 

a long, droopy, narrow ribbon. 


Free Offer: For a trial 
supply of Pursettes 
the only tampon with 
a prelubricated tip, 





Now see how a Pursettes°® 
tampon fans out, to fit 
better.To absorb better. 

To give you surer, safer 
protection every single time. 





and mail to Campana, 
Dept. LHJ-85, Batavia 
Ill. 60510. Please 
enclose 10¢ for 
postage and packing. 


cost of 
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CAN THIS MARRIAGE continued 


lance. My hands trembled, my whole 
body shook, tears streamed down my 
face. I flew into a wild, hysterical rage. I 
ran in the house waving the unmailed 
checks, screaming and carrying on gen- 
erally. Ernie went in the bathroom and 
was sick at his stomach. Ernie won’t 
fight back. Never. Sometimes I wish he 
would. We’re so unlike in this respect: 
I get angry fast and recover fast. Ernie 
treasures every grievance. 


ie emerged from the bathroom 
and collapsed on the chaise. He said my 
uncouth behavior had affected his ulcer 
like a spoonful of red pepper. I felt 
ashamed and wanted to make up. I felt 
warm and loving. I discovered he felt 
different. Ernie and I seldom seem to 
get together on the way we feel sexually. 
When I put on a glamorous, black 
nightgown, his Christmas present to me, 
and sauntered around the room, he 
turned his face the other way. When I 
started to sit down beside him on the 
chaise he hunched over to the farthest 
edge. I apologized for blowing up. In a 
voice as unfeeling and mechanical as 
the tick of the metronome in his studio, 
he told me off. He said I had less femi- 
ninity than a truck driver and that I 
ought to carry a union card. Ernie 
meant to hurt me, and he did. 

“T don’t want to be domineering and 
aggressive. I want to be feminine. I want 
to be cherished, guided, protected. But 
if Ernie refuses to accept the responsi- 
bility for our home, who will? Am I sup- 
posed to let the place burn up without 
insurance, fall to pieces for lack of main- 
tenance? The only thing Ernie ever 
really notices is whether his music and 
joke files are in order and in place, and 
whether he has one clean shirt. If the 
shirt is ironed, that’s fine; if it isn’t 
ironed, that’s fine, too. In fact, that’s 
dandy. For then he ties an ascot around 
his neck and pretends to be a fugitive 
from the crumbling British Empire 
down to his last un-ironed shirt, or the 
innocent victim of the sloppy woman 
who shares his bed and board. The 
sloppy woman is supposed to be me—his 
wife. 

“When Ernie is at home we are 
obliged to party, but even then we cir- 
culate in moderation. Because of his 
ulcer, he can’t drink. I count calories and 
don’t touch alcohol. Frankly, most of 
our friends seem to be too fast on their 
feet for me, alcoholically, mentally and 
otherwise. 

“Someone in the crowd is always in- 
troducing a new word game, rhyming 
game or music game that quickly ex- 
poses me as the dumbest person in the 
room. Demonstrating that I am an idiot 
girl and can’t spell ‘cat’ doesn’t bother 
me particularly, although neither am I 
fascinated. But I am bothered if I then 
wind up with an operator, who pats my 
shoulder sympathetically, assuring me 
that brains aren’t everything, and 
plunges into an analysis of his sex life, 
sprinkled with questions about mine. It 
scares me to be cornered that way, fool- 
ish as it may sound, and when I get 
scared I’m likely to lose my temper and 
spoil the party. 

“T miss Ernie terribly when he’s off on 
a long tour. Our boys are both in school 
and our baby is a darling whose schedule 
is a snap for me to manage. I usually try 
to figure out a project to improve our 
home and fill in my time. Shortly before 
Ernie’s last tour I heard him congratu- 



















































late our next-door neigh 
Playroom and say we hag 
old basement. 

“Well, I planned a reg 
for him. As soon as he le’ 
mother. She came over ij 
truck and brought her too 
anything Mother can’t d 
ran out when she was s 
pregnant with me—she g 
good lesson for her—and 
years she supported us on } 
waitress in a diner. Just f] 
saved all her tips, bought a 
run-down rooming house, 
sold the rooming house ¢ 
share of the profit to buy 
now owns several diners ar 
of other real estate. She fo 
for us, and arranged that } 
bargain price. 

“Mother and I decided ¢ 


I will never forget his fae 
him into our new playro 
overwhelmed. He sank ¢ 
sofa, bought second-hand) 
upholstered, and gaped. I} 
sheets in his lap so he 
cheaply an ugly basemer 
turned into a place of beaut 
slowly, saying he wanted tf 
be worthy of the elegance 
roundings. When he pluggee 
a fuse blew. I wasn’t sure 
location of the fuse box, but} 
the right direction. I told f 
of fuse, the proper size a 
ought to use in order to @ 
out all the lights in the hous 
the last time he changed fu 

“Ernie unplugged his rag 
his pocket. He picked up his 
hadn’t been unpacked, of | 
walked out to his car. Hi 
without a word. An hour la 
telephoned and said Ernie 
there. All I’ve heard from E} 
after ten years of marriage 
needs a chance to think, 4 
whether we have any fu 
will make the concessions E 
need him. The children neé 
he won’t talk to me.” 


I love my wife, but I 
her,” said 29-year-old Erni 
able man of medium height) 
curly hair, an engaging, slig 
grin and rapid voice. “I take 
to her competence, and, 4 
time, I hate it. Bets and her 
other enormously efficient W 
more than doubled the 
property. Hell, they took ah 
gation thirty years, riddlec 
mites, a shell of bare, unpai 
and with their own toil and 
it a showplace. I’m proud of 
It’s fine. I like everything ab‘ 
relax and feel wonderful in it 
is occupied with some cont 
own and leaves me in peace | 
on my concerns. But the pe 
usually last long—like the | 
stretched out on a sunny pat 
happily chewing on a blad 
Bets glanced out a window 
that I wasn’t shoving the la 
and yelled so loud I damn 
heart attack. I choked, gulpe 
blade down my windpipe an 
escaped a tracheotomy. I’m 
the-wool Calamity Cal like 
before me; Dad has had 






10ne Linda (312) 828-0370. She'll tell you why 
s filter does what ordinary filters don’t. 


ida’s a bright gal. She thinks she can make Lark’s charcoal story as interesting to 
tis to her. That’s why we’re giving out her number. 


d does she ever have a story to tell: like the fact that the activated, fortified charcoal 
Ss in the filters of a pack of Larks have as much filtering area as two cartons of 
ne-pack filter cigarettes. 


es also ready to explain how each of Lark's charcoal granules has miles of tiny 
es that trap impurities ordinary filters let through...why you can taste the difference 
Narcoal makes...nhow science uses Lark’s kind of charcoal to clean the air in 


ines and space capsules...and how Lark's filter is patented (U.S. Patent No. 3,251,365). 


I Linda soon. And try again if you get a busy signal. ze sea 
| it worthwhile spending twice the cost of conventional [am <a 
uilding the Lark filter, and you'll find it worth a few 
5 and the price of a call (a dollar or less from any- 
athe U.S. after seven PM.) letting Linda tell you why. 
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JP STARS! TOP HITS! TOP LABELS! 


ECORDS—all for 99¢! Choose month simply by returning the handy card al- 
RCA Victor’s own great stars— ways provided. You agree only to buy 4 more 
albums of other records within a year at regu- 
red by other top lar Club prices: usually $4.98 
-including those or $5.98, plus small shipping- 
du $5.00 to join! service charge. Pick any kind 
Records! No fees of music: Popular, Classical, 
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bership. You get Send No Money—10-Day FREE 
onthly magazine Trial! You'll be billed 99¢ and 
small shipping-service charge— 
after you get your 4 records. If 
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ADMIRAL 
DUPLEX 


SPECIAL 


featuring: 
Cantilevered Adjustable Shelves 


Exclusive Automatic Door Closers 


and huge 20-cu.-ft. capacity 





Meat 


for only *3Q9Q°°" 


Naturally, there’s no defrosting 
ever in either the 224-lb. upright 
freezer or the giant 13.5-cu.-ft. 
refrigerator. With this special 
feature-packed Admiral Duplex 
freezer/refrigerator you get all 
the full deluxe conveniences that 
can come only from the leader in 


side-by-sides—Admiral. You also 
get beautiful exterior styling... in 
White, with choice of Avocado or 
Copperbronze at slight extra cost. 
Limited time only on this special 
buy. So hurry. Look for the name 
of your Admiral Dealer in the 
Yellow Pages under Refrigerators. 


Admiral Duplex. 


FREEZER, REFRIGERATOR 


*Manufacturer suggested retail price, slightly higt 


Model shown: ND 2095. Also available with autor n ee 


30 


it xtra cost as Model IND 2095, 


CAN THIS MARRIAGE continued 


so many accidents in his poor old beat- 
up car, he has to drive without insur- 
ance. Something unfortunate is always 
happening to that car, just as something 
is always happening to me. In Bettina’s 
opinion accidents are a waste of time and 
energy, smack of the neurotic and pos- 
sibly the psychotic, and should be 
legally abolished. And, to her, idleness 
is a disease like smallpox. She whisks 
through her housework before the wives 
of my neighbors have finished their 
telephoning, and she lets them know it, 
but she doesn’t know why they dodge 
her in the supermarket. 

“But Bets works too hard. And when 
she works too hard she gets tired and 
crabby. I can always tell when she’s 
contemplating a new diet. She gets still 
crabbier. And the week her menstrual 
period is due, I look around for the 
nearest storm cellar and I bring her a 
bunch of flowers every single day. 

“My existence as a kid was sure a 
contrast. My mother has always kept 
house like Phyllis Diller. In the middle 
of the afternoon Mother is still in a dirty 
bathrobe, thumbing through the morn- 
ing paper, smoking cigarettes, and kick- 
ing scraps of toast underneath the sofa. 
If a neighbor drops in, Mother remarks 
that she intends to find the broom, 
wherever it is, and give the whole house 
a real good sweeping. I’ve never seen 
my mother with a broom. And she rarely 
cooks a real meal. 

“My poor father, the most patient 
man I’ve ever known, takes her sloppi- 
ness without griping. Dad has three 
doctorates, a really gifted mind, and 
through the years has been sought for 
top jobs by leading universities and in 
government. Material possessions, pres- 
tige, have no appeal for him. Asa matter 
of conscience he continues as a social 
worker at a pitiful wage in the same 
small, professional group where he began 
his career. 

“Years ago Mother ran away from 
him several times, dragging me along 
because I was the youngest. After oper- 
atic disappointments in Chicago, New 
York and Detroit, she would telegraph 
for money and return. He always gave 
her a teary welcome home. He should 
have knocked her block off. Everybody 
sympathizes with Dad. My brothers 
and I, his friends and employers, all of 
us are on his side. 

“For more than forty years Mother 
has picked at my father endlessly, 
mocked his altruism, needled him to be- 
come a money-maker. He will never 
change. Bets is just as obstinate as my 
mother—she keeps trying to change me, 
but her hopes are completely daffy. I 
will never become a do-it-yourself char- 
acter. Never. 5 

“Maybe Bets doesn’t realize it, but 
she is hacking away at my creative 
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ability. The joke business j 
coin a phrase. I started out! 
college-boy type after two 
university, but nowadays t 
turned sour and is neither 
especially comical. My 
begun to sound dated, my ; 
is likely dated, and it may 
dated. After all, I’m clos 
much too close for comfort 
perate need of a new routi 
terial. But at the moment 
spell, which my agent ass 
pass. He suggested that Bet¢ 
to circulate more so we wa 
by more people in the bus 
moment this notion of his t 
Bets is a beautiful girl, her 
tastic, and her appearance 
orable attention everywhe 
gets bored at parties an 
into fights. So far as tha 
become something of a ho 
self. Frankly, there are tin 
picious of social invitations. 
I’ve been invited to sing fo 
or if another guest in the e 
field might latch on to some 

“Bets is tactless and ins¢ 
has a tongue like a blowt 
has her mother. When the 
mix it up, a happening I y 
genuine terror, they burn eg 
the ground. Five minutes la 
hugging, kissing, apologizir 
like that. When Bets insults 
say much, but inwardly I bl 
ulcer turns somersaults. Psy¢ 
her insults and_ belittling 
murder. My morale sags, m 
dles. I feel lousy for days. 1 
good I am unable to functi¢ 
or off stage. My agent says} 
much. That’s my make-uj 
sonality. 

“Bets could make me fell 
time if she took it in her head 
I’m on tour and we’re apart, 
her like a love-sick kid. She 
feels the same. We talk he 
long-distance phone, and I'm 
down for extravagance. But 
rive from the airport tired | 
down with my luggage, a 
change! Usually Bets is 
ried, too, and comes at meé 
days of rain. | 

“Bets used to make me fe ; 
ten feet tall. And I’ve hear 
fell in love with me the day ¥ 
What do you suppose eye 
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“Bettina and Ernie i 
together,”’ the counselor sa id 
fare of their youngsters spar} 
conciliation. Without toomue 
the couple then worked 0 
beneficial to the emotional) 
highly emotional household. 
“On the surface Bets ane 
peared to be quite dissimili 
were self-centered, keenly 
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Nairn cushioned vinyl. 


inyl to cushion its beauty 
eating floors take from kids 
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Spills? Dirt? Accidents? 
Forget about them, too. 
Kid-Cushioned Floors 
come clean fast! 
Household spills 

can’t be absorbed 

on our textured surface. 
Accidents wipe up quickly & easily. 
(No special cleaning techniques 
are needed!) 


“My, what a warm, quiet room...” 


It’s true. Kid-Cushioned Floors insulate. 
Help make rooms warmer and quieter. 


Yet Kid-Cushioned Floors never cost more and 
usually much less than their imitators. 


How’s 130 for choice? 


Kid-Cushioned Floors come in 

130 color-pattern combinations that 
can take a beating... without showing it. 
130 fashionable floors for families. 

Far more than any other brand. 






MOTHERS BEWARE: 


There’s only one KID-CUSHIONED FLOOR. 
It was invented & perfected by us: 
Congoleum-Nairn. 

Only one man can show it to you. 

Your Congoleum-Nairn Dealer. 

(He’s in the Yellow Pages.) 


Free: “50 Kid-Cushioned Decorating Ideas!” 

A 16-page color booklet to help make your home 
a beauty ... that can take a beating. Write 
Congoleum-Nairn, Box 347, Kearny, N.J. 07032 
FEES tas ieee Pb: 
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Storage place 


with new Rubbermaid “Spacemakers 


acemakers go over the counter and under the 
n waste space into a storage place. Spacemaker 
place to go holds everything. The 
d, rolls, baked goods. Towel and 
gertip access to paper towels, foil 
lide out and tilt down. Easy to see 


install one fastener, that’s all 





Bread Drawer $5.95 Towel & Wrap Dispensé 


Spacemaker Drawer $4.98 





®Rubbermaid Inc. 1968, Wooster, Ohio 44691 


Reach tor the 
Hamilton Beach... 


Power Dial Mixer” 
with stand-mixer power. A 12-speed power dial gives you The ‘Hole im the Handle Knife’ 


er for any job from fluffy whipped cream to thick cookie 
g, stalling, or spattering. And it stores in its own cabinet...on The electric knife with the “hole in the handle” now has a blade that switches from vertical 


‘top or in a drawer. 5 year written guarantee. 


Free! René Verdon Cookbook. 


1ef's own cookbook. While they last, get this $7.95 value 
free with selected Hamilton Beach products. 









The“Food Shape Blender” 

Now there’s a Cookbook Blender with a new shape...a ‘‘food shape” to make the most 
out of food. Comes with an exclusive, built-in “auto-spatula” that keeps food flowing and 
blending perfectly. Big 44 oz. container. Constant solid-state power to whip, puree, grate, 


chop, mix, blend, and liquefy. Free 208-page, full color blender cookbook, plus 5 year 
written guarantee. 


to horizontal. Now even hard carving jobs like turkey are easy as pie. And the ladies 
love it for slicing and peeling in the kitchen. Handsome storage tray included. 5 year 
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CAN THIS MARRIAGE continued 


interested in their own concerns, well edu- 
cated. Then, too, in counseling terminol- 
ogy, we would define both Betsand Ernie 
as ‘basically hostile personalities.’ Bets 
was a manhater, not too surprising when 
one considers the mother who reared her, 
her experiences as a child. Her fearfulness 
and awkwardness at social gatherings 
with male guests (not all of them were 
the slick operators she envisioned), very 
possibly dated back to a miserable epi- 
sode involving an alcoholic degenerate 
in the rooming house. At any rate, in 
our opening interview she gave the im- 
pression of expecting the worst. Dredg- 
ing up the deeply buried memory was 
helpful to her and me. 

“‘Ernie’s boyhood association with his 
mother had made him a subconscious 
woman-hater. 

“Nor were either Bets or Ernie well- 
stocked with friendliness and good will 
toward members of their own sex. Bets 
was openly scornful of feminine con- 
temporaries lacking in her drive, self- 
organization, discipline. Ernie spoke of 
himself as cordial, outgoing, everybody’s 
friend. And so he was—on stage. But 
even there he was ever alert for the guy 
who wasn’t laughing. And, like many 
entertainers, he was inclined to look 
on people at a social gathering as mem- 
bers of his audience, not as individual 
human beings, joined in fun and com- 
panionship. Friends weren’t fun for 
Ernie. Applause was fun. Like Bets he 
was mistrustful and suspicious. 

“Both he and Bets were aware of 
the resemblances between her and her 
mother. Bets loved her mother, but knew 
the older woman was domineering, driv- 
ing, tyrannical. She knew that she her- 
self didn’t want to be a boss in petticoats 
or stretch pants. 

“Ernie had far less self-knowledge 
than Bets, despite an equal degree of 
self-preoccupation. The capering clown, 
smiling gallantly through grease paint and 
tears, is a theatrical cliché. Ernie did not 
apply the cliché to himself. Oddly 
enough, neither Ernie nor Bets recognized 
how strongly he had been influenced 
by his put-upon, long suffering father. 

“One day I mentioned to Ernie my 
guess that both he and poor old Dad, 
unquestionably his model, were self- 
appointed martyrs. Ernie was amazed, 
incredulous, sulky. I then asked him to 
speculate on the reason why his parents, 
seemingly so ill-mated, had remained 
married more than forty years. Was it 
because, considered from a psychological 
point of view, they fit together as snugly 
as the pieces of a jigsaw puzzle? Did 


his mother treat his fathey 
because subconsciously _ 
vited outrageous treatmen 
her to make him suffer? 

“After Bets and Ernie 
long, impersonal discussio; 
selves, they conceded ¢ 
martyred role he probab 
the female bully in her. N 
a marriage of that nature, 
this conclusion at an j¢ 
Their home, an obsession y 
a completed enterprise. Sh 
with it, had in mind no 
for Ernie, no more projects 
cooperation. 

“Ernie steeled himself, 
he would and would not 
demand that she stop 
around. Previously, if 
would have succumbed to 
retreated from the marite 
tle, silent and defeated, 
attitude was not simple 
achieve, nor entirely succé 
means. But Bets was delig 
Ernie assert himself and 
rights, however faint his 
earlier she fell in love with 
hero, who convinced her 
that he was willing and aj 
her, was self-assertive, po 

“Tt was easier for Bets 
to effect personality change 
to curb her wicked tongu 
(most of the time) by kee | 
lookout for familiar signs 
allow herself to become ¢ 
cut down on her housekesy 
preceding her period. Hert 
were noticeably reduced. 
curred, Ernie became morg 
sexual relationship impro 
felt more cherished and fa 

“When Ernie and Bets 
extent and damage of theil 
tion, they made some v 
changes. Bets applied hej 
work as an unpaid volunte) 
efficiency and talents at 
were welcome. She also be} 
mother at her son’s school 
group who tutored youngs 
dial reading. She discoveré 
wives weren’t bores. She 
She and Ernie accepted mo 
tations, laughed away eael 
picions. In the process ti 
several solid man-wife friet 

“Ernie recovered from 
In a flash of inspiration he 
new routines that have 
enriched his career. Their 
healthy and happy and t 
environment comparativel 
sion and emotional tempes 





of what water can do to a glass. 


Finish is the only automatic dishwasher detergent with 
special formulas for extra-hard water, hard water, 
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“‘He changed his mind about staying 


Automatic overnight ...he wants to go home now.” 
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beauty above had no-color brown hair when 
ked into our photographer’s studio. She had 
le eyes and nose and mouth. But they just 
ome off the way they do here. 

xed Clairol Creme Toner blonde colors, 9A 


Towhead and White Beige, for her pre-lightened 
hair to get the color you see here, which is far more 
beautiful on her than no-color brown. (And now she 
wears Clairol lip color and make-up for blondes.) 

Only Clairol Creme Toner has 32 pale delicate 


yeatem, Jol 








nem. 


Ce Rates 


blonde shades. That’s why, with a hairdresser 
or on their own, the Creme Toner blondes 
have always been the great blondes. Still 
theyre a very democratic group. Absolutely 
anyone can join them. 


The 32 Clairol Creme Toner Blondes 
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Kraft dressings and 
California Avocados 
...get ‘em together 
for lunch and 

youfe in business! 


Seaboard Skillet Lunch 
Do this at the table in your electric skillet 
or chafing dish when you want to show 
off a little. Have ready on a tray: 1c. 
sliced celery, '/3 c. chopped green pepper, 
/4 c. chopped onion, 1 8-oz. bottle Kraft 
French Dressing, 1 tbsp. flour, 3 c. cooked 
rice, 1 |b. cooked shrimp, 1 c. diced 
tomato, 1 avocado, peeled and sliced. 
Cook celery, green pepper and 
onion in a small amount of Kraft French 
until tender; stir in flour. Mix in 
remaining dressing. Add rice, shrimp, 
tomato; top with avocado slices. 
Cover; heat 5 minutes. 4 servings. 


V.I.P. (Very important Potato) Salad 
Potato salad turns elegant when you add 
green-gold chunks of California Avocado 
and the glorious tomato-and-cheese 
mystery of Salad Secret Dressing from Kraft. 
Toss 4 c. cubed cooked potatoes, 
1'/2 c. peeled diced avocados, 1 c. diced 
tomatoes, '/2 c. sliced celery, 6 slices 
crisply cooked bacon, crumbled, 1 tbsp. 
finely chopped onion, enough Salad Secret 
Brand Dressing to moisten. 8 to 10 servings. 
Chicken-In-The-Shell 
Goddess Dressing lends its silken piquancy 
to chicken salad heaped in avocado shells. 
For chicken salad to fill 8 avocado 
halves: Combine 2'/2 c. diced cooked 
chicken, '/2 c. chopped unpeeled cucumber, 
3 c. sliced pitted ripe olives, 2 tbsp. 
chopped pimiento, enough Kraft Green 
Goddess Dressing to moisten; toss lightly 
P.S. Ripe avocados may have either 
dark or green skin. Both are equally rich 
and creamy inside. 






















You can help a 
high school gradu- 
ate succeed with 
this new dictionary 
required or recom- 
mended at colleges iy 
everywhere. It’s the \ 
only authoritative desk Ya 
dictionary with 20,000 ¥% 
new words and mean- 
ings, 130,000 entries in 
all. It’s the only “Webster” ¥ 
with rules for spelling and ¥ 
punctuation. It’s the only 
desk dictionary based on 
Webster’s Third New Inter- 
national (the unabridged 
dictionary used by schools, 
libraries and courts of law). 
Buy it at department, book and 
stationery stores. Only $5.75. 
$6.75 indexed. 
©G. & C. Merriam Co., Springfield, Mass. 01101. 
Beware of substitute ‘Websters’. 

Buy the genuine Webster’s Seventh. 
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is there a more pleasant 
way to douche? 


that quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective — really effective— 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A. 
comes to you in handy pre-measured 
packettes. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern 
women. V.A. Douche Powder. Effec- 
tive, but pleasanter in every way. 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A.® Douche Powder, 
and it’s years ahead of vinegar or dis- 
infectants. Those things are messy, 
and they smell. What’s worse, they can 
irritate or even harm delicate tissue. 

V.A.is also different from other 
douching powders with their lingering, 
telltale odor. V.A. actually has a 
delightful, feminine fragrance 





Free: New booklet: “A Modern Opinion On Douching.” Plus 3 sample packettes of V.A. 
Douche Powder. Send 25¢ to cover cost of mailing to: Norcliff Laboratories, Box 471-L3, 
Fairfield, Conn. 06430. (Mailed in plain wrapper.) 
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Now that skirts can be ‘“‘mini,”’ “midi,” 
mine need either shortening or lengthening? 


or “maxi,” 


Usually it’s a lot easier to nod as if you agree with 
it would be to explain why you don’t. 


May is one month that really deserves all its thi y 
Standing up to ask a question at a lecture makes i me 
can’t hear the answer! 


Does anyone ever change shoelaces before they breai 


Maybe the trouble with college kids today is mney 
their laundry home in boxes anymore. 


[{ it isn’t fattening, it isn’t dessert. 


] don’t notice my mail getting to me any quicker sine 
fice started using zip code numbers. 


‘There are more good cameras than photographers. 


No two people in a car ever agree on which windoy 
open, and how much. 


RQKemember when you worried about wearing the 
to a party? Now how would you know what was, even after} 


Most highway road signs are only understandable 
already know which way to go. 


Whistling is a dying art, and the world is no wors 


W ill someone please tell me which junk not to thro 
it’s going to be an antique someday ? 


n 
J 


N eighbor means less and neighborhood means moret 
[ think maybe sometimes you can be too careful. — 
A tmost cocktail parties there’s more animation 


N o matter how much I practice, one thing I guess I'll 
better at is getting up in the morning. 


] ve never understood why four women singing ham 
called ‘‘Beauty Parlor Quartets” instead of Barbershop. 


W hen someone flatters you while you're feeling depres 
sounds as though they mean it. 


T he bigger they are, the softer they fall. 


I] don’t see why some people are so proud of having re 
dirty book on the best-seller list. Vulgarity loves company? 


E very once in a while I still have the feeling I hat 
what I want to be when I grow up. 


S chool reunions are the happiest misery. 


N othing gives you more in common quicker than fi 
dislike the same person. 


S ome good advice isn’t worth the trouble of taking: 


D on’t wish too hard for your ship to come in. Yot 
who'll be on board. 
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Until Harry and Phyllis miss the last bus. 


- When you’re shopping for a sofa, re- 
member your friends. And Mother. And 
the baby-sitter. And everyone else who 
could be staying overnight sometime. 

Choose a Hide-A-Bed® sofa—it’s 
Eel Melu hae) eI e 

Every Hide-A-Bed sofa has true living 
room sofa styling. And what a range— 
everything from Traditional to Con- 
temporary, Mediterranean to Early 
American. You have your choice of _ 
options, too—the kind of cushion filling 
you prefer, arm covers and skirting. 
_You can even get casters—so you can 


_) 


~ move your Hide-A-Bed sofa. 


The bed is the most comfortable 
you'll find in any convertible sofa. (And 
the only one with a full-length mattress.) - 
You can have a famous Simmons. 


- mattress or the even more luxurious 


Simmons Beautyrest® mattress. 
Hide-A-Bed sofas are priced from 
$200 to about $800. These days, no liv- 
ing room sofa is worth the price unless 

it hides a bed. P 
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-RIBY SIMMONS 



















Fashions by Mr. Mort. 


| ‘odorant that makes you look good. Ban. 





you a and bigtected from those embarrassing stains that 
can make you look bad 
when you want to look good. f Y 

Wear it. 3 
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Reflecting om the advent of heart 
transplantation, a medical school 
dean remarked: ‘‘Personally, I find 
the prospect of dying from heart dis- 
ease dismal enough that, if given the 
chance, I would prefer to go through 
it only once.” 


Can an antibictic help fight that cold? 
No, says Lancet, Britain’s world- 
renowned medical journal. A number 
of English cold sufferers were divided 
into two groups. Some got antibiot- 
ics. The others got look-alike sugar 
pills. The two groups remained 
equally congested and sneezy for 
equally long intervals thereafter. 

Reputable physicians continue to 
be conservative in prescribing anti- 
biotics for colds, since they know 
that 95 percent of acute respiratory 
infections are due to viruses that do 
not respond to antibiotic therapy. 
Nonetheless, antibiotics are still be- 
ing given for colds. As the New En- 
gland Journal of Medicine explains, 
“It is far easier for the harried phys- 
ician to give all [patients] such anti- 
biotics at the outset {of a cold] rather 
than be faced with the task of ex- 
plaining the germ theory of the dis- 
ease, the difference between viral and 
bacterial illness and their response to 
antibiotics.”’ 

Medical misuse of antibiotics, often 
at patients’ prompting, has more 
than once led to tragedy. The U.S. 
Food and Drug chief, Dr. James God- 
dard, told Congress recently that the 
antibiotic chloramphenicol (Chloro- 
mycetin) continues to be prescribed 
and used, indiscriminately, for colds 
and acne although about one in every 
24,000 children who received it has 
died from its side effects. He prom- 
ised to get tough with doctors who 
misuse it. 


Get a total mouth oe 


pain, one day may find relief from an 


= a . electronic gadget that is worn on the 

C ea Nn U WI ICrl Nn belt like an old-fashioned hedring 
aid. Called a “‘baropacer,”’ the device 

transmits an electrical signal to a tiny 





a 


Micrin’s antiseptic bubbles electrode embedded in the patient’s 

i : neck, over the carotid nerve. Elec- 
charge into every corner of your mouth—even hidden trical stimulation of this nerve lowers 
crevices —to strip away that clinging film. Result: no the blood pressure, which slows the 
stale taste, no stale odor. Your mouth feels so totally heart rate, and that in turn lowers 
cleansed the heart’s need for oxygen—which 
oe tae Sh crcl relieves the anginal pain. Cardiologist 
It’s like getting a clean new mouth. ; | Dr. Eugene Braunwald at the Na- 


tional Heart Institute, Bethesda, Md., 
has used the baropacer successfully 
in 12 patients. Cautious clinical trials 
on others is next. 


How many minutes does a thermometer 
need to “take” a child’s temperature? 
Longer than you think. A test of 40 
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healthy youngsters aged 7. | 
that only four registered t 
temperatures at the end of} 
utes. Ten minutes of in 

time were needed for most, 
needed longer than girls, | 


Women who have given birt! 
fective baby desperately | 
know what might happé 
time.”’ This cruel dile 
ages some whose subsequé 
would be perfectly healthy 
who risk again, lose agai 
Genetics counselors reli 
lemma, as best they can, 
mining scientifically what 
that the next baby will k 
For a woman with an abno 
and abnormal chromosom 
own blood—two poor p 
they might deliver a more 
answer if they could anal 
the very cells that become a 
babies. Unfortunately, ¢ 
methods do not supply 
at the right development 
chromosome studies. 
To overcome this p: 
Georgiana Jagiello in Lo 
injects women with the 6 
ovulatory hormones FSH ai 
which other clinicians 
create multiple ovulations 
women as an aid to concef 
hormones induce a dozen o 
to ripen simultaneously. B 
ing on these women just al 
jections, Dr. Jagiello can g 
ova for study. Her proce 
ever is still experimental 
abdominal surgery or, a 
least, gynecologic surgery. 
chromosomes in a woma 
foretell her future children 
it might be well worth th 


Neither peanut butter Nor jul 
roasteds will relieve the p 
symptoms that area hemop! 
ferer’s lifelong scourge. Thep 
peanut prophylaxsis, which! 
highly touted in newspaper al 
azine articles, has been pu 
test of science by a team 0 
and Belgian doctors. 

They prepared a peanut 
from whole, raw peanuts, @ 
made a look-, smell- and tas 
substitute, or placebo, that 
peanuts in it. When they fe 
mixtures to 92 hemophiliac 
for varying parts of a six-m0 
period, neither patients nor 
could find any significant f 
benefit with the peanuts. 3 
clude Drs. M. Verstraete and 
Ruys: “We would propose t¢ 
from recommending peanuts 
mophiliac patients.”’ 


your aoctor recommendeaq 
MOO MRO itlet lull an ort eet eee 
read what doctors are reading in the 
medical journals today. ss 





Does your hair look 
older than you do? 


@ 


oe 


It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can make it look 
young again. It’s Kolestral. The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 
back the clock with Kolestral ? 


Wella means fine hair products. 7 


Ask your hairdresser. 
©1968, The Wella Corp. 


OLESTRAL  - 


HAIR CONDITIONER | 
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EXTRA MONEY! 


Earn extra money by selling subscriptions 
to Curtis publications and other popular mag- 
azines in your spare time. For details write to: 


THE MOORE-COTTRELL SUBSCRIPTION ACENCIES, INC., Dept. 498, North Cohocton, New York 14868 





FALSE TEETH 


Chewing Efficiency 
Increased up to 35% 


Tests prove you can now chew better—make 
dentures average up to 35% more effective—if 
you just sprinkle a little FASTEETH on your 
plates. FASTEETH Powder is alkaline. It holds 
false teeth firmer, more comfortably. No gum- 
my, gooey, pasty taste. Doesn’t sour. Helps 
check dental plate odor. Dentures that fit 
are essential to health. See your dentist regu- 
larly. Get FASTEETH at all drug counters. 


THOSE HORRID 





FADE THEM OUT 


*Weathered brown spots on the 
surface of your hands and face 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
new ESOTERICA, that dicated cream 


that breaks up masses of pigment on the 


“= 
ESOTERICA 










skin, helps make hands look white and 
young again. Not a cover-up. Acts in the 
skin—not on it. Equally effective on the 
face, neck and arms. Fr it, greaseless 
base for softening, lubricating skin as it 
clears up those blemishes. Distributed by 
the trustworthy 54-year-old Mitchum lab- 
oratory. ESOTERICA—at leading toiletry 


and drug counters. $2. 
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Creme Away Corns 
Calluses, Warts 


With New ‘Easy Off’ Softener 


Sufferers from laming corns, calluses, common warts 
report dramatic results thanks to a wonder-working 
creme called DERMA-SOFT. This unique formula 
softens and dissolves those hard to remove growths 
so they creme away painlessly and safely, leaving 
skin silky smooth and soft. So don’t suffer another 
minute. Get DERMA-SOFT today at all Druggists. 


Now Possible To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 


Science has found a medication with 
the ability, in most cases—to stop 
burning itch, pain and actually shrink 
hemorrhoids. 

In case after case doctors proved, 
while gently relieving pain and itch- 
ing, actual reduction (shrinkage) took 
place. 

The H®— 
there is no other formula like it for 
hemorrhoids. Preparation H 
soothes inflamed, irritated tissues and 
helps prevent further infection. In 
ointment or suppository form. 


answer is Preparation 


also 





THE ONLY 
WHITE GIRL 





By Dr. BRUNO BETTELHEIM 


First Mother: I have a question about 
my little girl. She’s just started kinder- 
garten and she comes home from school 
every day very tense. 

Dr. Bettelheim: Have you talked with 
her about it? 

First Mother: She says she doesn’t like 
to sleep on the blanket during rest time. 
Dr. B.: And? 

First Mother: That’s all she’s said. But 
on two occasions, when I’ve asked her 
about school she cried. 

Dr. B.: Is she tense at other times? 
First Mother: She didn’t use to be, but 
she is now. 

Dr. B.: So it seems to belong to kinder- 
garten. Have you any idea why? Does 
she have friends? 

First Mother: She doesn’t play with the 
other children. 

Dr. B.: Why? 

First Mother: Well she goes to a school 
that’s 97 percent Negro, and she’s the 
only white girl in her class. 

Dr. B.: It’s interesting that you didn’t 
tell us that first, that she’s in a class with 
only Negroes. Have you talked with her 
about that? 

First Mother: No, I haven't. 

Dr. B.: You’ve never wondered how she 
feels, being the only white child? 

First Mother: Yes, but I guess I didn’t 
want to impose any of my own fears on 
her. 

Dr. B.: But you’ve seen the fears in her 
tenseness, in her quite normal reaction 
to an unusual situation? 

First Mother: Then you think that’s a 
normal reaction? 

Dr. B.: How many Negro friends come 
regularly to your house? 

First Mother: Two or three of her friends 
are Negro. 

Dr. B.: No, your Negro friends. 

First Mother: Two. 

Dr. B.: And how many white friends 
come regularly to your house? 

First Mother: Many. 

Dr. B.: So you make an entirely different 
selection of friends than you expect your 
child to do. And you don’t expect her to 
be tense when you want her to live an 
entirely different life from what her par 
ents live? 

First Mother: What should I do now? 
Dr. B.: First, you have to ask yourself 


Dr. Bettelheim 1s Rowley Professor of ed- 
ucation at the University of Chicago’s 
Sonia Shankman Orihogenic School. Each 
“Dialogue” is based on actual open-dis- 
cussion meetings Dr. Bettelheim conducts 
at school with 80 or more mothers from the 
Chicago area whose children range from 
infants to junior-high-school age. 


why you haven’t discussed #] 
with your child? 

First Mother: Well, now I'l] 
Dr. B.: Yes, but I don’t thin 
do any good yet because I 
your attitude to the pro 
changed. Let me illustrate # 
in another way, by taking us 
white-Negro context, which 
with anxiety and nonsense f] 
most impossible to talk sensi 
particularly to liberal groups 
pose there’s a Jewish fam 
child was brought up with m 
friends, Suppose such a fam 

a word of explanation, dro 

a Catholic parochial schoo) 
is this kid going to react? 
Second Mother: He’s the o 
think, ‘‘What have I done 
Dr. B.: Now, it’s possible t 
ents have to do this; thatit’s 
for one reason or another. 
Third Mother: Housing, wh 
not enough money to send 

to a private school. 

Dr. B.: But where you live 
on a parent the feeling that 
discuss with my child the p 
comes of being the only wh 
Negro kindergarten.” 

Third Mother: That wasn 
The neighborhood did help 
situation. 

Dr. B.: But such situati 

all over the United State 

ing Dr. Coles’ study about y 
tion began in the South. 1 
period when they careful 
Negro children to enter 2 
school. And they all suffered 
all as you describe: terribly 
less nights, loss of appetite 
Third Mother: Do you feel 
could be avoided if dise 
brought up? 

Dr. B.: Not entirely. No dis 
explain the strange fact tha 
only one like you, when al 
different. 

Fourth Mother: I[ had thes 
situation. My son started 
with a half-and-half grou 
second semester started, he ¢a 
to me with an all-A report 
was very pleased. But he 
flunked.’’ I said, ‘No, you did 
with this kind of report card.’ 
“Yes, I did. My friends got mo} 
the class.’ I was puzzled, so I 
to school, and found out he was 
white child in the room I talk 
teacher, and she said there W 
furor over integration, and he 
so well with the Negro children 
kept him in the room when the 
the other white children, s0 
could remain integrated. Now 
a group that wasn’t even mid 
They taught him dirty words 
him up. Here I was, trying ( 


Now a napkin that protects like two, feels like one. 


New Kolox Phi 


— The plus comes from an absorbent little extra napkin 
~~ placed in the center of a Kotex napkin, where it can 
the most good. It protects like two napkins—yet feels like one, because 
s less bulky around the edges. You feel more secure, more comfort- Be Reon Sods cee etc) 
e, more relaxed. Try it—New Kotex Plus, the extra protection napkin. |.) COMES FROM KIMBERLY-CLARK 





Save SO¢ 
on a pair of 





For a limited time you can get two 89¢ Pro Double Duty toothbrushes for 
98¢. (You save 80¢!) Double Duty is the famous dentist-designed tooth- 
brush that does two jobs in one. Firm inner bristles clean your teeth 
while softer outer bristles gently invigorate your gums. Stock up for the 
whole family—their teeth deserve the care you get from a real PRO! 





PRO Brus! 


ision VV STRON) Florence, Mass. 


to teach him not to be prejudiced, and 
thechildrenI wastrying to help him under- 
stand weremaking him prejudiced. Myson 
started saying that his Negro friends who 
live on our own block weren’t Negro. I 
kept saying, “‘They are, dear.” ‘No, 
they aren’t!’”’ he’d say. He just wouldn’t 
agree, because they’re so different from 
the Negroes in his class. 

Dr. B.: You see, your child is already 
forced by the conditions of his life to 
deny reality. He has to live in a delusional 
world where some Negro children are 
white. Now, if he’d said, ‘““They’re no 
different from me,” that would be all 
right. That, after all, is what we hope it 
will eventually come to. 

Fifth Mother: Maybe because I’m Ne- 
gro I felt so sympathetic when I saw 
some little Negro children going to an 
all-white school. Because I thought, 
“How do their mothers feel?”’ I’m sure 
they must have felt the same way I did. 
I mean, I’m pioneering this; but what is 
it going to do to my child? 

Dr. B.: I think the Negro child has a 
small advantage, as you said, that he 
feels he’s pioneering something for the 
good of his own group. 

Sixth Mother: I’ve heard, in fact, that 
such minority children are often the best 
in the class. 

Dr. B.: How come? 

Fifth Mother: They have to be! 

Dr. B.: That’s right. But you see, if you 
have to be the best in the class, you put 
a terrific strain on yourself. This strain 
might reveal itself years later, by drop- 
ping out of school, for example, or in a 
radical break with your family. Now, if 
we're little we can’t drop out. We have 
to—as you say—get adjusted. And sure, 
this mother’s little girl will get adjusted, 
but possibly at a terrible price to her 
personal well-being. 

First Mother: Before we put our little 
girl in the school she’s now in, we talked 
to many people, and they all said that it 
would be a very valuable experience for 
her. They said that at this age children 
aren’t prejudiced, and wouldn’t discrim- 
inate against her. 

Dr. B.: That’s the biggest lie ever per- 
petrated on the American public. Chil- 
dren are much more prejudiced than 
adults. Tolerance is something that has 
to be learned. 

First Mother: Even at the kindergarten 
level? 

Dr. B.: Your child cries and she’s tense. 
I can assure you I didn’t tell your child 
she should cry and be tense on coming 
home. You might as well ask your hus- 
band, “‘Must you be tense when exam 
time comes up?” No, he mustn’t be tense, 
but he is. No? You ask, ‘‘Must it be?” 
There is no ‘‘must”’ that you have to be 
tense when you take an exam. It’s only 
the nature of a human being that most of 
them are terribly tense when they have 
to take an exam. So when you tell me 
children aren’t prejudiced, I have to 
ask you why eight to twelve months of 
age is characterized in psychology as the 
age of fearing the stranger. Now, that 
has nothing to do with racial prejudice. 
The fear of the stranger and the need for 
familiarity is just characteristic of the 
very young child. Slowly he extends the 
feeling of security to the kids on his 
block. If he’s lucky and goes to a school 
of more or less the same background as 
his, he’ll extend it to the children in 
school. Or the kid has his own crowd, 
and all the other kids in the other crowds 
stink. This has nothing to do with skin 
color, but shows that tolerance is very 
difficult to come by. It takes a lot of 






















































learning and growing u 
Most of all, it takes 
inner security. Beca' 
you are, the more you 
who seem very differen 
enjoy them. That’s y 
uneducated white has 
cepting the Negro, whil 
cated white has a mue 
cepting the highly ¢ 
So it’s a lie that child 
diced. Children are the 
people there are. It’s 
particularly prejudiced 
There is prejudice abou 
that becomes an impor 
the skin color isn’t th 
prejudiced about what 
drives compared to th 
ther. You can see clear! 
they are, because what 
the car has nothing t 
make it is or how welli 
do with their owni 
try to bolster up: that 
a bigger car, the biggest 
ever it may be. : 
I’m still worried about 
and her little girl. I don 
want to do. I don’t 
the answer is to take h 
dergarten. 
First Mother: Then how 
it work? 
Dr. B.: Well, the first th 
have to decide whether 
child to be a martyr for 
First Mother: No. 
Dr. B.: Because this 
the first Negro famili 
Negro children into whit 
South. Interestingly, h 
cally all the Negro child 
the first integrated higl 
South later went to a 
Why do you think th 
First Mother: They wante 
the competition. 
Dr. B.: It’s not the compe 
very well in the acaden 
Second Mother: Maybe 
on their guard all the ti 
Dr. B.: Exactly! It was f 
wanted to relax. 
First Mother: Wouldi 
little girl what she wants 
Dr. B.: You'd first have t 
all-white, or a really 
garten. Because at this 1 
you offer her is the k 
against the unknown a 
is that you ought to kno 
you’re doing. Certainly 
encourage delusions such 
from kids, ‘“‘I can put on m 
and you your white skin.” 1 
white child in an all-Negrod 
she has to be carefully pre} 
you don’t recognize what in 
age it takes for your gir 
ible difficulties she enec 
think what you ask of 
I think integration 
man’s opinion—will wi 
those people you either grey 
the block, white or Negro, 
friends of your childhood, 
the same social and e¢ 
who share the same inte 
tory of mankind, I have 
other kinds mix. To me in 
not just whether these ¢ 
Negro and yours is the only 
but do they also have the} 
ground? Do they come {rd 
kind of families, do they ha 
values? These questions 
asked—and answered. 






Seriously 

Dial soap is mild. So mild 
many hospitals use it for baby’s 
first bath. Even so, it’s the most 


effective deodorant soap you can buy. 


And that’s no laughing matter! 
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douching 
with DEMURE 

have to do 
with your 
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wants you to be. Feminine... 
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A lot. Every husband wants his wife to be feminine... 

in every sense of the word. And Demure Liquid Douche lets 

you discover how completely feminine you can be. 
Delicately scented Demure is the different douche 

perfected by a leading gynecologist. So Demure does more. 

Much more than old-fashioned home remedies or 

medicinal-smelling powders. Demure gently cleanses 

and freshens. Makes you feel very special. But more than 

that, Demure deodorizes. Deodorizes so thoroughly, 

so pleasantly, you know you’re the woman your husband 

in every sense of the word. 
Since femininity is so important to marriage, 

shouldn’t you discover Demure.. 

perfected by a leading gynecologist. 


. the liquid douche 
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DISCOURAGE Thumbsucking 
“ and Nail Biting 
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Just paint on 
fingertips. 
70¢ at your 
4 drug store. 








It’s a nice new tradition: to gather at the bride’s house and he 
the smallest going-away bag—then, when she turns her head, to 
teeny gifts. Here, for the newlyweds, tote-able surprises in tuck 


also Calluses. Quick, 
easy, and economical. 
Just rub on. Jars, 40¢ 
and 70¢. Buy Mosco 


1. Around the world or the next town, a wipe-clean Naugahyde 
suitcase is a good idea. This one, 21 inches, by Travelwise, Inc. 
2. Brides often choose crepe slippers. These, by Daniel Green. $ 


Enjoys 
Soothing 
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at your druggist. 








REMOVED BY 
Your money refunded if 
not satisfied. Moss Chem. 
Co. Inc., Rochester, N.Y. 





3. Away from home and hairdresser, you'll probably need Claire 
Instant Shampoo. It spray-cleans hair without mussing your set 
4. Take along an instant beauty shop—Kindness “‘20” by Clair 
electric curlers take just 10 minutes for a perfect set. About $30 
5. Since hotels rarely supply your husband’s very favorite soap, 
a wife and tuck away a cake of Guerlain’s Habit Rouge. $5. 

6. Happy hideaway for your pretty sunglasses: Lady Buxton ¢a 
7. There’s always room for extra lingerie when it rolls up easily, 
wrinkling—like Maidenform’s permanent press bra, $2.50; pettt 
8. Husbands appreciate hot-lather shaves, so pack Nine Flags 
Shaving Foam. It’s self-heating, dispenses hot lather instantly. 
9. On a short honeymoon or long one, Avon’s Kwick Tan helps 


MOTHERS F up sun in a hurry. Non-greasy cream, in unbreakable plastic t 
UCV1 ESPECIALLY 10. Pack one for your daytime tote, one for your evening handb 
RECOMMENDED mini-stripe comb by Revlon. $1.50. 
to BODY SKIN FOR USE DURING 11. Cosmetic carry-all in alligator-grained cowhide. Princess Gat 
NDITIONER CREAM E PREGNANCY 12. For fast, gentle shaving: Remington’s Lady-Go-Lightly. A 
=a sage! Keep tight illuminates those hard-to-see areas. In a bright travel case. AbO 
pone skin soft and baal great crippler 13. Newest way to a radiant complexion: Toni’s Happy Face, t 
‘ PRIENG Body Skic greasy cream that cleanses without drying. Dab it on, add a litt 
eh eee Cream Hie of young adults massage into a creamy foam, then rinse off. $1.09. | 
2 isturi nd emollient y : 14. Surprise them with champagne, served up in unbreakable p: 
7 = EB Ine ¥: -asily ST giftto MS c/o Postmaster champagne glasses. These, by Brookmark Royalon Inc. Set of € 
; the skin, this = 15. All-in-one travel kit for skin care includes Secret of the Sea 4 
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grom pathtubs « sinks . ti 
pottoms of copper Pots 
aluminum windows 
S auto bumpers, 
trim 


«putt OR PERFORMANCE Dk fe 


“Good Housekeeping 


GUARANTEES 


omen OR REFUND TO we 








cream, freshener and emulsion. By Dorothy Gray. $5. | 
16. To put a glow on your cheeks, add highlights and contours, | 
Revlon’s Frosted Face Gleamer. $3.50. 

17. Nail polish in seashell tones—Whisper Softs by L’Oreal of P 
18. For your summer amusement, wear an extra pair of eyelashé 
Helena Rubinstein. $6.50. 

19. Cologne- to-go: foil-wrapped tissues, doused with refreshing 4 
fragrance. Five Colognettes, 65 cents. 
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Alpine’s Swift-Gift 
Coupon teams ays with 








This coupon gets you 
free gifts faster than 
any other cigarette 
coupon in the land. 


\lpine Swift-Gift Coupons 
1 actually be combined with 
ny of your favorite trading 
mps. And you'll think it’s the 
rger of the year. 


So when you put Swift-Gift 

Coupons and trading 
stamps together, 
things really begin 
to add up. Towards 
free gifts. 


What’s more, Swift- 
_ Gift Coupons can be 
b turned in at your local 


ibe redemption center. 
oe oO your gifts come 
even faster. 

And there are four extra 


ipons in every Alpine carton. 
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local trading 
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Altogether, the coupons 
ina carton equal fifty-six 
trading stamps—more 
than a page! 

That’s how you get free 
gifts faster with Alpine’s 
Swift-Gift Coupon. Now, clip Se 
thetcoulpombelowrso you “2 "ieccie'on are’ 
get a free 300-coupon high side of menthol. 
certificate, just for starters. 





Alsine y 


5 a a i) 4 a f\ 4 a ny 
ege ae ~ 
- Send forFREE 300 Coupon Starter Certificate 
Mail to: Swift-Gift Plan, Box 31-F, Mt. Vernon, New York 10559 
Enclosed are two empty packages of Alpine Cigarettes. Please send my free 


Alpine Gift Catalog and Certificate* worth 300 coupons when matched by an 2 
equal number of regular Swift-Gift Dividend Coupons. 


Name 
Address a a a 


Citys ee eee. State = «Zip ‘Code 


Limit: One certificate per person. Offer void to persons under 21 years of age. Offer ©» 
expires: December 31, 1968. 
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HOROSCOPES 


By Sybil Leek 











Jak ARIES March 21-April 19. The early part of Ma 

=.» Uranus is giving you even more than your usual am} 
energy, is a good time for you to have a party. An event at 
can also help lift you out of the doldrums caused by domestic p 
You are at your best with a small dinner party, but per 
should be more forma! this time than you have been in the pas 
a small group, you can concentrate on the details, paying special 
tion to the preferences of your guests. It is sometimes hard fo 
concentrate at being both hostess and cook, so work out a 
plan of action for cooking your meal. Eat at an early | 
you can spend the rest of the evening enjoying interesting conve 











¢ ,\\, TAURUS April 20-May 20. With Jupiter, the expansive 
LL £ leading the way, the month of May from the Sth to} 
would be a delightful time to give a party. A formal dinner ig 
is an ideal number of people—enough for a real party, but a gro 

won’t be too costly to entertain. Choose your guests carefully, 

sure that they will enjoy one another’s company. Because ye 
good hostess and enjoy entertaining, you always do a marvelowi 
preparing dinner, but on this occasion don’t attempt to cook aim 
will exhaust you and take all of your time—remember, your gues 
to enjoy your company as well as your dinner. Be gracious ene 
accept help if your guests offer, for it is one way of spendifl 
time with them, and a way for them to thank you fora memorab 


| 









GEMINI May 21-June 21. This month, you will be 
S) eventful two-year cycle, and the 23rd or 24th is@ | 
time for you to have a party. You would most enjoy giving a@ 
party with plenty of food and drink. Decide early what dres 
wear and what party accessories and decorations you'll need 
everything prepared before the party time so you can enjo 
guests. Mix well with each group, but be careful not to get 9} 
involved in conversation that you forget other guests. Being ail 


able and easy-going hostess, you’ll find the more people, the 





| 
| 





CANCER June 22-July 22. Mid-May is a good time fo 
party to help revive your spirits after a possible de 
financial period caused by retrograde Jupiter, Uranus and N 
Although you are a hospitable hostess, emotional turmoil ma 
your nature, so be sure to double-check to make sure you have 
thing you’ll need and organize yourself so you are ready on 
greet your guests. A buffet dinner is the most relaxed way for 





es 9 . . , 
No wonder it’s so fresh. entertain people, featuring dishes that don’t have to be served al 
y with split-second timing. Keep your conversation light and gay, 
It a been soup before. member that most of your guests are there to spend time talking) 
Enjoy your role of gracious hostess and everyone will have 4 g00 
Fresh means made right now. And that’s what you do with Lipton. | 
You make it yourself. Right now. Because Lipton doesn’t ever 
malo comdorvou Nolen N Hy , sod ourselt LEO July 23-August 22. Between May 9th and 16th) 
: eS eee e a ON “" er. lou make It soup yourse portant event in your life may have taken place thatr 
for the very first tin n your kitchen a celebration—or you may simply want to see your friends. Thi 
Like this Beef Nox up. That's why it tastes so fresh. time to have a formal dinner, perhaps in your favorite resté 
And smells so good. A hy-ldde I pats Taking your guests out would still enable you to choose personé 
nae why Kids lOve. PB Ee eee: flowers and dishes to be served, the decorations and position ¢ 
Lipton table, and yet allow you to enjoy your dinner and the company 






Beccles! evening without being distracted from the role of an at-home |} 


Combine compatible people, and you will have a festive | 





TOMATO VEGETABLE + VEGETABLE BEEF « NO CHICKEN RICE » GREEN PEA 
ONION « POTATO » CHICKEN NOODLE WITH MEAT 1ABET VEGETABLE *» MUSHROOM 50 
CHICKEN VEGETABLE «+ TUR} OODLE 


NERAL ELECTRIC OVENS "sa > electrically. houses the pushbutton surface unit controls 
XLEAN THEMSELVES. And over on the easy . built-in cooking 
bin your kitchen has been taken face unit, there's a brand new feature. It’s the center, whether you re planning a new kitchen 
new built-in range with the dou- “Cooktop ll," a combination broiler and or replacing old units. 

s.Cook your messiest meal, then griddle that h s everything from steaks ti It’s the range that lets you off 
ls to ““Clean.”” The ovens clean pancakes. You'll seldom need service 

1s the oven racks, top and bottom. Add a handsome ventilatir 100 it’s nice to know we're nearby. 


-to-clean, seamless sur- and you ve got the perfect 
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[ <A VIRGO August 23-September 22. Although you h; 
4 busy schedule, the approach of the full moon bri 

relaxed atmosphere into your life—a good time to have a pg 
you do not especially <-joy large groups of people, a smal 
dinner party sometime between the 7th and the 12th wo 
most fun for you. You’ll be most at ease if you are organize 

anticipated any emergencies that may arise—but don’t fre 
possibility of things going wrong. When something does 

are always able to cope. Realize that you are your own we 
and relax so everyone will have a pleasant evening. 


e made it for ladies 
10 want more 

san just slickness 
from their Teflon, 





We 









(ate LIBRA September 23-October 23. Uranus, the 
© changes, in the beginning of May is poised and read 
a harmonious period with Jupiter, resulting in a likely time) 
party. Plan a dinner for perhaps a dozen people, between th 
the 10th, when you’ll feel in an especially festive mood. Tak 
time to plan the basics, the menu, table settings, lighting, aul 
you do your own dress. You thrive as a hostess, and if any é 
should come up, you are capable of dealing with them e 
ability of arranging your parties with elegance togethani \ 
ability to gather harmonious croups will make you an honoré) 


eas SCORPIO October 24-November 21. With Saturn in 

house, health problems may prevent many Scorpiz 
full social life in the early part of May, though the 5th to th 
favorable time to have a party. And, why not a lavish, dramé 
before or after the theater? You are not too good at coping W 
gencies, so, to relax and enjoy the company, conserve you 
by having a catered party in a restaurant for eight guests. 7 [ 
a month to leave anything to chance—be sure to double-ch¢ 
the arrangements for your party. Include people in the lité 
theatrical fields whose conversation will be lively and enterta 
in which you can participate. 


SAGITTARIUS November 22-December 21. With 4 

planet Jupiter climbing toward the mid-heayen} 
Healy to feel in a “‘hostess” mood for all the month of Ma 
best time to have a party is from the 9th to the 25th. A di 
would allow you to expand into exotic menus, but keep the 
down to a controllable group. Although you are a tireless we 
can cope with preparing a large dinner, try to do all of the wa 
guests arrive so you will have time to sit down with your gul 
must keep a balance between your role as hostess and yo} 
cooking and serving dinner. 


; 
] 


CAPRICORN December 22-January 19. Jupiter's k 

_ ence brings you greater wisdom; however, Mars 
may give you the feeling you can take on more than yous! 
keep your entertaining to a small dinner party (say, six),| 
the 28th and 31st. Another reason for keeping it smaller i 
Saturn is in the fourth angle, and your health may not bea 
Keep this party an easy one, with comfortable friends—the 
time later in the year for a larger gathering when Jupiter th 
people into your life. Dress simply, so you'll be at ease all 
Although you are not a very active party-giver, when you 
tain, it is an event to be remembered. 


AQUARIUS January 20-February 18. May is a 

month for you. Check the date and time you Se 
your family, and when you’ ve agreed on a date, curb your ine 
streak and accept their offers of help. With your many friend 
informal cocktail party with plenty of food and drink wo 
most fun for you. Since you have numerous interests, it} 
well for you to make your plans and do as much of the work 
in advance of the day of the party. Then you won’t have} 
about arrangements if you must be out of the house on pé 











Hard-bond Super-Tough Teflon on a big guaranteed 

warp-proof fry pan it’s everything happening at once! 

First, a nyebay Your most useful Breast Then, no-stick an 

no-scour letlo yut with a difference: MIRR / . + 4 
ances Sie SEE a ee eee ae (SZ PISCES February 19-March 20. The beneficial i 
forks, spoons, spatulas ar incake turners without Jupiter will make most Pisceans more sociable this 
risking an of the no-stick, n ur slickness. Finally the best time to have a party is at the very beginning or ve 
Saf Lae Reaaeg a ieee: 20 cht May. Choose your personal friends of long standing for a dim 
The MIRRO range-top utensil ere are hard- M | R 4 O at home. Pisceans are prone to having things go wrong, but al 
bonelSupershoughsletion, too,.safe for metaliiatehen cope with mistakes and carry on as if nothing happened. Since 
tools. To get slickness, get Teflon rca Bun tere igi -Wibbnl nad tattle as rather take care of any preparations yourself, allow enoug 
it all, get MIRRO. At department, h are and home make the dinner, and stick to reliable recipes. Have your d 
furn ishing stores. (Covers available, t # in the evening so there will be time afterward for talking 4 
MIRRO ALUMINUM COMPANY, Manit Wisconsin 54220 
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Connections count in show business. Guess 
who’ll take over for Dean Martin on his 


NBC-TV summer re- 
placement show, Dean 
Martin Presents the 
Golddiggers: Frank 
Sinatra Jr., that bun- 
dle of talent. Also, 
Joey Heatherton, de- 
scribed by her pro- 
ducer as “Rita Hay- 
worth, Marilyn Mon- 
roe and Jean Harlow 
all in one package.” 
Fine, if you like girls ee 
with six arms.... A[*™ 
sure best seller for} 
September—The Bea- 
tles: The Authorized 
Biography by Hunter 
Davies, who _ inter- 
viewed the lads for 14 et oes 
months, tailed them everywhere, won their 
total cooperation. He bares their lives from 
infancy to India—from goo goo to Guru. ... 
Bob Newhart, best known for his comedy rec- 
ords, has at last been discovered by Holly- 
wood. He plays an ambitious young executive 
with Peter Ustinov (an ambitious embezzler) 
and Maggie Smith (an ambitious secretary) in 
MGWM’s Hot Millions. In his first role, New- 
hart’s name is Gnatpole. Let us spray. 


If Richard Nixon wins the Republican nomi- 
nation, he may hire Johnny Carson’s makeup 
man, Roy Voege, to remove the shadow of his 
smile. Modern politicians can’t face cosmic 
problems without facial cosmetics, and Nixon 
knows his underworld appearance during the 
1960 TV debates with John Kennedy hurt 
him cruelly. Nixon has looked good on his 
Tonight show appearances, so he’ll try to per- 
suade the program’s 36-year-old makeup 
director to take a powder... . 
Michael J. Pollard and Oliver Reed 
begin filming Hannibal Brooks 


in Europe this month. What a 

pair. What a plot. Reed, the 

young British actor, is a pris- 

oner of war in Germany who} michael 
“befriends an elephant in the} Pollard 
Munich zoo”’ (so far it’s believ- PA, 
able, right?) and escapes over 

the Alps. Pollard, who plays his 

buddy, soared to stardom as a 

gangster in Bonnie and Clyde, 

a role for which al 

$14,000. In Hannibal Brooks 

he’ll get $75,000. Who says] 


crime doesn’t pay? ... Clive ™ 
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Donner, who gave us Judy Geeson in Here We 
Go Round the Mulberry Bush (and he gave us 
all of her) next directs David Hemmings in 
Alfred the Great. Let’s hope all Donner re- 
quires Hemmings to reveal are his feelings. 


Spring is here, and so are family auto outings. 
Now don’t let men honk you off the highway 
with gibes at “women drivers.”’ The new edi- 
tion of the Guinness Book of World Records 
(Bantam paperback) exposes the world’s 
worst driver—and it’s a man. And what a 
man! On October 15, 1966, in McKinney, 
Texas, he received 10 traffic tickets, drove on 
the wrong side of the road four times, com- 
mitted four hit-and-run offenses and caused 
six accidents—all within 20 minutes. . . . This 
month’s record treat: Book Ends, a new Cap- 
itol album by Simon and Garfunkel. . . . And 
May’s the month for awards: On the 8th, The 
Best on Record, an NBC-TV special featuring 
winners of the Grammy Awards, which honor 
the year’s best recordings. Bobbie 
Gentry won for her disc of Billie 
Joe, but there was no finer single 
record than A/fie, as sung by Dionne 
Warwick on Scepter Records. ... On 
May 19, NBC televises The Emmy 
Awards—the 20th anniversary of 
America’s ugliest statuette. The 
program is usually entertaining be- 
cause it’s so bad. This year’s host 
on the coast: Frank Sinatra. And 
from the East: Dick Van Dyke. 
Twenty years of prizes! Can you 
‘remember who won the very first 
Emmy for being America’s Most 
Outstanding Television Personal- 
ity? The winner was (hand me that 
envelope, please)—Shirley Dinsdale 
and her puppet Judy Splinters. . 
Aileen Mehle, who spins the na- 
tion’s sauciest society column under the name 
Suzy, doesn’t spend all her time dancing ‘chic 
to chic. She also writes short stories. Pub- 
lisher Bennett Cerf is gathering them into one 
volume for release by Random House next 
fall. Nifty title: Puttong On the Rich. 


Joey 


Lee Marvin sings. Lee Marvin sings? Yup, the 
movie tough guy has signed for the lead in the 
film version of Paint Your Wagon, the Lerner 
and Loewe musical with a script by Paddy 
Chayefsky. Alan Jay Lerner rarely hires stars 
who can sing. Rex Harrison in My Fair Lady, 
Richard Burton in Camelot, Barbara Harris in 
On a Clear Day, Louis Jourdan in Gigi and, 
next season, Katharine Hepburn in Coco. Does 
Lerner do this purposely? If his stars were 
singers, they’d concentrate on Fritz Loewe’s 
music; this way, they concentrate on the 
words. His words. . . . The message from the 
circus press agent begins, “Small boys and 
anyone down- 
wind can tell you 
when the circus 
comes to town.” 
There are no 
a small boys at the 
§ Journal, but the 
windows are 
@ open, so I can tell 

you: The Ring- 
m@ling Bros. and 
=» Barnum & Bailey 
Circus is on the 
way. After its 
opening in Man- 
hattan’s new 
Madison Square 





— 


Garden (the last peanut will be sold ther 
12), it spends May in New Haven 
Boston (17-26) and Philadelphia 

June 6). In June: Johnstown, Pa.; Cha 
W. Va.; Louisville, Nashville, Memp hil 
Shreveport. For the rest of the itinerary 
your window. *| 


Movies moving into May: Blue, in} 
Terence Stamp’s eyes play the title role 
Anyone Can Play, featuring a crash 
symbols: Ursula Andress, Claudine | 
Virna Lisi and, last but least, Maris: 
whose title portrayal in Mata Hari } 
kill the David Merrick musical that 
pled before opening night. . . . Yours 
and Ours with Lucille Ball and Henry 
the true story of a Navy widow with 
children who weds a Navy widower wi 
children, and who then have a child of 
own. One thing about 19 children, 
men don’t lien on you. . . . Mike Nich 
made two films, both prize-winners: 
Afraid of Virginia Woolf? and The Gra 
Next: Catch-22, based on the first and 
novel by Joe Heller. The book is brilliz 
Nichols says he likes the script even 
It’s been written by Buck Henry, wi 
contributing his Nichols’ worth. Perf 
the role of Yossarian: Alan Arkin. .. . 
have a yen for Hong Kong flicks, qu 
for Power of Wong Fai-hung Shakes t 
of Five Goats. These Orientals enjoy k 
themselves. One of the characters i 
Ah So. 





This season’s most affecting film is The 


of Us, starring the incomparable 
actor, 72-year-old Michel Simon, and 
year-old newcomer, Alain Cohen. Very 
(and that’s why it’s so good), this is th 
of the maturing friendship between 
man and the little boy in the French cout 
side, where the boy is being hidden 
Nazis. Please don’t miss this beautiful fil 
it hasn’t been scheduled for your city 
your theater manager to get it. Cine 
the distributor. . . . Leslie Uggams, W 
attracted attention on TV’s Sing Alo 
Mitch (it was look at her or at him; howt 
she miss?), was a personal hit in a 
Broadway musical this season, Halle 
Baby! Now she’s graduated to her Owl 
special, set for ABC-TV May 1. Its® 
lujah, Leslie, with Noel Harrison and F 
(How to Succeed) Morse. . . . Sir James B 
best known to Americans for Peter Pan, 
wrote The Admirable Crichton, which Wi 
featured on the Hallmark Hall of Fame 
2, NBC-TV. This is the story of an Bl 
family, marooned on an island with 
servants for two years. Obviously a fan 
How can you get servants to stay 10% 
years? a 














_ The freshness of a shower 
in ashaker. 


Every place it touches 
turns to freshness. And the freshness 
lasts from shower to shower... 
because this body powder gives 
deodorant protection. 


Experience it. 











Be a Swinger! 
Relieved of Menstrual Distress 


As an active woman, you get around. 
Where your guy is, you are too. Golf. 
Cookouts. Parties. Split-second sched- 
ule. No time to slow down... and you 
don’t have to. Not even because of 
functional menstrual distress. How? 

_ With MIDOL! 

oa Because MIDOL® contains: 

an An exclusive anti-spasmodic that 

helps STOP CRAMPS... 


Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...- CALM JUMPY NERVES... 


Pius a special mood-brightener that 
gives you a real lift. . . gets you 
through the trying pre-menstrual pe- 
riod feeling calm and comfortable. 
Be a Swinger. Any day. With MIDOL! 
FREE! “WHAT WOMEN WANT TO KNOW 
Authoritative 32-page book 
body functions. Gives tips 


cover cost of mailing J ha dling to Dept. Y 
146, New York, N.Y. 10016 


| Mide\ 
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The Reply Card 


Q: Isit an insult to invite friends to 
a wedding reception and enclose a 
reply card? I often receive these 
cards along with self-addressed, 
stamped envelopes. 


A: The reply card is an expediency 
that should be used only in formal 
business invitations to charity balls 
and other money-making affairs. A 
reply card enclosed in a wedding in- 
vitation is insulting because it sug- 
gests the recipient does not have 
proper social training, but the use of 
such a card does speed replies, and 
in time it may have more social ac- 
ceptance than it does now. In the 
meantime, we should remember that 
formal invitations must be answered 
in the third person on good conseryv- 
ative stationery, as soon as possible. 
Here is the simplest form of accept- 
ance. Clip it and put it with your 
black ink and white double-fold 
notepaper. 5 


An acceptance reads: 


Mr. and Mrs. Anthony Stephen DeMattio 
accept with pleasure 
the kind invitation of 
Dr. and Mrs. Sullivan 
for 
Saturday, the eighth of June 
at four o clock 


A regret omits the time: 


Mr. and Mrs. Anthony Stephen DeMattio 
regret that they are unable to accept 
the kind invitation of 
Dr. and Mrs. Sullivan 
for 
Saturday, the eighth of June 


Second Marriages 


Q: What is the etiquette concern- 
ing second marriages? My fiancé 
and I are both divorced, and he has 
one child. Should we announce the 
engagement and the marriage? If so, 
how? What form of service is proper? 
What should be the role of the chil- 
dren by the first marriage? What 
should be done with silver, linens, 
etc., monogrammed with the former 
married initials? 


A: In this case the engagement is 
usually announced quietly among 
friends. The ceremony should be 
small—a religious service, if the 
church permits, or a civil one. An- 
nouncements may be sent to asmany 
people as you wish. Customarily the 
children do not attend the ceremony, 





but may attend the reception. In 
this matter much depends on the in- 
dividual circumstances: whether the 
divorces have been long-standing, 
whether the children are happy about 
the coming marriage and are ma- 
ture enough to witness the ceremony 
without being hurt. Silver, linens, 
etc., of the previous marriage are 
usually used without explanation 
just as they would be had the bride 
been a widow. 


Décollete in Church 


Q: For evening weddings, many 
bride’s publications are showing 
dresses withoutsleeves. I wasbrought 
up to believe that extreme décolleté 
is not good taste at evening wed- 
dings in church, particularly in the 
Roman Catholic and Episcopal 
churches. 

Is such dress still considered im- 
proper? What about head-covering 
with evening dress in Roman Cath- 
olic and Episcopal churches? 


A: Church custom in this matter is 
changing rapidly. Most conservative 
people still wear some slight cover- 
ing over the shoulders at an Epis- 
copal or Roman Catholic service, 
but in neither case is this required 
or requested in the United States. 
However, I feel it is improper to go 
out into the street in extreme décol- 
leté. It is more comfortable to have 
something to throw around the 
shoulders that can also be worn dur- 
ing the ceremony in church. 

My most recent research indicates 
that the Episcopal Church no longer 
requests head-covering of any kind. 
The Roman Catholic Church here 
dropped the matter as a require- 
ment and makes it merely a request, 
but then only for attendance at 
Mass. 


Gift of Services 


Q: I expect to be invited to a large 
wedding next month. My husband 
and [| are retired and have very little 
money. These wedding invitations 
that come along are often a financial 
burden to us. We do have a lovely 
garden, however, and I wonder if it 
would be proper for us to offer to 
help decorate the bride’s house with 
flowers from the garden as our gift. I 
have another friend in the same sit- 
uation, and she wonders if she might 
offer to make some of the small 
sandwiches for the reception. What 
do you think? 













































A: I think these gifts of time 
talent, lovingly offered, would 
gratefully received. fo 


Tissues in Invitations | 


Q: Should the small papers in | 
ding invitations be removed 
the invitations are mailed? 


A: Tissues supplied with foldo 
graved invitations are not re 
when the invitations are inserte 
the envelopes. Tissues received \ 
cards of any kind (such as recep 
cards) are removed before the ¢ 
are placed in the envelopes. An 
closure in a wedding invitatiol 
placed facing the flap in the fe 
the invitation so that it will not 
missed. If the invitation is a @ 
without a fold, and another ca 
to be included, the invitation is 
serted with the engraving tow 
the flap, and the enclosure is 
serted in front of it. 


Ushers’ Duties 


Q: I am going to usher at a la 
wedding. As a family appr 
me—mother, father, and p 
daughter—I know I offer my 
the mother, but how does th 
teen get in? Is she escorted by 
father or do I go back and get h 
A: When you escort a wife, y: 5 
her as close to the aisle as po 
The husband passes in front 
and seats himself beyond her. 
seating has just begun and y 
not rushed, you may suggest 
pre-teen that she wait in theb 
the church and that you will re 
for her. Being escorted as an ac 
woman would be a tremendoust 
for a young girl. If this is imposs 
she may take her father’s right 
as she walks down the aisle. 


Miss Vanderbilt welcomes qu 
tions from readers, to be answe 
in this column as space per 


The following booklets by Miss Vo 
derbilt are now available to JOURN 
readers: ‘“‘Teen Manners,” “Enga 
ment and Wedding Etiquette,” “Td 
Manners,’ and “Office Et 
Send 25 cents in coin for each 
ordered to Miss Amy Vanderbilt, B 


1155, Weston, Conn. 06880. 
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>. .Madge, sometimes I wis! 
s> Id never gotten marrie 
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~ 
=y ‘My hands are a 

wreck from dishwashing. 

, Just look around my ring!” 


“Looks like a disaster 
area! Marriage 
has its little problems 
-~,,.but it sure pays, 
ye. a girl's rent. 

oe Say... have you 

ever tried... Palmolive® Dishwashing Liquid? 
Softens hands while you do dishes. 

Why, you’re soaking in it now.” 4 


Se 


— 

“In dishwashing %& 7 

liquid? Sure e 
must be mild!” ee. 
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“More than just om 
mild! You’ve 
never seen suds 
that do more 


dishes!” 

















Next visit: 


“Hey, Madge! Since I’ve 
been using your Palmolive ._ 
Liquid, only my husband 
w, has rough hands.” “= 

















¥ while you 
do dishes 





“So do hima 
~ favor...let as 
him do the Sepa 
dishes.” i 
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UuQUIO 


=e” 





ei eat 
pele Oe Ree 


WTWeM ere) saterl : ) , RT ERT ea 








58 


Q: When I was in college, I des- 
perately wanted to study to be- 
come a doctor, but my father—an 
obstetrician himself—wouldn 't let 
me. I have a teen-age daugh- 
ter who is getting straight A’s in 
all her science courses and wants 
to become a pediatrician, but my 
husband is acting toward her the 
way my father did toward me. I’d 
hate to have her go through life 
as unfulfilled as I have been. What 
do you say? 

A: Fight for her right to the edu- 
cation for the profession of her 
choice—and encourage her to fight 
for it, too. Today, only 8 percent 
of medical students in the U.S. 
are women. In contrast, 25 per- 
cent of medical students in India 
are women; the proportion is 27 
percent in France; 15 percent in 
Denmark and Netherlands. We 
simply are not raising our career 
sights high enough. We are not 
getting the education we need for 
many vital professions. Your fa- 
ther “‘wasted”’ you; don’t in turn 
consent to the “‘waste’ of your 
daughter. 


Q: My father is retiring soon, and 
I want him to continue working 
because I think he’ll die of bore- 
dom if he quits. What will be the 
restrictions on how much he can 
earn when he starts getting So- 
cial Security ? 

A: If your father is aged 65 or 
over when he starts receiving his 
monthly Social Security benefit 
check, he will be able to earn up 
to $1,680 a year by working— 
without losing a penny in Social 
Security benefits. If his monthly 
retirement benefit rose this year 
from $100 to $113, he will be 
able to earn a total of $3,636 
before all his Social Security ben- 
efits will be cut off. If he does 
occasional short-term jobs—say, 
as an accountant or a salesman— 
he’ll be able to keep all his bene- 
fits for any month in which his 
earnings are $140 or less—no mat- 
ter what total amount he earns 
during the year. 


Q: What is happening to this 
country? Doesn’t anyone ever 
want to work anymore? We can’t 


get our newspaper delivered on 
time because the paper says it 
can’t find delivery boys; my 
brothers were delivery boys when 
we were young, and they loved it. 
We can’t get « lawn cut even 
though we offi |! money. We 
can’t get minor lone un- 
less we plead ai What is 
happening ? 

A: The above is | ig a na- 
tionwide lament —be in this 
land of the affluent ma , fewer 





By Sylvia Porter 


and fewer people are willing to do 
the chores for which a previous 
generation competed. According 
toa recent article in Fortune mag- 
azine, the U.S. is now climbing 
from the world’s first mass middle- 
income market to the world’s first 
mass high-income market; within 
eight years, the average American 
income is slated to approximate 
$10,000 after Federal taxes. Money 
alone no longer will readily buy 
many of the amenities we want. 
It’s a frustrating facet of our 
affluence—but it’s what’s hap- 
pening. 


Q: I’m a secretary, and my boss 
insists on dictating all letters 
personally to me. I’m trying to 
convince him that there are 
cheaper—and more efficient— 
ways of handling his voluminous 
correspondence. Can you help me? 
A: Today, on average, the cost 
of a single dictated business letter 
is over $2.50, but there are many 
ways that could cut your boss’s 
correspondence costs by as much 
as one-fourth. Tactfully suggest 
that he: 

1. Use short, handwritten notes, 
when possible, as interoffice 
memos; 

2. Cut down the length of let- 
ters that must be dictated; 

3. Answer as many letters as 
possible by short telephone 
calls; 

4.Set up typing pools— 
equipped with transcribing 
machines and other modern 
office equipment—to handle 
large-volume work; 

5. Let you write more letters 
yourself—and keep the 
length of these to a min- 
imum, 


Q: I am afraid we got stuck on 
a recent deal to finance a new 
$2,300 car we bought. When we 
added up all the extra costs above 
and beyond the price of the car 
itself, for interest, credit life 
insurance, auto insurance, etc., 
these costs totaled more than 
$1,000. Is there any way to re- 
duce some of this burden without 
cutting corners on any of the 
insurance coverage? 

A: You might try to refinance the 
car through another lender offer- 
ing more reasonable terms. By 


doing this you won’t get back the 
full balance of your loan, but you 
still might save considerable 
amounts if you can find signifi- 
cantly more favorable terms. Also 
check with one or more reputable 
insurance agents in your area on 
whether they offer other insur- 
ance policies providing the same 
coverage at lower costs. 

Obviously, you should have 
comparison-shopped on_ these 
costs before you signed up for this 
deal. 


Q: How long do you have to save 
old financial records, receipts, 
canceled checks, and other docu- 
ments for income tax purposes? 
We have been throwing our rec- 
ords away after one year because 
they are such a nuisance to store. 
But a friend now tells me that we 
are supposed to keep them much 
longer than that. What are the 
Internal Revenue rules? 

A: The Internal Revenue Service 
says you must keep tax records 
“as long as their contents may 
become material in the adminis- 
tration of any Internal Revenue 
law.”’ For the ordinary taxpayer, 
as a rule of thumb, the statute of 
limitations—both for Internal 
Revenue to ask you to pay extra 
taxes and for you to request ad- 
ditional refunds—is three years 
after the date on which a given 
return was due. 

But there are important excep- 
tions to this rule of thumb—for 
instance, with regard to records 
of the purchase or sale of homes 
and securities. Before you destroy 
any records that might be crucial, 
inquire at your nearest Internal 
Revenue Service office about 
which exceptions might apply to 
you. 


Q: If you hire a stockbroker, how 
is his fee paid—by the month? 
the year? How often is the client 
expected to invest in stocks? 

A: A stockbroker’s commissions 
are paid only if and when you 
buy or sell securities. When you 
open an account witha brokerage 
firm, you invest only if and when 
you wish. 


Q: My household helper has never 
asked me to pay Social Security 
taxes on the wages I pay her, 









































although I know payme 
taxes is legally require 
should I do? 

A: Write to your loca 
Director of Internal Re 
plain the facts, and esti 
amounts you have bee 
your household helper eg 
ter in the past. Today ye 
be paying Social Secu 
of 4.4 percent of her wa 
quarter—if those wages 
or more during the calenc 
ter. Many employers alsi 
employee’s share of these 
well, or a total of 88 
Ask Internal Revenue y 
should do about the ba 
owed, and request a “Fe 
to. accompany tax pa 
your employee’s curre 
The IRS will then a 
cally send this form to 
quarter. 

A vital point is that \ 
ployee may not be ablet 
Social Security benefil 
when she needs them if | 
have been paid on her ¢ 
In addition, you could 
to pay not only substant 
of back Social Security t 
also penalties and interest! 


Q: I plan to change jobs 
months. The company f 
I now work provides 

group life insurance thé 
told, can be converted | 
individual policy. Is | 
advantage in convertin} 
than simply taking ou! 
policy ? | 
A: The key advantage is| 
can make the switch fro 
to individual life insura 
out reconsideration of y¢ 
ent health. Before you 
your insurance, thougl 
sure you will be getting 
dividual coverage you 
need and want. 


Miss Porter welcomes quesit 
readers. Those of general t 
be answered here as space P 


nly Lustre Creme 
has the new 





You just flip up the spout, tip the 
‘eakable bottle, then squeeze out 
the rich shampoo that whips into 
creamy castles in your hair. 
that easy! No more cap-twisting! 
need to shake the bottle! No need 
rry about bottles breaking either! 
_ustre Creme—the only shampoo 
with the new Flip ’n Tip spout. 





©1968, Colgate-Palmolive Company 








Natch “‘The Doctors” 
C, Monday through 
-3:00 p.m. NYT. 
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Put on a happy face—and feel pretty 
doing it! Lady Scott takes a soft approach 
to make-up, does it beautifully in shades 


of Fern Green, 
Bluebell Blue, | 
Camellia Pink, _ 
Antique Gold. 
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Copyright © 1968 by Isabella Taves. From ‘‘Women Alone,’ 


BY ISABELLA TAVES 

Epitor’s Note: “I’ve been a widow seven months. I don’t 
know the answers to living alone, and I want to.” With 
these words, Isabella Taves Mich introduces her forthcom- 
ing book, Women Alone. In it, Mrs. Mich discusses the many 
problems of the widowed or divorced woman, a discussion 
presented principally in terms of interviews and case studies 
she gathered on a long trip around the United States. 

“For me,” she reports, ‘“‘one important fact emerged: the 
resiliency and courage of most of these women. We’re in a 
situation we don’t like. But we are alive, we can find comfort 
and reassurance in the true friendship of other women in the 
same position and, for the first time in our lives, if we can 
only take advantage of the opportunity, we can be ourselves.” 

Mrs. Mich set out on her study trip armed with a long list 
of questions to ask her fellow loners. Some turned out to be 
easily answered, others not. One of the latter, which particu- 
larly interested us, was the problem of children and the 
woman alone. How does the loss of one parent, through 
divorce or death, affect the relationship between child and 
remaining parent? What is a child’s reaction when the mother 
decides she’s ready for courtship and remarriage? What is a 
child’s reaction when a strange woman enters a household 
as a stepmother? All questions that further complicate the 
already thorny, but otherwise normal, conflicts between 
adult and child. 

In our child-oriented society of today, any attempt to rec- 
oncile these conflicts can create a situation where the child, 
driven by furies that neither he nor the adults around him 
fully understand, often, and sadly, holds the balance of 
power. It is the child who decides whether Mommy may 
remarry; it is the child who decides whether stepmother will 
be accepted with grace. 


" by Isabella faves, to be published by Funk & Wagnails. 


Mrs. Mich finds that dealing with these complex problems 
must ultimately be on a personal basis, and as a result she 
offers no airy generalizations or pat answers. But she does 
point out, and with considerable cogency, that it is no longer 
the wicked stepmother of the Cinderella legend who attracts 
our attention; rather, it is the “‘wicked stepchildren” on 
whom we must focus our concern. 


e@ Rachel H., a beautiful, precocious child, was 11 when 
her father died of a heart attack in a small boat off New 
Orleans in the Gulf of Mexico. She felt guilty because her 
father had asked her to accompany him on the fishing trip 
and she’d overslept. Hiding her sorrow and chagrin under 
frantic activity, she told everyone her mother didn’t like 
her, but preferred her 16-year-old brother. 

Her mother found it necessary to go to work as a secre- 
tary and, when Rachel was 14, became engaged to the 
bachelor for whom she worked. Her son was delighted. 
But Rachel said, “If you marry and disgrace my father’s 
memory, I will do everything in my power to make you 
miserable.”’ 

The boy tried to argue with his sister: “In a few years, 
when you're ready to get married yourself, you’ll be de- 
lighted to have Mom off your hands.”’ Rachel, however, 
refused to be cajoled into approval, and was shocked when 
her mother went ahead with the wedding 

The family moved to New York, and Rachei was put 
in school there. But for eight months she maintained a war 
of nerves. She refused to speak to her stepfather, and spent 
a great deal of time alone in her room. Because dinner 
hours were so difficult with her present at the table, her 
mother served Rache! her dinner at 6 o’clock, and the 
girl went into her room and closed (continued ) 
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Fiery armpits after you shave? 


If you shave under your arms 
and apply an anti-perspirant de- 
odorant right away, it can feel as if 
you're holding a lighted match to 
each armpit. But it doesn’t have 
to. Not with Yodora. Yodora is one 
deodorant mild enough for after- 
shave use. 

You see, unlike so many anti- 
perspirants, Yodora contains no 
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So your youngest bird has 
flown the coop into high school? 
And you feel kind of useless 
knocking about an empty house 
by day, while your husband is 
knocking himself out at the office? 
And you could use a little 
extra cash, to say nothing of 
your unused career girl skills? 
Call on Victor and get out 
of the doldrums, and into the 
temporary office help business. 
Nice usable money, good hours 
prestigious office work 
And satisfaction 





VIC T CG Rtemporaries | 


Victor Comptometer Corporation 

3900 N. Rockwell St., Chicago, Ill. 60618 
Please send me your ‘‘Happiness” book- 
let about temporary help opportunities. 


Name 
Address. 
City. 


State 











irritating aluminum salts. Never 
stings. Never burns. Even if you 
use it right after shaving. Yet it’s 
an effective deodorant. And be- 
cause it's a cream, Yodora actually 
smooths and soothes your skin. 
So go right on using your fa- 
vorite anti-perspirant. But on the 
days when you shave, use Yodora. 





Free PUMP DISPENSER 


with $1.19 (9 oz.) size 
25% GLYCERIN... 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 
Also available in 59¢ and 33¢ sizes. 
CHAMBERLAIN DISTRS., Des Moines, la. 
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before you decide 
WHERE to stay, 
WHERE to dine, 
WHEN to go, 


WHAT to wear 


-  . consult HOLIDAY’S seventh annual directory 
of accommodations around the world. Hun- 
dreds of ads plus helpful editorial. Send coupon 
and 50c (to cover handling and postage) today. 


HOLIDAY Magazine 


Places to Stay Directory 
Independence Square, Philadelphia, Penna. 19105 


Enclosed! is: $2 “for 
Stay Directories. 


Places to 
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WICKED STEPCHILDREN 


continued 


the door when her stepfather came home 
around 6:30. 

He was a patient man... “‘an angel,” 
his wife says. He didn’t try to bribe, 
scold or coax Rachel to mend her ways. 
Finally, they decided nothing would 
change her attitude, so her mother said 
to her, “I can see this won’t work. You’ve 
won your point. Pick the boarding school 
you want and you can finish the term 
there. You can go to summer school, too. 
You can even spend vacations with your 
friends, if you like.” 

Rachel was startled out of her surli- 
ness. She protested, “I don’t want to 
quit in the middle of the term. Besides, I 
like my school.” 

“Then,” her mother said, “‘you shape 
up. Start speaking to your stepfather.” 

Rachel, faced with what she recog- 
nized as an ultimatum, tried. Afterward, 
her mother realized that Rachel had al- 
ready changed her mind about her step- 
father, but didn’t know how to say she 
had been wrong. Although sheis now close 
to her stepfather, and invited him up 
alone to her college on Father’s Day, she 
has never been able to apologize for her 
attitude. The nearest she has ever come 
to it was when her brother eloped with a 
girl the family did not know. Rachel said 
to her mother, “‘Don’t decide too quickly 
you won’t like her, or say anything 
harsh to Bud. It’s very hard to live with 
your past errors and statements.” 


“I can’t win against them” 


e Martha D., a redheaded divorcée of 
41 with a little girl, married a prominent 
Los Angeles attorney. His three boys, by 
a previous marriage, lived with their 
mother, but visited their father quite 
often. Martha anticipated no problems. 
To her anguish, however, the boys, all in 
their teens, resented her and took their 
revenge on her 10-year-old daughter, 
Peggy. She finally sent Peggy away to 
school in order to protect her, and tried 
to win the boys over in her absence. 

It didn’t work. Whenever she and her 
husband planned a trip, or even a week- 
end outing, the boys found an excuse to 
take him away on an excursion that ex- 
cluded her. “I can’t win against them, 
and their father refuses to see what is 
going on,” said Martha. ‘‘Now it’s just a 
matter of when I leave him, not if.” 


e Mrs. J. of Chicago married a wid- 
ower with three children, aged 10, 12 and 
15. At the end of the day, after working 
hard at her job of furniture salesperson 
in a department store, she comes home 
and cooks dinner and cleans up. No one 
offers to help. The children often don’t 
make their own beds, and their rooms 
are always cluttered. When she finally 
suggested that the children help her, they 
answered that they never were expected 
to do housework when their real mother 
was alive. The fact that their mother 
didn’t work, while their stepmother feels 
she has to, in order to supplement the 
income, is of no concern to the children. 
Their father suggested that she quit work. 
She told me, ‘‘Frankly, I’m afraid to. It 
the marriage doesn’t work—and I’m not 
atallsure it will—I want to beable to have 
my good job. In fact, the job is impor- 
tant to me now. At home, I feel like a 
servant and an outsider. Here in thestore, 
I’m liked as a person and I belong.” 


Any remarriage with children under 


~ 


18 has problems. Sometime 
that would have survived 
dren will blow up because ¢ 
if such a marriage can sued 
ties concerned, including { 
benefit. Occasionally the a 
infant, a new baby for the y 
helps pull the group toge 
times, the constant battle 
ments helps everyone inyo 
maturity. But there will be 
Parenthood in itself isn’t 
or predictable: Mothers an/ 
quarrel and draw apart di 
riod of adolescence; sons 
the domination of fathers, 
stepmother or stepfather 
there is focus and added fue 
conflict. Some women avoil 
issue and simply don’t rent 
variety of reasons. For thg 
are reason enough for living! 
A Wisconsin divorcée whd 
several proposals because. 
want to relinquish the com 
vision of her two sons, noy 
told me, ‘“‘My father says t 
eating me alive. I don’t car 
better behaved and get be 
than any of their contempo 
In other cases, when the 
in the broken family is a bo 
will forsake remarriage and 
or unconsciously promote 
head of the household—lo 
has the maturity or desire 
such responsibilities. Yet, be 
compliment, and because it 
ego to see his mother depend 
he takes over. The result) 
trapped with a prefabricate 
mother who has no need to r 
young brothers and sisters y 
to lean on big brother the 1 
lives. 
A talented set designer 
ployed in New York, but « 
New Haven every day, wh 
with his mother and unmarr 
the house left to them by I 
ther. At 14, Jim became thi 
the family. His sister, 26, 0 
steady beau or a job. She ane 
up for Jim at whatever ho 
return and always have a hj 
him. He turned down a good’ 
fornia recently because his m¢ 
want to go so far from home. | 
think he is a homosexual; I} 


sd 


strays even that far from hi 
sister. 4 
The sad part is that no md 
her son to be a misfit. Often, | 
son she victimizes is her fa 
single parent in this case : 
putting the children’s happi 
her own. The problem is, £ 
tions are misplaced. In addit 
ing the child, a young mothe 
neglecting her children, refl 
come involved with men. 7 
time her children are grown, 
any desire (and sometimes | 
find a husband. 


] 


L 


Being a stepparent ca 
It’s difficult enough being a 
ent. But being a stepparent 
mother) can be hell. One S| 
married to a man who was 
perately to keep his ex-wife 
ating the affections of thel 
had this tale: “Ralph goes wit 
car he needs in his business 
sons can attend camp. Yet 
went up to see them one wee 
were positively rude. He di 
word, but just went around 
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Ask your Avon Representative what’s 
right for you. And be as lively as you like! 


Only Your Avon Representative Brings 
Avon’s Complete Hair Care. 


Ien life is the most fun—all the 
come right out of your hair. But 
von Representative has every- 
) keep your hair soft and shining. 
von’s specialized shampoos to a 
ascented Hair Spray. Even re- 
le Hair Conditioners (a cream 
aerosol) to pamper your hair 
sun and wind don’t. Whatever 
air type, whatever style—you’ll 
mplete hair care from Avon. 
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NSCENTE? 
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ROCKEFELLER PLAZA, NEW YORK 
©1968 Avon Products, Inc 





Ever To Enter the Life of Any Wo 
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When the contents of a bottle win world- 
wide acclaim for making older, lined, female 
faces look younger, pre-eminence is but one 
of the laurels accorded it. The power of 
2nd Debut is now acknowledged wherever 
people read. This exotic emulsion is rele- 
gating facial lines to at least semi-permanent 
residence in the never-never land of happy 
forgetfulness. Applied nightly to the skin 
surface, the CEF (Cellular Expansion 
Factor) ingredient enters, aggressively, the 
outer or stratum corneum layer of the 
facial skin. As each particle of CEF enters 
the stratum corneum it carries in with it a 
particle of water. These water particles 
start a refreshing action that causes those 
dreaded facial lines to seemingly fill in. As 
the water level in the stratum corneum is 
raised to normal, the skin’s surface improves 
noticeably; many surface lines vanish as 
though a magic wand had so commanded 
them. Others of deeper nature find their 
nagging importance squelched into near 
nothingness. Continued for just days this 
simple, pleasant before bedtime routine 
results in a smoother, younger presentation 
than your face has made in many a year. 
You'll find 2nd Debut (with CEF 600) and 
2nd Debut (with CEF 1200) mightily re- 
warding and the 2nd Debut satellite prepa- 
rations more than justifying every claim 
made for them. 

2nd Debut is made in two potencies. One 
contains CEF 600 and is for the woman 
with early worries; that is, for the woman 
of 40. $3 for the 4 oz. size. 

The double-potency CEF 1200 is for the 
face over forty; or for the impatient lady 
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who wants visible results without delay— 


or for you if your facial lines are deep. It 


smooths age lines faster. The 4 oz. size is $5. 

To prepare your skin to receive CEF 
there is 2nd Debut Liquid Cleanser. Its 
application is different, for it is to be ap- 
plied in a thin layer over your face and 
throat. Then rinsed off with cool water. Now 
your skin is clear, and clean. Really clean! 
$3 for two ounces. Four oz. size, $5. 

2nd Debut Liquid Makeup (with CEF 
600) is probably the most covering make-up 
in all the world. Imparts a flattering, flat 
matte finish and hides most blemishes com- 
pletely. Moisturizes, too, with CEF 600. 
Six shades. One ounce is $3. 

2nd Debut Pressed Powder gives a non- 
reflecting matte finish to the skin and is 
rich in CEF 600 for moisturizing... Seven 
shades. In an attractive compact with mir- 
ror and puff. $3. 

Finally, 2nd Debut Body & Hand Lotion 
(with CEF 600) imparts a feeling of luxury 
to the body that makes you regard yourself 
with extra importance. And its CEF 600 
richness quickly defeats the cause of hands 
chapping. This dual-purpose balm is $3 for 
the 6 oz. bottle. Money Back Guarantee 
on all 2nd Debut products. 


/ WITH CEF 


A SECOND DEBUT FOR MOTHER 






‘The Most 
Important 
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At Better Department and Drug Stores 
ARRIVALS, LTD., CHICAGO 
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STEPCHILDREN 


and gentle, and gave them 
dollar bill when we left. Af 
e begged me to be patient 
gry because of myself, I’m 
cause they are so mean to 
what can I do?” 
story comes from Mrs. J. in 
st whose husband had died, 
r alone with a 15-year-old 
Susan. Mothers and daugh- 
ays less congenial than moth- 
;, but this usual phenomenon 
» neurotic when homes are 
jeath or divorce. 
ather had died when she was 
f was intense and her antag- 
rd her mother bitter. Mrs. J. 
thing, but nothing worked. 
the struggle went on, with 
easing. Then, two weeks be- 
hool graduation, Susan ran 
vas found waiting on tables 
Aspen, trying to save money 
) California and join a boy 
who was working to become 
cian. She refused help from 
and said she did not want to 
months later, she wrote her 
ird, giving her a California 
s. J. took this for an invita- 
y out and spent a week there, 
jaughter and her boyfriend 
r, and seeing that Susan had 
checkup and started some 
al work. The girl had worked 
of jobs, mostly clerking, but 
1 long, because of her untidy 
and lack of discipline. 
ier herself came close to a 
when she returned home. 
period, the doctor who had 
care of her, a divorcé with 
‘en, proposed. Although Su- 
ited to the wedding, she re- 
onths later, she consented to 
if her mother would send a 
1 she got off the plane, in her 
a leather jacket and bare 
yther burst into tears. Her 
ner took one look and said 
anted to stay with them, she 
» immediately, cut her hair 
lress. Otherwise, she could 
t plane out. 
prise, Susan agreed. During 
sks she spent in her home 
gan to dress much like other 
, and when she went shop- 
uld bring her parcels home 
ather’s approval. Although 
ek to Los Angeles, she is no 
ing to marry the boy she 
re to join. Her mother says 
ving the discipline and sug- 
1e new stepfather. The step- 
he is sure Susan wanted 
d guidance or she wouldn’t 
to come home in the first 
g, “Anyway, I’m not the 
d by. She either has to take 


or let me alone.”’ 


t go on this way.”’ 


ig children, pre-teeners, the 
ed by the woman alone are 
+h easier. Young children, 
me parent usually want the 
ne to remarry. An eight 
even though she adored her 
led of cancer, almost imme 
n talking about her mother 
nother father. One night at 
uid, “Look at Sally Brown. 
w daddy, a new sister, a new 


dogs. And here we sit, you 


and me ( Momm it can’t go on 
this way!’ 

\ Westch widow told me that 
when her 12-vyea old daughter discov- 


ered that a blond divorcée in the build- 
ing had remarried, she suggested that 
her mother try bleaching her hair. A 
“My seven- 


year-old son is happy as a lark when I 


Florida divorcée told me 


come home and say I have a date. He 
helps me decide what I will wear and 
selects the perfume. His older brother 
used to enter into the game, but I notice 
now he is rather withdrawn.’ 

Young children also sometimes feel 
they have been responsible for a divorce 
or a parent dying (deserting them be- 
cause they have not been kind or loving), 
and are terrified for fear they will lose 
the other, too. A young widow in Chi- 
cago told me that her little girl used to 
come and push open her eyes when she 
was napping in the afternoon. ‘‘When I 
got over my anger, I realized she was 
afraid I was dead, too.”’ 

Psychiatrists suggest that the eager- 
ness with which young children show 
such concern and push their single moth- 
ers out to date is not entirely desire for 
father replacements. They want their 
mothers to be happy, so they won’t go 
away, too. 

Although adjustments are easier with 
young children, they still remember lost 
parents, and as they grow older may be- 
gin to offer resistance, particularly to- 
ward an adopted parent of the same sex. 


The battle was savage 

In Philadelphia, a widower married a 
divorced woman with 10-year-old twins, 
a boy and a girl. They took their new 
father’s name and regarded him as the 
real parent. But in adolescence the atti- 
tude of the boy changed toward his 
adoptive parent, and at 19 he left school 
and went to San Francisco to join the 
hippies. His mother persuaded him to 
come home last Christmas, but the visit 
was a dismal failure. He was bearded 
and wearing beads and talked openly 
about smoking marijuana. The battle 
between him and his adoptive father 
was so savage he left after five days and 
has not been back. On the other hand, 
the girl is closer to her adoptive father 
these days than she is to her mother. 

Because any girl holdsso many cards 
youth, sweetness, knowing charm—when 
it comes to her father, a stepmother can 
have a very rough go... especially these 
days, when we are so deep in the youth 
cult. I heard of one man whose daughter 
threatened to kill herself when she heard 
her father had remarried. Although she 
had been living with her mother, she 
insisted on moving into the same house 
with him and the stepmother, who was 
not more than 10 years older than the 
daughter. She played on them both, us- 
ing one to get extravagant masses of new 

othes (her stepmother), then playing 
on her father to take her out to night- 
clubs and the theater with them. 


One night before Christmas, when her 


father and stepmother had refused to 
take her to a charity ball they were at- 
tending, she went into their bedroom 
and slashed her stepmother’s wardrobe 
bits with a ra blade. Just before 
€ ( me Lome ¢ t ner own wrists 
Right now, sne back living with her 
own mother and going to an analyst. 
A ithe ugh her ora are excellent, she 
has refused to go away to college, and 
vyorking on her father to give her an 
apartment and a maid. Just what her 
next demand continued on page 125 



























Our Thousand | 


on with everything to make 

your salad a sensatior 

Pickle relish, mustard, onions, 
peppers, seasonings and eggs. All 
blended smooth and creamy. 


Wish-Bone Thousand Island 


also comes on great in tuna 

salad, chicken salad, as 

a cocktail sauce for 
shrimp, crab, as a 
spread for sandwiches 
and in a thousand 
other things you can 
make too! 


Wish-Bone 
— Thousand Islan 
acy 
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“How can I tell if our high school is doing a good job?”’ To help our read ers | 
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"answer this question, we asked a jury of eight experts to list 10 public high school Is) 
-that, in their opinion, best represent America’s finest—and to tell what makes the 
schools outstanding. 














a Our panelists pointed out that no expert can make a definitive list. Howeve 










there was surprising agreement among their nominations. In all, 56 schools wet 
named, but 10 were cited time and again. 
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— new ways-of learning. Because these schoo sare recognized as pioneers, they a ra 






Mostly, the educators picked schools that use new methods of teac me a ar 











|the very best teachers. In some, 80 Serene — a master’s degree in education 
and are equipped to treat each student as an individual, making the most of per 
sonal strengths and working to correct weaknesses. Also, our experts chose schools) 
Ector ne a first-rate education to all students—not just the college-bound. 

Wale I VaANStoM towns tim in supurbar azo was named most often (appear= 






















ing on seven out of eight lists), because it 1s successfully facing most of the problegs ji 















-for acceptance at the best colleges, and kids from homes with no indoor olumbill 





_ besetting today’s high schools. There are children there whose parents are pushi 









One teacher summarized the secret of the school’s success succinctly: “Freed@ om | 
-and money.” Teachers are encouraged to innovate, students are allowed to lea 
at their own rate of speed, and the citizens spend $1,280 a year on each pupil—alm¢ 
















double the national average. For its money Evanston gets classes in everything fre nN) 
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| | use the movie-making equipment, closed-circuit TV and conipulcram 
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Chinese to computer programming, from service-station management to “The|| 
Negro Heritage.”’ Neither does the school spare on learning tools. The students can 
















‘Evanston aggressively recruits its faculty (79 percent have a master’s degree), 
__and_has a high scholastic standing. In the senior cla - percent go on to four- | 
year colleges—often to prestige schools. There are honors programs for brig: 
youngsters, including It college-level courses. Four full-time social workers 
emotionally troubled children, and in the experimental nursery school, girls wh 
plan to work with children can practice on real toddlers. 
~With nearly 5,000 students and another 1,000 predicted by 1975, Evanston T 
just added four big wings to the original building. Starting last year, each 1eW | 
teachers 
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wing became a semi-independent high school, with its own principal, 
Hees counselors—and-_ 1,200 students.This divides the schoo 
ble groups, and still offers all youngsters the use of the school’s central facilitie 
students spend most of their day in their seers wing. They eat in its cafe ZI 
ike ree courses there, use the third-fle ience labs, 
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SHOES BY SBICCA OF CALIFORNIA 


BE FREE TO BE YOU 


Free to catch the early morning light for a seascape. 
Free to cycle around the waterfront. Free to 
wear the costume you planned for the 
masquerade ball. Tampax tampons give you 
freedom to enjoy every moment of every 
busy day. Worn internally, they’re the modern 
way. You can be active, unhampered, 

secure—no matter what day of the month it 
is. Tampax tampons mean freedom to 
modern women in 106 countries! 













For total freedom, total comfort... 


TAMPAX, 


| MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 01069 


COSTUME BY JOAN BAREN 














The Beauty Salon Hairdryer 
by Lady Schick sets your hair 
in 20 minutes. 


The secret... Beautifying Mist. 


It’s a modern girl’s dream come true...the latest way to lovelier 


hair in less time. The Lady Schick Beauty Salon Hairdryer 
gives off Beautif ist that lets you 

set dry hair in 20:1 res 

color your hair in half the time... 

condition hair deer t stays softer. 

It’s also the world’s t *r, with the 

biggest bonnet made.. for the 

biggest rollers. You'll get 1 of life 

vhen you put this new beau very - 


sf) 


work for you...the Beauty S 
rdrver. hv 1 adv Schick. 
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TOP 10 HIGH SCHOOLS continued 
and leave only for elective courses. To 
cut down the traffic jam in the school’s 
central library, each wing has its own 
spacious study area, known. as a “re- 
source center,’ with 16,000 reference 
books plus tape recorders, TV sets, rec- 
ord machines, filmed tapes, paperbacks, 
magazines and newspapers. 

The resource centers also contain all 
the teachers’ offices. Youngsters can 
drop by for the kind of personalized at- 
tention that is usually available only in 
small private schools. If Jim is having 
trouble in geometry, he consults his 
math teacher, who may suggest his view- 
ing a short movie made by the teacher to 
explain a specific problem. Jim then steps 
outside to one of the center’s small cubi- 
cles, called a carrel, dials a number and, 
while listening over earphones, watches 
a filmed tape of his teacher until he fully 
understands the problem. Eight of the 
other nine schools on the Journal list 
have similar resource centers. 

With the help of a computer at Stan- 
ford University in California, Evanston 
set up flexible schedules so each student 
has about one third of his school time 
free to study independently. 

“Our aim,” says Dr. Lloyd Michael, 
superintendent for the past 20 years, “‘is 
to develop in every student the ability to 
go it alone.” 

Instead of being assigned to study 
halls where teachers double as policemen, 
youngsters must decide how and where 
they use this new free time. A pupil 
may spend it in a resource center, or a 
science lab, the art shops, the television 
studio—all staffed and open throughout 
the school day. He might choose to 
sit in the lunchroom with his friends— 
this, too, is open all day. Inevitably, 
some cannot learn to spend their hours 
profitably. Those who fail find them- 
selves back in an old-fashioned super- 
vised study hall. 

The free time gives youngsters a 
better chance to meet with teachers. 
“Contact with my students on a one-to- 
one basis has jumped 100 percent,” 
observed a social studies instructor. 
‘Before, if a child needed help, he had 
to come in before school or after. Many 
never bothered.” Eight of the 10 listed 
schools have adopted this concept of 
independent study time. 

Still, students are expected in class on 
time, and with homework done. They 
must dress and behave according to 
school rules. But, instead of an adult 
telling them what to think and when to 
study, Evanston teen-agers are learning 
to learn on their own. 

The school encourages its faculty 
come up with better teac 
and will finance equipment for merito- 
rious ideas. Two teachers have set up an 
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introductory science course for disad- 
vantaged freshmen. “One way these kids 
are disadvantaged,’ said one of the 
teachers, “is that they can’t under- 
stand written instructions.” So each 
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strip of tape. This plastic-sealed packet 


can be dropped into a smal projector 





that each youngster can Nandie Aimsell 


is lab st 


Evanston students are assigned to class 


-cording to ability. Many Negroes from 


disadvantaged families are in siow-learn- 
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dren. Next September, the 
putting students of differen 


in the same English ele 





dependent study time, tea¢ 
be able to move the sma 
faster on their own, while 
attention to the slow learn 

Some girls complain beeg 
not wear boots in class, and 
they want to let their hair 
Two girls even went in 
Michael he was runningap 
they were not allowed to vi 
other wings. The fact that 
nerve to bring their griey 
perintendent tells a great d 
atmosphere at Evanston, 

Here are thumbnail ske 
other schools on our expe 


ABINGTON (Pa.) HIGH 
“When the kids ask me wi 
it makes how long their 
the principal, Dr. Allan} 
“T tell them I agree. But 
have on appearances and 
their parents off my bae 
academic freedom we hay 
servative Philadelphia sub 


TO MY 
HER PETTICOAT 


By Maureen Cannon 
: 
Those skinny shoulde r-blades 


waist 
About a hand-span u ide, i 
Right-sized for hugging. Am 
Your small-boned silkines| 
You break away, all Laugh 
I, laughing, start 
To kiss you once, then stop.) 
Small girl, 
touch my heart. 
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high schools: South Campy 
and seniors and the new Ng 
for freshmen and sophom 
1964 North Campus stud 
one third of their time | 
courses, another third to 4 
the rest to independent § 
have resource centers and Il 
visual aids to learning—mug 
ton. Dr. Glatthorn’s nex 
to persuade teachers at So 
to switch from the traditioj 
teaching techniques. (Stude 
all—58 percent go to four-yea 
percent to two-year colleges @ 
ing. Faculty : 254—75 pereen 
an M.A. $800 a year spent} 


BEVERLY HILLS (Calif. ! 
Famous for its high scholas 
About half the students 
movie-industry families, ¢ 





professionals. Say 
Villard Robinson, “The pé 
us to be innovative andeé 
1969 the school will have 
million instruction center 0 
television studios, a planet 





lab for aerospace studies 

ilding is finished, the 
switch to independent stud) 
denis: 2,037—61 percent 9G 
colleges, 34 percent to junit 
other training. Faculty: 125 
have an M.A. degree. $1,050 


per pupil. 





JOHN MARSHALL HIGH, 
Por 


Located in an almost all 


hborhood. In 1963 Stan- 
ity picked Marshall as one 
is to test the flexible time 
vy used by Evanston. After 
1 year, it is up to each stu- 
manages his time. Students 
ersonal freedom. They can 
asses, drop by the art labs, 
1d out of the resource cen- 
credits are won by doing 
ng independent study time. 
io had read The Red Badge 
_an English course, set the 
sic. (Students: 2,200—32 
four-year colleges, 20 percent 
eges or other training. Fac- 
(0 percent with an M.A. 
pent per pupil. ) 


E (Fta.) HIGH 

as received wide attention 
is no grades. When a stu- 
s a sophomore he is tested, 
gn up for a harder or easier 
r as he takes the courses 
raduate. Only the bright 
re marked— because of col- 
s. The rest are given either 
or unsatisfactory to elimi- 
hy aspects of competition. 
‘oundation sponsored the 
spendent study program, 
its can research such sub- 
ntemporary international 
local criminal behavior, 
050—55 percent go to four- 
25 percent to junior colleges 
ing. Faculty: 100—40 per- 
|. degrees. $450 spent a year 


NEW TRIER TOWNSHIP HIGH, 

Winnetka, III. 
The median annual income here is an 
impressive $20,000 compared to nearby 
Evanston’s median of $9,196. New Trier 
is more traditional than other schools 
on our list. Its academic standards are 
very high—students are well regarded 
by the best colleges. (Students: 5,724 
divided between two high schools—8}, per- 
cent go to four-year colleges, 6 percent to 
junior colleges or for other training. Fac- 
ulty : 405—81 percent with M.A. degrees. 
$1,300 a year spent per pupil. ) 


NEWTON (Mass.) HIGH 

Newton has been used as a test school 
by Harvard and other nearby colleges 
for more than 30 years. It has picked its 
way among the innovations and still 
uses the traditional schedule. The accent 
is on forcing youngsters to think for 
themselves. Newton’s outspoken faculty 
is encouraged to talk in class about 
drugs, sex, Vietnam and politics. Teach- 
ers criticize each other, the principal 
and the school board. The students, in 
turn, learn to think as individuals, not 
as part of a group. (Students: 4,243 
divided between two highs—58 percent go 
on to four-year colleges, 27 percent to 


junior colleges or for other training. Fac- 


ulty : 289—62 percent with M.A. degrees. 
$980 spent a year per pupil. ) 


NOVA HIGH, Fort Lauderdale, Fla. 

Nova is not a community high school. It 
has been described as a “workshop of 
academic experimentation—with few 
concessions to (continued on page 137) 
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=ESTIONS FOR YOU TO ASK ABOUT YOUR HIGH SCHOOL 


guidelines to help parents 
their community’s school. 
any students and teachers 
A good school should have 
00 children in the senior 
7thing smaller means less 


courses and fewer learning * 


there should be 65 profes- 
incipals, counselors and 
for every 1,000 students. 
ell does your community 
s school financially? The 
ood education varies from 
wn and state to state, but, 
acommunity should spend 
national average of $800 
at per year. Some of our 
dls spend less. Money from 
1 grants has made their 
ssible. 

‘our school prepare all of 
ts for the future—or just 
2>-bound? There should be 
ty facilities for vocational 
iercial students as well as 
ng academic courses. 
school’s counseling system 
| There should be a full- 
ance counselor for every 
school students to 
she right courses and apply 
per colleges. 

library adequate? The li- 
ld be open to the young- 
ighout the school day. In 


help 


a school with more than 1,000 stu- 
dents there should be at least 10 
books for every youngster. Schools 
with fewer students should have 
from 6,000 to 10,000 books. 

6. Is your school introducing any of 
the innovations (flexible scheduling, 
independent study, resource centers, 
etc.) mentioned in our article—or 
are they at least considering them? 
7. Does your school recruit good 
teachers? At least 30 percent of the 
faculty should be working on grad- 
uate degrees. 

8. Does the school insist on a hard- 
line, prearranged schedule in every 
class? Many good teachers are stifled 
in schools with inflexible schedules 
where they cannot try new methods. 
9. How good is the school building? 
The classrooms? Labs? Study areas? 
Are students overcrowded in poorly 
lighted rooms? Do they have enough 
equipment to use? Enough books? 
Enough lab equipment? Does the 
school have devices like tape record- 
ers, closed-circuit television, and 
taped films readily available? 

10. The final question is intangible: 
What is the school atmosphere? Are 
teachers enthusiastic? Students stim- 
ulated? Is there a spirit of coopera- 
tion between the school board, the 
superintendent and the faculty? Is 
there a respect for learning? 
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The new Facial by Lady Schick 


softens your skin So it’s 
naturally lovelier. 


The secret...Beautifying Mist. 


It’s a whole new concept in complexion care, to make young 
skin healthier... make older skin look younger. The new 
Schick Facial bathes your face with Beautifying Mist that 


cleans deep so it cleanses out city dirt and cosmetics... 


opens pores and stimulates circulation for healthier, 
| younger looking skin... 


restores moisture to soften and freshen 
skin like no cream can. 


It’s adjustable to suit your exact needs. Just 

a few minutes a day will help solve almost any 
common skin problem. It makes a difference 
you can feel...a difference you can see 


...the fabulous new Facial, by Lady Schick. 











MY FATHER, DOCTOR SPOCK 





Pi a ~ Ny - 
Michael, now 35, 1s married, the father of three Spock 
babies and director of the Boston Children’s Museun 
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Dr. Benjamin Spock is the godfather of a genera- 
tion. No man since Freud has so changed the world’s 
thinking about the early years of life. Only the Bible 
and Shakespeare have been more widely read than 
Dr. Spock, but he has been both bible and bard to 19 
million parents around the globe. 

Vow he has shaken the world again. At 64, he is 
the white-haired father figure of the protest movement 
against the Vietnam war and faces criminal charges 
oj meiting youths to defy the draft. Throughout this 
extraordinary life, Dr. Spock has seemed more a 
symbol than a man, more an authority than a human 


father—except, of course, to his own children. In 


this interview with the Journal’s Diana Lurie, 
the doctor's first-born son, Michael—who was the 











Once there 

one Spock ba 
+ the world. 
there are 
but this wast 
Sirst: Dr. Be 
Spock's son, 
Michael, w 
famous dad 
at age 1, — 
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original Spock baby—draws an unforgeltably, 
mate portrait of his father; his own love-and+t 
filled childhood; his successful nine-year p35, 
analysis; and his feelings about Dr. Spock 
(1 “My father drives himself very hard—ev 
the point of answering every bit of his maik 
product of his own upbringing. My grandmi¢ 
who died last January, was even more resol 
her convictions. Because she had a stroke five} 
ago, I doubt she was aware of Ben’s politic 
tions. Yet whatever stand she would have# 
about it, there would have been no middle grou 










of * * 
1 “As a parent I agree with my father thal 
have to establish limits. Children (cont 
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s all you do. 
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thin hair look thicker. Makes weak hair 


sit the strength to hold on toa set. It 
seem stronger. Makes dull hair look alive. 
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Giv 
mak 
And it’s so easy. Comb it through. That 


“Allit takes is a minute from you. 
And alittle Kindness from Clairol.” 





Rinse out Kindness? What a waste of good protein 


what it will do for you! Kindness gives 
, limp, or damaged hair fabulous body. 


t stays in your hair, where it can do the most 
ne 


s0od, right up to your next shampoo. And 
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Fold no more, 
my lady= gain, 
a whole day off! 


You automatically buy that kind of 
time with Curity Prefolded Diapers 
and their extra absorbent woven-in 
center panel. 


They’re already folded, always in 
shape to pin on . . . save you at 
least a full day a year! 


Laundering? Quick and easy. Exclu- 
sive open-end design permits free 
passage of cleansing soap, water and 
drying air. 

Better fit, easier pinning is all part 
of Curity Stretch Prefolded. The 
same super soft, super absorbent all 
cotton fabric, woven to expand and 
contract at will. Look for both 
kinds, at good stores everywhere. 
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MY FATHER, DR. SPOCK continued 


want discipline, and they want to know 
boundaries. Discipline was not applied 
by spanking when I was growing up. 
3en always dealt in absolutes. Some- 
thing was either right or wrong. Having 
communicated those limits to me, I'd 
know the areas in which I could operate. 
The limits? Don’t be disruptive, don’t 
butt in, don’t be slow dressing, don’t 
forget to write thank-you notes to 
Grandma. People who knew me as a 
child tell me I got away with murder. I 
don’t ever remember getting away with 
murder. I could always feel Ben’s strong 
sense of disapproval if I did something 
wrong, and I wouldn’t think of attempt- 
ing to talk him out of a decision or try 
to get round him.” 


“i never kissed my father” 


“TI can give you some examples of the 
way we treat our own kids and the way 
I can’t imagine my behaving when I 
was a boy. My kids are free with physi- 
cal affection. We kiss good-night and 
when we say good-bye. My father en- 
joys this with them too, because they 
are spontaneous with him. I never kissed 
my father.” 


“If my parents had company and I 
wished to mix, I was expected to enter 
conversation. It never occurred to me 
to act any other way. I enjoyed passing 
the peanuts and talking about school, 
but I wasn’t playful. Our kids act less 
like adults. Nor do we insist they sit 
throughout the entire dinner, but can be 
excused when through. I never was. It’s 
a difference in flexibility. My father may 
say we don’t set enough limits or follow 
them. I think both my wife Judy and 
I have a lot to learn, but we’re doing a 
pretty good job. 

“T try to get out of answering how 
my upbringing was different from other 
children’s by saying I was grown up by 
the time Ben wrote The Book. [EDITOR’s 
Note: Dr. Spock wrote ‘The Book’— 
The Common-Sense Book of Baby and 
Child Care—from 1943 to 1945. Michael 
was 10 years old when his father began 
work on it; 138 when it was published.] 

‘When I was born, 35 years ago, my 
father was just starting out in practice 
in New York City. In second grade I 
was transferred to the Fieldston School, 
part of the ethical culture system. I was 
sent there because of its remedial read- 
ing program. I read from right to left 
instead of left to right—to me the word 
‘saw’ looked like ‘was’ and ‘was’ looked 
like ‘saw.’ 

“The demands of New York living— 
parties, activities, everything else— 
made me once complain to my parents 
that they went out more than the King 
and Queen of England. They replied the 
King and Queen of England didn’t go 
out much. My father, who was always 
available to the mothers of his patients, 
worked incredibly long hours. He’d 
come home at 7 o'clock to a supper 
which had been waiting half an hour. 
Then phone calls started and he was 
forever on the telephone to mothers. My 
mother wanted him to be firmer with 
them, but he never was. 

“When father was available I had 
as much contact with him as anyone. 
Times of intimacy and companionship 
were mainly in the morning and in the 
bathroom. We’d get up about seven. I’d 
sit in the bathtub, while he’d shave and 
help me with my multiplication tables 


or tell me about a movie he’d seen. 

“To stop my dawdling he devised a 
race against me over a period of months. 
When I beat him he bought me a silver- 
plated loving cup with my name on it, 
which years later turned black and peeled. 

““A fuss was made over losing a tooth. 
If I discovered a loose one, I’d make it 
really wiggly before going to my father 
to help me pull it out. It never hurt be- 
cause he did it quickly. He didn’t pull, 
but gently punched it and poked it out 
with his thumb. Later, when I was 
asleep with it under the pillow, he’d slip 
in a quarter. I never thought there was 
a tooth fairy any more than I thought 
there was a Santa Claus. My parents 
were very generous at Christmas. My 
father loved to shop, and we'd go to- 
gether for Mother’s presents. When we 
went into the lingerie departments I 
found it embarrassing, but father, with 
complete assurance, took a long time 
selecting nightgowns.”’ 


* * * 


“My father never stated how he 
thought the world should be. Nor did he 
ever explain right from wrong. We never 
went to church or had religious instruc- 
tion. My father doesn’t believe in moral 
absolutes handed down from above. He 
holds that unless human beings behave 
within limits and live up to their beliefs 
they will be uncomfortable. Our spiritual 
strength came from a sense of convic- 
tions and not from a set of rules you can 
write down. We were brought up on an 
attitude which we try to ingrain in our 
own children. It is that people are worth 
paying attention to.”’ 


A circus without the band 


“Tt’s coincidental that I became direc- 
tor of the Boston Children’s Museum. 
It just happened to be the most interest- 
ing job open. How does a museum like 
this fit into the beliefs my father holds 
important? It’s damned hard to bring 
current world problems into a museum. 
Our primary focus is to say that there 
are things going on around you which 
you may not be able to label but are 
worth paying attention to. I want a kid 
to leave this place feeling more self- 
assured and understanding more. Mu- 
seums often represent dead circuses to 
kids—all the life has been sucked out of 
them. Who likes going to a circus with- 
out the band, the crack of a whip, the 
smell of a menagerie? We want to make 
the exhibits live again.” 


* * * 


“My adolescence, the black phase of 
my life, lasted 15 years. I started college 
at Antioch in Yellow Springs, Ohio, in 
the fall of 1950. I had a hard time set- 
tling down to work, switched courses, 
did well in some subjects, but found it 
excruciating to do a paper. I'd sit in 
front of a typewriter for three days and 
not move. Nowadays, they talk about 
an identity crisis. Then, all I knew was 
that I was having a time keeping up. My 
problem was: ‘Who is Michael Spock?’ 

“At spring vacation I told my parents 
about the severe studying problem. 
They suggested a counselor or psychia- 
trist. My mother was convinced it was 
important. Initially, despite his sophisti- 
cated psychoanalytical training, my 
father felt it was a matter of my will- 
power—that I wasn’t buckling down to 
study. Nevertheless, they looked for 
help, and discovered a psychiatrist at 
the University of Cincinnati. He said to 
me, ‘Let’s start talking.’ I thought we’d 


























































only discuss my studying 
by age 18 I was in full-s¢ 
analysis, which lasted nine 
“Three times a week J] 
four-hour round-trip ride f 
to Cincinnati. I hitchhiked t 
before buying a succession 
cars. At the end of my anal 
I'd driven 100,000 miles. 
“Tt was hard for my fami 
since I had been successful 
high schools. I did stutter a 
occasionally—but never hg 
to be a troubled child. It wa 
I left the family structure 
thing seemed to disintegra’ 
long time to wean yourself, 
“My father paid for all 
sessions and, of course, I 1 
them. I left before I was re 
Everybody does. I don’t thi 
comes to a complete wir 
point when they can tie a 
thing. During it all, I dro) 
Antioch three times to take) 
jobs: a hospital orderly, g 
attendant, a cabinetmaker 
in a Dayton store’s adve 
ment. My parents were dis 
my wife Judy, an art stud 
had met at Antioch and may 
felt I would never settle | 
years after I started college 
with a degree in biology.” — 
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* * € 


“How my children regar 
ondary to how they feel ¢ 
selves. I would like them t to 
themselves and at ease in t 
hope they feel the sort o 
I do today. I hope they fi 
themselves that gives the en 
gratification I now hav 


: 
Like father, like 
“Judy feels a bit on the 
raising Dr. Spock’s three gr 
She’s very sensible, but a a 
ponent tells her to look ou 
it fascinating that we are 
kids, and they do give a da 
way we treat them. We : 
that they wonder whethel 
kids and whether we expe 
parent’s problems. Unle 
an actor ona stage, this ow! 
isn’t enjoyable.” a 
“T was brought up ata in 
its prelude. My parents thoi 
Spanish Civil War was { 
World War II, that Americ 
ism was dangerous, that 
out the Chinese. I'll al 
Ben reading The New f 
after turning each page te 
corner and chewing it. 
“My father deals in mor} 
Until now I never knew ho) 
would be in sticking his” q 
them. I disagree that his I 
doctor disqualifies him 
against his country’s Vieth 
ment. By being our publi 
he makes us all bolder.” 
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* * * 


“Citizens of a country 
moral stands in respect 
try’s actions. My father 
States behaving immoral 
Vietnam is a moral probl 
the way which we wage t 
the war itself. He conside 
to speak out against this. 

(continued 





jate to a flameless electric range 
leans its own oven, 





“urs stooping, scrubbing and keeps your kitchen clean, cool and 

’an your oven? Why not comfortable. And because electric cooking is 
modern flameless range...with so automatic, you'll cook with pleasure. So see 
Jeans itself electrically? It’s your appliance dealer about a flameless 

Set the controls and—zingo. electric range...with an ingenious oven that 
ns itself. (And drip pans.) All cleans itself. Make a clean break with the 

k away a little powder. past...and graduate to another appliance 


00, that a flameless range that adds to the joy of Total Electric Living. 


GRADUATE TO THE JOY 
OF TOTAL ELECTRIC LIVING. 


This Gold Medallion identifies a home 
where everything's electric, 
including the heat. 


YOU LIVE BETTER ELECTRICALLY 


Edison Electric Institute, 750 Third Ave., N.Y., N.Y. 10017 












How did 38-year-old Ann Craig 
pass as a teenager? 
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Creamy, mi ce 5 
We turned Mrs. Craig into a teenager with makeup and a youthful 
dress. She even fooled a group of teenagers. And her hands didn't give 
her away even though she does dishes for a family of five. 

Mrs. Craig's hands get help from the creamiest, mildest Ivory Liquid ever. 


It leaves them with a creamy young look. Take it from Ann Craig, 
you don't have to be a teenager to have hands with that creamy young look. 
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creamy young look 
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A WEDDING TO REMEMBER 
All the sentiment, the romance every girl dreams of 
for her wedding day—a reception right in her 

own backyard. The food, homemade in advance; the 
lacy wedding gown, homemade, too (page 92). 

















GOURMET DINNER ON THE GRASS 
Picnic in splendor with exotic dishes from ali over 
the world—recipes culled from the new 

Trader Vic’s Pacific Island Cookbook (page 76). 






SAIL-AWAY PARTY 
Shipshape plan for one of the most popular kinds of 
summer weekend entertaining—a boating party, 
| complete with especially-for-boats foods, recipes, 
serving ideas, equipment (page 86). 
















WHEN EVERYBODY’S INVITED 
» How to organize the biggest party you've ever 

_ given with imagination and aplomb. Includes 

a shop-to-serve plan for a complete smorgasbord 
supper, details of easy-to-make food and 

drink pavilions (page 80). 






Back by popular demand—YOURS—your letters, your questions, your praise of issues past— 
here is another Journal home entertainment issue. This time, one that goes all out for outdoor 
partying. And by that we don’t mean hot dogs among the mosquitoes, splintery benches and 
makeshift tables. Our entire staff of editors have put heads and talents together to show you 
how to entertain outdoors with maximum style. Whether it’s under the sun or stars, in your 
own backyard or on location at the most romantic site in town, whether you're inviting a hun- 
dred people or a handful—here’s how to have the most entertaining summer of your life. 










YOUR PARTY HEADQUARTERS 


The following stores have gone ‘‘All Out for Summer Entertaining,’’ and will be featuring most of the items shown on pages 76-100. 





Baltimore—Hochschild/Kohn, all stores Denver—May-D & F Philadelphia—Strawbridge & Clothier 
Boston—Jordan Marsh Houston—Foley’s Pittsburgh—Joseph Horne Co. 






California—Macy’s Kansas City—The Jones Store Co. Portland, Oreg.—Lipman’s 





Cincinnati—Shillito’s, and branches Minneapolis—Dayton’s, all stores Richmond—Thalhimers 






Cleveland—Higbee’s New York—Bloomingdale’s, and branches St. Louis—Famous-Barr 
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Who says a picnic is strictly a pickup meal— 
sandwiches and soda pop served roadside. In 19th- 
century London and turn-of-the-century Newport, 
for example, a picnic was often as formal as the most 

elegant dinner party. True, times have changed, 
but you can still produce a marvelously elegant al fresco 
party—circa 1968—one that your friends will 
remember with delight all summer long. 

First, set the scene softly at twilight, when nature 
displays its most spectacular background effects. 
Then serve up an unexpected non-picnic menu. For our 
dinner-on-the-grass, we turned to the new Trader Vic’s 
Pacific Island Cookbook (Doubleday & Company, Inc., 
$7.50). It’s a collection of exotic recipes selected by famous 
restaurateur Victor Bergeron in his travels to Polynesia, 
Japan, Hong Kong, Southwest Asia, Mexico, Texas, and 
California. (We chose specialties from the book’s 
Polynesian and Hong Kong chapters.) And for a theme 
that would bring mood and food together with style, we took 
inspiration from the Japanese, for centuries masters of 
elegant chairless dining. The hors d’oeuvres are 
half the fun—assorted mouthfuls served on skewers 
for picknickers to cook over small hibachis. (continued) 





) Trader Vic's Pacific Island Cookbook."' Cop yng ht © 1968 by Doubleday & Company, Inc. Published by Double- 
77 Park Avenue, New York, N.Y TOO 7. Phote ph above, by Bernard Gray; opposite, by Ron Harris 
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More al fresco elegance from Trader Vic’s Pacific 
Island Cookbook. These hors d’oeuvres (above)—Coco 
Shrimp, Rumaki, and Clam Rolls—are prepared ahead, 

then warmed on skewers over an hibachi. We arranged a 
cornucopia of two paper napkins—all the better for 
eating finger food with. Below, beer and ale for our 
Polynesian feast are packed in ice in a planter (we 
used a soy sauce tub). Recipes from the Tvader Vic 

Cookbook for these dishes and more begin on page 110. 


ALL THE PARTY PAPER PRODUCTS SHOWN HERE, AND THE COORDINATED PLASTIC GLASSES ARE IN HALLMARK’S 
“FLORESCENCE" PATTERN. ADDITIONAL SHOPPING INFORMATION ON PAGE 123. 


aS TR EST LT 





Photographs by Bernard Gray 
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THis 
MORE, ‘TH 
MERRIER 


Crowd party on your agenda? Graduation, engagement, going supper shown here and on the next pages—everything accou 
away—whatever the current event you’re celebrating, even if it’s for (even tells how much ice) and timed right down to 
just a sudden impulse to invite a lot of people to your house—it — second. To program outdoor space, so that guests can go-it% 
couldn’t happen at a better time of year. When the whole outdoors from drinks to food, you can divide your garden as we did) 
is ripe for partying, you needn’t have a second’s hesitation about — separate entertainment pavilions, create an atmosphere as col 
a burgeoning guest list or imagine all kinds of pitfalls and compli- _as_a country fair. The drink pavilion, opposite, for example, 
cations. Sometimes a big party is the easiest kind of all to give. To — very simply rigged with bed sheets on a pipe frame (we tel 
prove just how easy, follow our shop-to-finish plan on page 115,and __ on the next page). Or you can hang clusters of umbrellas from 
let us be your party directors. It guides you in step-by-step sequence sams handles (like the ones shown below) for little islands of §} 
through the entire preparations for the drinks-cum-smorgasbord and to call attention to the food or drink attractions undem 








Our party umbrellas were specially made of gaily printed cotton fabrics. You 
can use golf and beach umbrellas or have some old ones re-covered. 


Photograph above by Bernard Gray; opposite, by Ron Harris. Above: Umbrellas 
made by Uncle Sam Umbrella Shop of Charles Bloom fabrics; ‘‘Topside’’ indoor-outdoor 
rpet by Lees. Opposite: Stevens’ “‘Posies"’ and ‘‘Canary Yellow"' bed sheets for the pavilion. 
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ink pavilion was set up so guests 
help themselves to punch and cock- 
The cranberry-base punch—in a 
lant goblet is prepared from a cranberry 
, water, gin or vodka and ginger ale. Other 
isy to make, with mixers and packaged mixes. 
is served according to a Scandinavian custom— 
the bottle frozen into a block of ice. We added 
sprigs of flowers (for di- 
rections, see page 103). 
All other recipes on 
page 115. Gingham- 
checkered sheets make 
the tablecloths. Plastic 
glasses in assorted sizes 
mean every drink has 
its proper glass. Scat- 
ter color throughout 
your backyard, with 
bright paper place 
mats. How to solve 
the table problem 
and add to the 
mee decor: Make a 
Lee 


rugated grocery 

cartons (instruc- 

s tions, page 91). Cover 

% them in some of the 

newest adhesive- 

backed papers. Cham- 

pagne glasses and 

napkins in a_ wild- 

strawberry print. 

Your handy- 

man - 

e hus- 

». band 

,can 

make 

athe 

tent 

pavilion (bot- 

tom) with: four tee fittings, four 1-in. couplings, four 18-in. 

lengths of black iron pipe (34-in. dia.), four 9 14-ft. pipe 

lengths (14-in. dia.—threaded at one end) and two 6-ft. 

lengths (14-in. dia., threaded at both ends). First, attach the 

ws wee Couplings to the tops of the 

four short pipes and drive 

pipes into the ground 6 ft. 

= apart to form a square. In- 

# sert the unthreaded ends of 

the four long pipes into the 

four couplings. Top with tee 

fittings. In the meantime, 

line three printed bed sheets 

(72 x 108, twin size) with 

solid-color sheets. Sew the 

three lengths together, 

across the 72-in. width. Pro- 

vide a sleeve at joining. Slip 

Mem sleeves on two remaining 

to tee fittings, suspending canopy. 
corners: nosegays 


right ribbon 
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‘ ae fe Cae oye gag e at pereaat 
. MTeoR maine atte Mec Coarse Wrote) 
ei r from left: green salad, molded liver paté an 
; ye sole brandade, black caviar, red ris re cone) 
UUM UCR BLUE A OM er PLO am PCL EET MELO ManTe Tenet autor 
bottom tier from left: Swedish Speed Meat Balls, scalloped po' 
ae ain anchovies, hot potato salad, marinated vegetables, cold) 
potato salad, smoked salmon and onions, assorted open-face sandw 

marinated Neat and melon wedges ean strawberries. oe 
Tome Cmte meni mo auce icone meeman ps (cate am ae 
percolator. The table is made of three Phare rounds set on cardboa 
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“MIRRO “PARTY PERK''; ROSENTHAL CHAMPAGNE GLASSES; FIELDCREST Sree 


ALL DINNERWARE, FLAMEPROOF COOKWARE AND STAINLESS FLATWARE — : 
ARE FROM THOMAS'S ABC COLLECTION; abd bed ‘TABLE CHEF’ FOOD a 
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Sheet ‘‘tablecloth’’ is ‘‘Caper’’ by Burlington Kleenex paper nap- 
kins; Rosenthal ‘‘Star'’ crystal candlesticks. Shopping information 


cn page 123. 
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Moon, stars, candle 
You can feast at an 
elegant picnic by th 
light of all three. 
First requisite, an | 
outside ‘‘dining 
room” with a view 
at the edge of a lake 
aspecialspotin | 
your own garden, or 
even a prelude 

to a concert in the 
park. Whatever the 
site, it should bea 
place where you cat 
enjoy the sights and 
sounds of a summe 
night. In this kind 
setting, your table, 
too, should create 
an out-of-this-world 
mood. At our party, 
for example, we 
hung a candelabra 
from a tree, and 
covered an 
improvised plywood 
table with a flower- 
strewn sheet. 

The table and 
cushions travel 
easily in a station 
wagon. The menu 
travels well, 
too—everything is 
prepared ahead ant 
packed in containers 
that retain heat or 
cold. The first 
course, cold 
Chlodnik, is a borseh 
with shrimp, sour 
cream, chopped 
eggs, onions and 
chives for garnish. 
Veal Birds with her 
stuffing and wine 
sauce, new potatoe 
and peas stay 
piping hot in 
aluminum picnic 
pack with insulated] 
tote. Recipes on 
page 114. 





Chilled Chlodnik is | 
transferred toa 
white pottery plante 
and then served 

in matching cache 
pots (all ina 
bamboo pattern). 
Crystal candlesticks 
brighten the table. 
On each octagonal 
plate, a cornucopia 
of two paper 
napkins—one dinné 
size, one family 
size—so that each 
guest has a fresh 
one for dessert. 
The Moselle wine 

is kept chilled 

in a glass wine 
cooler with its own 
decanter. Another | 
fantasy touch: : 
pale-green ice cube} 
(see ‘“‘How to Make | 
Party Ice’’ on page ) 
103). For an 
imaginative lt 
centerpiece, a whit 
terra-cotta frog is 
filled with tiger lilies 






Two Sooper Noo Noodle Soups! 
Every bowl has oodles and boodles of 
circular noodles. Spoonable, unspillable, 
non-skid noodles — so there’s never 
aslip ’twixt the bowl and thelip! {\\ 


CONDENSED 


Noo Chicken Noodle-O’s Soup! A on 
Tender chicken ina bright, full-flavored i : 
broth with lots of little noodles-in-the-round. ee 
Noo Tomato-Beef Noodle-O’s Soup! ato-Beef 

A whole noo noodle treat with good om" Ve 
ground beef in a sassy tomato soup. 


ou. WO dj 
And a whole mob of Noodle-0’s. SOUP ee 


Mm! Mm! Good! eas 


a ee wnt a 















n Offshore fPar 


New nautical lore, the 
practicality of throw-away 
bedsheets and napkins. 
Paperweights to 

batten things down; a 
canvas carryall for totables. 
For our sunfish the‘ Maveca,”’ 
we had a rubber stamp 
made to imprint NApRINS, 
sheets, jackets. Might be 

a good gift idea for a 


captain you know. 





Divided disposable aluminum 
tray-plate makes neat eating 
at sea. For extra balance, a 
combination tray and place- 
mat of stiffened plastic that 
has a special pocket to hold 
napkin and plastic flatware. 


Seagoing specialists, 

clockwise from left: insulated 
‘ beverage dispenser 
and food chest keep food 

i" and drink cold for 
hours; paper-cup dispenser; 
boat grill that fits in 
flagstaff socket to hang off 
stern; all-purpose boat 

scoop; insulated buffet 
servers; and a gimbal stove. 


To store any food and to 

eat directly from, these 
covered plastic bowls. 

Fish -pape r-plate holders 

are another good catch. 

Our sail (opposite) —the 

| likes of which may distinguish 
the Petticoat Fleet—is a 
paisley-print sheet. 





What finer way to entertain on a summer weekend (or part of one) than on 
board your own boat—be it yawl, yacht or tiny sunfish. It’s the only way to live, boast 
/ the boat buffs—whose members are increasing by leaps and bounds. In fact, 
boating is becoming the new American family sport. And if you're among the newly 
enlisted (and still slightly dubious), here's how to make your first-party-at-sea a successful voyage from cast-off 
| tolanding. Principal nautical law of good partymanship: Don’t think house. Think boat. Remember, a galley is 
| closet-like compared to a modern appliance-filled kitchen. It provides only the barest minimum space for refrigeration, 
water, storage. So, when planning your menu, try to include as many dishes as you can that need no refrigeration. 
| 
. 
| 





Also made-to-order: the new freexe-dried foods, containers and serving pieces that keep food cold or hot for hours; assorted 
disposables— plates, cups, sheets, tablecloths, napkins. They're space-savers, too. For example, you can stack 16 
paper plates in the same space that four china plates take up.-And you don't need to give up charcoal-grilled food: 
There are grills designed just for boats, lots of other special products to explore, that make boat partying 
a breexe. Just to see how much we could do in the least space we took a tiny fleet of sailfish and sunfish out to sea, 
sailed into a cove at party-time. And our littlest party was a big success. (continued ) 


Photograph opposite by Ron Harris; this page by Bernard Gray. Disposable sheets by Kenda!l; paper napkins by Marathon; paperweights and canvas tote from the Crow's Nest, Abercrombie & Fitch; 
Pacomatic beverage dispenser; Pace O’Matic food chest; Dixie cup dispenser by American Can Co; Aqua Bar-B-Que boat grill; Rubbermaid boat scoop; Thermo-Serv buffet servers; Sea Swing gimbal 
stove; Reynolds aluminum disposable tray; Hedwin placemat; Warmel plastic flatware; plastic bowls by Ray-O-Pak; paisley sheet used as a sail by J.P. Stevens. Shopping information on page 123 
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All Aboard tor an Offshore Farty continued 















This elegant Italian dinner afloat is mainly a matter of assembling at 

the last minute. Antipasto: pickled mushrooms, prosciutto, Genoa salami, 
olives, hot cherry peppers and anchovies—go to the party in their own 
containers, so there's no need for on-board refrigeration. Gowiths: 
Italian bread and thin bread sticks. 


Ny ail ee : Six kinds of cheese—Gouda, Grappillon, Provolone, Kuti 
ok cottage cheese with chives—are packed just as they came from th 
arranged on a serving tray, to eat with the fruit (below) and assort, 











The bass, bought wharf-side 
is stuffed and broiled on a grill, designed for nbn on board— 

it fids in the flagstaff socket, so cooking is safely done over the stern. The 
fish is surrounded by cherry tomatoes and 
artichoke hearts (served warm, if 

there's a galley, or pickled, 

if not). Recipes on 

page 119. 
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Photographs by Bernard Gray. 
Plastic containers by Tupperware. Shopping information P 
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when you've got the busy’s” 


get a little help from Stouffer’s...28 superb frozen foods 


Tice 
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onderful chicken dish! Esealloped Chicken 
Noodles—generous chunks of chicken 
ided with egg noodles in a creamy chicken 
vy, sprinkled with toasted bread crumbs for 
iden topping. 






—- .. 






Stouffer’s foolproo eese Soufflé! Full of the lively flavor of 
aged cheddar cheese, eggs and milk. Always high and light as 


Stouffer's Baked Breasts of Chicken—white meat of chicken a golden cloud. An especially appropriate dish for a light 
baked to golden perfection in a spicy, creamy chicken luncheon. Or as an impressive side dish. 


gravy. A dinner to excite the most hard-to-please guest. 


STOUFFER FOODS 


DIVISION OF LITTON INOUSTRIE 





(H 








You’reravishing, Mrs. Pennybrook. And you 
know it. But tell us. don’ you owe some of that 
glow to your General Electric Chande lights? 


Imagine! 


hous 


Mrs. Pennybrook can havea rainbow 


ad 





in a light bulb. Or pearls. Or millions of dia- [emmqjg them. The Flair Collection of Char} 
monds. Or amber firelight. Seven Chandelights : makes everything they touch look bi} 
in all. So soft and romantic that a chandelier or ing! What they do for Mrs. Pennybri 
sconce becomes a magic lamp by just holding | can do for you. That’s the beauty off 


GENERAL @@ ELEC 


andelights make everything in you 





e look beautitul. 
Including you, beautiful. 




















SPECIAL EFFECTS 


When you set the stage for a party outdoors, play up the 
scene with special effects: lights that look like flowers or 
birdhouses, poolside and patio heaters, a supper table 

for everyone (you make them from grocery boxes). 


en if the 
forecast is ‘‘cool,”’ 

the pool-side 

party can go on, 
thanks to an 

electric infrared 
heater (Westinghouse). 


ee-perching birdhouse- 
t. Available in regular or 
low voltage (Kim Light- 
ing). 








i light the outdoor festivities, 
lamps that attach to a 

wall or rest on the ground 

» (General Electric). 






it party signals, by stringing tiny out- 
lights on a tree (General Electric). 





P, lant a garden of flower 
lights to blaze a party-trail. 
Available in regular 

or low voltage (Kim Lighting). 











tra patio table? Make this one 
a cardboard carton. Measure 3 
edges, draw straight lines, then 
razor cut away four rectangles. 
. Apply a pretty Con-Tact paper. 


I; the bug brigade shows up, 

you can shoo them away with 
6-12 Insect Repellent. 

In spray cans or 

wipe-on towelettes (Union Carbide). 





vato roasting, marsh- 
llow toasting: jumbo 
1e fuel—charcoal or 
elps warm the patio, 
) (Blaze, Inc.). 


2 information on page 123 
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Instant put-on 





SNACK MATE’ cheese spread. 


Put it on crackers, or hard-boiled 
eggs. Put it on celery. Or tiny hot dogs. 

SNACK MATE cheese spreads are easy 
to put on. 

Tilt the can. 

Press the top. 

Put it on. 

(In all kinds of fancy designs.) 

SNACK MATE — quality-made by 
Nabisco of pure pasteurized processed 


cheeses. American, Pimiento, Cheddar, 
Cheddar-Blue, Pizza, and Shrimp Cock- 
tail flavor. 

Delicious ! 

And the can never needs refrigera- 
tion. SNACK MATE cheese spread. 

The Instant Put-On. 

Don’t tell your guests it comes in a 
can. 

They’!] think you’re putting them on. 











bers of the wedding. And, though today’s bride may 








Don’t be at all surprised if a 
bride requests the pleasure of 
your company at a reception 
right in her own backyard. 
The house where she grew up, 
the trees she climbed, the gar- 
den she helped plant—it’s all 
a natural setting for the most 
important day of her life. This 
reception is easy on mothers, 
too, especially when the guest 
list just grows and grows. Lots of background scenery, 
lots of roaming-around space for guests and little mem- 
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you can make. 












For a garden reception: three flowery wedding cakes. They're made at home from the same white mix and frosting 


7 


have a few old-fashion 

about weddings, she has a 
new ones of her own, too. Lik: 
using gifts of china, silver and 
glass on her wedding-party’s 
table. Like banishing the fake-y 
bride and groom from her 
cake, putting flowers in their 
place. Like turning colorful 
sheets into tablecloths. Like 
wearing a new “something 


blue’’—a pale sash, matching blue stockings. The lacy 
maxi wedding dress, left, is a Butterick Pattern (4832) 
Bridesmaid’s dress, Butterick 4916 


! Nw 





: baked 


way ahead, frozen, then frosted the day before the reception. Above left, four-layered cake with sprays of Jonquils and 
mimosa ; above right, cornflowers and hyacinths on a basketweave cake ; below right, six-layered cake strewn with roses. To 
accompany cake, below left: Bombe ala Valency, made with butter-pecan ice cream, pressed into a melon mold, then filled 
) with vanilla ice cream, diced macaroons and frozen raspberries. Garnish with whipped cream, pecans. Recipes, page 120. 


f Photograph, opposite, by Ron Harris; this page by Bernard Gray. Footed cakestands by Westmoreland. Backviews on page 122. 93 





“Topiary” trees of pink 
geraniums or carnations make 
pretty centerpieces, or in large 
size could line the wedding- 
party path at a garden 
ceremony. Designed for the 
Journal, they are available 
across the country through 
your local Florists’ Transworld 
Delivery florists. 
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Fine stores’ bride registries report that today’s 
brides favor traditional styles for their “‘best’’ 
china. Here, three settings with the timeless 
elegance they prefer. Right: Beige and gold 
classic Greek design “‘Medina’”’ china by Wedg- 
wood. Cut-thistle design encircles ‘‘First Love’ 
wineglass and goblet by Fostoria. Hispana 
sterling flatware by Gorham. 

Below left: Italian Renaissance 24-kt. gold 
stylized flowers form a narrow ring on “‘Golden 
Glen” bone china by Oxford; shimmering cut- 
crystal “Starfire” by Lenox; “‘DuBarry” sterling 


flatware by International. 


Below right: An etched gold and red band in the 
French manner highlights ‘Monaco’ china by 
Franciscan. Diamond-cut crystal “‘Manor” by 
Lenox; “Rapallo” sterling flatware by Lunt. All 
settings on Porthault tablecloths with damask 
napkins by Irish Linen. 
















Photographs top center by Ron Harris; all others by Bernard Gray 


For everyone to see 
bride’s china used 
very first table she | 
over. We say it’s a 
way to display wea 
presents. Our bride 
choice—garden flo 
a fine white porceli 
background by Ros 
The pattern, “Pier 








































The bride breaks with tradition for informal 
entertaining and finds new uses for her wedding 
presents—here Fieldcrest’s ‘Kaleidoscope’ beach 
towel and Royal Velvet yellow fingertip towels as 
cloth and napkin. From Allied Chemical, 

brown and white “Lagoon” Melamine plate and 
Krystalite frosted tumbler. Yellow ebonyte handled 
stainless steel—‘‘Del Sol” by Stanley Roberts. 





New shape for a hope chest— 
seven-drawer semainier from 
Drexel’s “French in the Country 
Manor” collection. Small enough 
for afirst apartment, elegant enough 
to grace a final dream house. 
Here, we lined one drawer with 
Lowenstein Mills’ Pacific silver cloth 
for flatware, stocked the others 
with treasures for entertaining— 
cloths, napkins, place mats. 
A double-duty table for newlyweds—steel and 
ss cocktail table that we transformed into a dinner 
2 (by Kroehler). More glow—crystal dinner plates 
and “Venus” goblets and tulip wineglasses by 
ostoria. “Gossamer” sterling flatware by Gorham. 
‘ore see-through accents, a pig-shaped flask filled 
rosé wine, at home in a bed of clover (by Norsk). 


A festive summertime table—flower-filled lantern on 
““Meadow Blossoms” Venetian green sheet by Cannon. 
Gold and green fruit-bordered china, “Harvest Gold” 
from the Carefree China collection by Syracuse. 
“American Rose’’ stainless flatware by International. 
Tumbler, “Gold Sonnet” by Libbey Glassware. Green 
“Viva” paper dinner napkins by Scott. 












ing stools—perfect for parties J 
a space saver for the time in between. Made of pe 
d hardwood in a nutmeg finish. There’s a choice es 
ick, yellow or red vinyl cushions (by Ethan Allen). 


ty night flowers, inexpensive enough for 
yung-marrieds’ budget, made elegant by 
containers—each converted from 

ser use. Upper right, a pair of goblets, “Ashburton 
” by Westmoreland Glass. From right: 

¢ “Helena’’ goblet by Silver City; two sizes of 

\k glass compotes; a picking’s worth of old bottles. 


1g information on page 123. 








| suffered from 


menstrual cramps. 


| feel sorry for any woman who suffers from 
menstrual pain. But | also feel sorry for her 
husband. [] Cramps, headaches and body aches 
used to make my wife so depressed, so irritable 
that | suffered through those bad days each 
month, too. [] She tried just about everything. 
Then one day the druggist told her to try FEMICIN. 
It seems that FEMICIN is formulated to relieve 
every single one of the common symptoms of 
menstrual pain whenever they occur. But most 
important, its 5-ingredient formula is designed 
to concentrate on the worst symptom of all— 
cramps. [] Well, life has been different for my 
wife, and for me, ever since she first used 
FEMICIN. Thanks to FEMICIN, she now acts like 
the woman | married — every day of the month. 
[J | recommend FEMICIN to any woman who is 
suffering from menstrual pain. 


emicin Fast relief 


of Menstrual Pain 








‘ 4 
perspiration 
An antiperspirant that really works! Solves 
underarm problems for many who had 
despaired of effective help. Mitchum Anti- 
Perspirant keeps underarms absolutely dry 
for thousands of grateful users with com- 
plete gentleness to normal skin and cloth- 


ing. This new type of formula from a 
trustworthy 55-year-old laboratory is guar- 
anteed to satisfy or your drug or toiletry 
dealer will refund purchase price. So get 
the positive protection of Mitchum Anti- 
Perspirant. Liquid or cream. $3.00, 90-day 
suEDlye 





eT TRUS 


AUTH a) 


..the best you can buy,& use 







For 75 years our textile items for 
the home have made lasting 
friendships with women 


everywhere. C Look for 


these distinctive, 
efficient and colorful 
Ritz cloths for every 
household use. In single 

units and in co-ordinated sets 
for home and gift-giving. 


department 
<B>, 


Soild only in better 


and housewares stores 


NY. 100 
os 
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SAYMAN S AY MA SALVE 
| baled With Hexa AT STORES 

EVERY- 
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SAMPLES SAYMAN LP REGU 
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‘BRIDAL SHOWER GIFTS FOR THE NEW COOK 


| lightweight electric brewer. 





9) 
| e). Crushed ice for a 
| collecting bin (not shown). 





il . Quick way to heat soup, make instant coffee or tea or even cook an egg or two; attractive white, 
By Presto. 


Ds A broiler that can also bake is a mainstay for small kitchens. It’s so versatile: has a rotisserie, 


temperature control, and a four-hour timer. Black Angus. 


gala touch is made quickly and quietly; crusher has a new self-feeding system 4 
Ronson. 


A Ground-to-order coffee makes better brew. This electric mill holds a full pound of beans, has a gr 
selector and a handy measure. KitchenAid. 


5. Eight speeds for a blender; all have full power, even at lowest spin, due to the miracle of “steady 
Push-button model comes in avocado green. Oster. 


6. White-trimmed coffeemaker, at home on any table, is completely immersible for washing, so sud 
never a leftover flavor. Presto. ¥ 


"ee For creative cooks, this sturdy mixer; accessories available include dough hook, ice-cream free 
assorted beaters. KitchenAid. 


S, Twice as useful: this combination grill and waffle baker. With thermostat and signal light. Toa 


9, For kitchenette cooking, buffet servings, Teflon-lined electric skillet is time-saving. Two levels he 
warming tray keeps rolls, toast, bacon hot below temperature-controlled fry pan. Hoover. ; 
’ 


10. Party helper—an automatic electric platter to keep hors d’oeuvres warm, hot foods hot. Cornit 


“ 
i i . To free you from pot-watching: Teflon-lined electric casserole that also bakes like an oven, wa 
buns and rolls. Mirro. 


12: Another small wonder—electric can opener. It’s easy to clean, cutting blade removes, is 5 
dishwasher safe. Rival. 


1. Tableside grilling is easy, servings are fast and hot with this electric griddle. Teflon finish mal 
easy cleaning. West Bend. 


TA: He can be a deft carver with an electric knife. The blade pivots for slicing horizontally or verti 
without shifting the grip. Hamilton Beach. 


[5% New design in toasters—slim, sleek and space-saving. Sunbeam. 
16. Versatile portable mixer with 12 speeds, each at full power. Iona. 


All wrappings are vinyl-coated shelf linings in delightful patterns. The same linings are also available 
backing: Both ty pes are W ashable- Kimberly- Clack 


Shopping inf 


This oe LH dr) ee ae 
hoto of the ugly things you fir 
in the cleanest homes 


~ Odors and germs. 





ray kills the ugly things you can’t see. It A little Lysol Spray makes things a lot nicer. 
Y kind of odor. Clears the air of cooking Ss SEP 






lusty odors. Odors caused by germs. It 
pover them up. It doesn’t leave a telltale 
ts own. Lysol Brand Spray Disinfectant 
ns on household surfaces, too. Germs you 
. Staph and strep germs—even flu virus 
nore than the sprays that just cover up 
nat’s why more people use it than any 


ray. It makes your house smell as clean It kills many disease germs Clears the air of ugly odors Prevents mold and mildew 
‘S like staph and strep and the odors they cause 


SPR 
DISINFECTANT 


AY 





ERFOR MAN: 


| Spray-for the invisible world of odors and germs | <=> SOO" 


Santa Cruz. A towel to tingle with. 
Draw a bath, as hot as you can stand it, and soak 
till your skin is nice and rosy. Then pour cool water all 


over yourself and rub dry with this lush towel 

There's nothing more bracing than a ritual 
such as this every day. And there's no more 
perfect ending than towels from the Royal Family. 
One of the nice things. 


CANNON 
_ROYAL FAMILY 


Ravine 
e or green. At E 


fine department stores. Cannon M 





York 10020. 





IEN SHOWERS: IN COLOR 


These days, almost everything for 
the bride’s kitchen is available in 
glorious color. So if you're in- 
vited to a kitchen shower, take a 




















(With Holland House, 
the ‘experts’ cocktail mix) 





color cue. Here, some bright ideas X 
to consider. (See page 123 for 
shopping details.) 1. Blue-and- 
green theme : plasticmixing bowls, 
= ceramic fish casserole, spice racks 
and an avocado-green dishrack. 
Useful in any kitchen: a white 
rubber spatula, stainless bowls, 
2. Vivid reds: Dutch oven, wall rack with tools, canned-heat 
tio), clear-glass beverage servers with citrus designs, melon- 
ing pin. 3. Black and white, right for any kitchen: easy-clean 
ware—tube and square pans with Teflon linings, others with 
‘ick finish ; 
imes out- 
nes: from — 
epan and 


No mess, no fuss, no 
bother. Uniformly delicious 
cocktails every time, like this 
Margarita, thanks to Holland 
House's perfect recipes 
and natural fresh fruit juices. 

Holland House — 
flavor experts since 1887. 


— s SSS 











Only Holland House goes natural all the way, 

using herbs and spices to give our mixes a 

special flavor no one can dupliccte. Lets you ee a 
customize cocktails to suit individual tastes. Add z a 





your favorite liquor in the proportions you prefer. 





ypper cas- 
andles. A 
mdue set. 


You can create an endless variety of 
2 professional drinks with Holland 







yellow- | 3 House mixes. Try them. You 
rs with | a f just can't make a better 
llow-glass he » >} ée cocktail...no matter what 
1 ceramic ° , =x, you start with. 
e of yellow a wae ; we 





les that go 


from refrigerator to table. 
6. Avocado-green: ceramic- 


glass cook-and-server (han- | 
dle available for skilletuse),a HOLLAN D New — Instant “Dry” Cocktail Mixes. 


Dutch oven (porcelain out- 


side, Teflon inside), black- | HOUSE 2 , 


lidded skillet with wood-tone . 
handle and knob, timer-ther- Cockta il MEASURING < bakes 
mometer, and an enamel pot - JIGGER yet ee : 
in a paisley print. 7. Red | Mixes Bang MAl TAI Preteetrc 
and copper: coffee maker i raewieal = 

and electric warming tray in : = 
copper color, electric bun 





We bring the flavor, 


a 0) es eae 





ee INTRODUCTORY 8 individual servings 
, ° the $s rit OFFER 
warmer (a straw basket with you edd P 
red lining). Whiskey Sour®, Daiquiri®, Manhattan, Old Fashioned, Collins*®, Martini, Gimlet*, Bloody Mary, 
Margarita®, Mai Tai*, Side Car, Sip ’n Slim (low calorie sour). *Available in ‘“dry’’ mixes 





HOLLAND HOUSE BRANDS, INC., WOODSIDE, N. Y., A SUBSIDIARY OF NATIONAL DISTILLERS 





“Have A Lovely 
Summer”’ 
Luncheon 


Cool Cucumber Soup begins the lunch... 
It’s just chicken consommeé plus sherry and 
cucumber slices. Strawberry Croquembouche 
is the dramatic ending. strawberries are 
attached to a styrofoam cone with toothpicks. 
Everyone plucks her own, eats with Creme 


100 





This is the time, just before school ends and 
family activities begin, when women’s clubs, 
PTA’s and such, wind up their year’s activi- 
ties, usually with a meeting that involves 
food. Our idea for the occasion 1s this “‘ goo I- 
bye till fall” luncheon. You can make it a 
co-operative venture, with everyone contrib- 
uting a dish, or if your organization boasts a 


Beef en Terrine makes a pretty picture: baby 
lima beans, carrots, onions, roast beef in 


Jellied aspic. Below: more sheets that 


double as tablecloths—in stripes, solids 
or flower prints. A fabric-protective 
spray on the sheets helps 

even a barbecue-sauce stain wash out. 


clubhouse with a kitchen, everything ¢ 
prepared there. The tablecloth (an ea: 
launcler sheet), the unbreakable dishes 
up to dishwashers and teen-agers whentl 
the kitchen helpers) and the stainless 
ware are all excellent investments fora 
house. Our calorie-light menu will find fa 
for who isn’t on a diet? Recipes on pag 


Fresh Spinach Salad has a sunflower 
garnish of sieved hard-cooked eggs 

with bacon bits in the center. Paper plat 
are easy on the club budget, come in 
stylish patterns. The frosted plastic “ gla 
are perfect for water, iced tea, 





led trademark of United Fruit Company 












Don't go calling a Chiquita Brand Banana 
banana. | 
Chiquita Bananas are our very own babies. 
And nobody else's children are quite 
hem. 

__ We grow them special, and pick them 
cial, and handle them special. 

























asure them. We manicure them. We check 

m for plumpness, taste and umpteen finicky 

é things you'd probably never even notice. 
They go through a lot to wear the Chiquita 

1ana label. 

_ They've earned their name. 

_ As for other bananas, okay. They're just 

1anas. 


hiquita Brand Bananas. 


You expect your good dinnerware 
to be elegant. — | 
But will it pass the 3000 meal test? 7 


A Corning Guide bruises. Including those that happen in the contemporary Coupe shapes and patt 
to beaut ifu 1 dinnerware automatic dishwasher, and those that happen Each is a stunning example of graciou 
that 6 tays boat tifu L in the hands of your not-so-automatic Like all fine tableware, Centura Tat 
dishwasher called “‘Honey.” is available from open stock. Prices st 

With Centura Tableware you could serve Through it all your beautiful Centura $28.85 for a 16-piece set in White or § 
three meals a day, 365 days a year, for three service for 8 will stay service for 8. And not for the Gold Rim (illustrated). 
years—and your dinnerware will still look become service for 7,...6,...andso on. You'll find Centura Tableware whe 
lovely at the 3000th meal. Sophisticated, elegant, lovely Centura fine dinnerware is sold. 

We guarantee it*. Tableware is made of Pyroceram® brand 







Even though your Centura Tableware will material. Which is why it’s the first fine ceramic 
be the victim of bound-to-happen bumps and dinnerware without a breakage worry. 
Centura Tableware is available in 
beautifully traditional Rim and 





a Lableware by CORNI \ 


a 


ay 







Centur 


; 


*Corning promis o =) f it break 1ips, cracks, crazes, or its decoration wears off in three years of normal household use. 
ieces bearing sz will be 1 ken from temperature extremes. Just return the pieces to a CENTURA Tableware Dealer. 


CENTURA and PYROCERAI z r marks of Corning Glass Works, Corning, New York 














































Ice Goes to a Party 


nings Your Mother Never Taught You 






When does a plain bottle of vodka become the 
cynosure .. . the beau of the buffet? When 
it’s garlanded with leaves and flowers and presented 
in a block of ice. Chefs of famous Scandina- 
vian restaurants and ocean liners have 
used this theatrical approach for years. 
It’s the best way to make sure vodka is 
“smoking cold,” as it should be. 
(It won’t freeze, you know, because 

of the alcoholic content.) 


One can buy, in fancy hotel supply shops, 
a mold made especially for the purpose 
of producing icebergs around aquavit (the 
Vikings’ caraway-flavored vodka). Costs 
only about $30! But we achieved the same 
entrancing effect for less than 60¢ (with 
: 2 quarts of milk thrown in!), for we uséd a half- 
k carton. The leaves are artificial ivy twined around; the method 
simpler. To make crystalline-clear 
led, then cooled, the water. Or you 
pottled distilled water. Be sure 
bottle is capped Joosely so air can 
tit in the milk carton, 
y fill with water and freeze 
wiil take about 24 hours 
olid. 













4 square always 
r ice cubes. Be pop- 
*ks now have many 
ou can buy ice 
produce balls, circles, \. 
, hearts, diamonds, clubs 
;. You could also use small 
je cutters or large candy molds. Color 
pretty with liqueurs, like creme de menthe 
on or grasshoppers) or Cherry Heering (great in sours or collinses), 
it 3 Tb. to a quart of water. (Too much alcohol and they won’t 
few drops of aromatic bitters in water make rocks rosy and tasteful. 
Leftover tea and coffee in cubes 
are ideal for iced drinks. They 
chill, and at the same time 
enhance rather than dilute 
the flavors. 


Ring-around-a-pudding, 

or ice cream, sherbet 

or fruits (fresh, frozen 

or canned), with a flowery 
circle of ice. All you 
need is a metal ring mold. 
This creation requires a 

A ee two-step process. First step: pour 
ae boiled chilled, or distilled, wa- 
old about 14 inch deep. Freeze about 2 hours. Next step: arrange 
i leaves—fresh or plastic—best side down, on top of ice. Fill mold al- 
P with water, pouring carefully so as not to discombobulate the ar- 
. Allow plenty of time for freezing, at least 12, maybe 24, hours. 
an be used several times, even with fresh flowers, which will stay fresh 
looking as long as covered with ice. Exposed to air, they will darken. 




























you believe it? Desserts or fruits encircled in ice can be served in 
ames? Simply warm to about 100° whatever liquor you choose, in 
p or ramekin. Set a match to the spirit and pour flames around ice. 
es not, as you might expect, dissolve into a puddle. Scientific ex- 
the liquor burns at such a low temperature and the blaze is so swift. 
should, however, be served in platters or plates deep enough to 
ate some drip. 








ts of tidbits and intriguing morsels can be frozen into rocks. 
ies—straw-, rasp-, blue- or black-; cherries—red or Bing (with or 
ems) ; leaves of mint, lemon verbena or thyme, oregano or marjoram. 
f cucumber, a stuffed olive or a twist of lemon to go into martinis 
s. A mandarin orange section or a quartered slice of anything cool 
... any bit of edible whimsy adds to icy excitement. When you 
b cubes from a tray, don’t pull the handle and fracture the ice. 
n briefly under water or place a warm towel on the tray for a 
Tappy freezing! 











The“His and Hers” 


toaster. 


Makes light and dark 


at the same time. 


Toastmaster’s 4-slice toaster has separate controls for 
each pair of slots, so you can toast 2 slices light and 
2 slices dark. Pops up a family-size order of toast just 
the way each of you like it. Toastmaster’s compact 
cabinet takes up less space, stores easily. 


And your Toastmaster toaster is sure to work right 
when you get it because every one is tested with toast 
before it leaves the factory (you may even find a crumb 
inside to prove it). 


For a gift or for yourself, see the Toastmaster model 
D111 at your favorite store soon. 





For Lor 2-slice families. Our deluxe 2-slice toasters — 
are also toast-tested at the factory. The Sovereign | 

(at right) has smartly styled up-front, gold colored control | | 
panel. Others have end-operated controls. All have 

dial for selecting toast color. “a 


TOASTMASTER °° 


Toastmaster Division [RM {)()() 
McGraw-Edison Company RUC 
Elgin, Illinois 60120 Sovereign B112 














SOMETHING FOR THE GIRL 


Birthday, holiday, whatever the occasion, planning a children’s party can be easy as A,B,C—a swe 
and simple menu, rane decorations, calling over a few friends. At our celebration, six little girf 
all dressed in gingham, were treated to ice cream and cake (from an enchanted gingerbread cottag 
pictured next page). Though this was a party for little girls, some of the ideas here and on¢ 
next page can be used for big girls, too. 


A. Old-fashioned, but charming as ever: the gingham dress with matching bloomers and sun bonne} 
Butterick Pattern 4439. The hat is a ten-inch circle, gathered with elastic and accented with the sa 
ruffling as on the dress. 


B. Big-sister style—the culotte dress—with little-sister trimming: ribbon bow at the neck, dais) 
chains at the organdy Peter Pan collar and cuffs. Butterick 4727. 


x 
Cc; Simplest sun-dress, scalloped round the hem. Butterick 4807. Hem edging is easy to cut, wit 
an iron-on guide for 3-inch scallops. All gingham fabric and trim on these two pages is fron 
Sears, Roebuck and Co; Illustrations by Anne-Marie Barden Photographs by berm 











Yummy party favors to take home—bags of Sunshine cookies 
(left), stashed away here in a grocery basket. 






Fix i i D. Lavender and little-girl lace—the gingham dress with 
ae .) 7 ~ detachable organdy collar. Butterick 4916—includes pattern 
f ee 2 a) for a bonnet, and the bloomers shown with all these dresses. 


A 


. Baby-doll dress of gingham, with tiny puff sleeves and bubble bloomers. It’s a turn-about, to 
ar front or back. Butterick 4637. 


, Pinafore dress, bowed at the shoulders like a pretty package. Matching bloomers peep from under 
x pleats. Butterick 4751. We added bows, and forcontrast cut yolkandhemonthe bias. (continued) 
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SOMETHING FOR THE GIRLS 


Set the scene for girl talk: Above, a Hansel and Gretel gingerbread house, 
trimmed in white frosting with orange rind and gumdrop flowers. (Recipe 
and directions on page 118.) Below left and right: Setting the scene 
for the party, this party pack, always at the ready—folding table, com- 
plete set of bamboo-patterned glass dinnerware, stainless flatware (all 
to serve eight), and gingham tablecloth and 
napkins you can make yourself. Our recom- 
mendation: store everything in a card- 
board tote and keep on a closet shelf, 
all set for a party-a-go-go. 


Anchor Hocking dinnerware, ‘“‘Lagos”™ pattern flatware, 
folding table, gingham, all at Sears, Roebuck and Co. 
Shopping information on page 123. 


















proved, fresh-frozen 
ated orange juice from Florida 
inshine to even the bleakest day. 


vith natural vitamin C. 
quick energy that gets you going 





and keeps you going, nothing beats 
100% pure orange juice from Florida. 
What’s more, a little 6-ounce can 


contains the juice of 7 fresh oranges, 
makes a big pitcherful. 





Get your favorite branc 
it costs only pennies a glass. 
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1. May Day..In Bavaria for a quick 
supper, Bauernfruhstuck Omelet. Fry 
6 bacon strips till crisp. Remove and 
crumble. Add a (10-o0z.) pkg. regular 
French fries, cubed. Skillet-cook till 
brown. Beat 6 eggs. Pour into skillet. 
Stir until set. Season to taste. Sprin- 
kle with bacon and chives. Serves 4. 


2. Buccaneer Days In Corpus Christl 
call for Buccaneer Rice made from 
a new packaged Spanish Rice mlx. 
Follow basic saucepan method on 
package but add 2 tsp. Worcester- 
shire sauce, 14 tsp. hot-pepper sauce 
and top with sizzling sausage links. 
3. For Green Corn Dance In New Mex- 
ico, an Indian Corn Soup. Add 2 cups 
milk, 4 Tb. melted fat mixed with 4 Tb. 
flour to 1 (1-lb., 1-0z.) can cream-style 
corn. Season. Cook 5 minutes. Pour 
slowly, stirring, Into tureen on top of 
2 well-beaten eggs. Serves 6. 
4. Recipe for Kentucky Derby Day 
Burgoo: Add 1 can tomatoes, 1 pkg. 
en diced okra, 1 can succotash, 1 


nion-soup mix, % cup water, 
chili powder to a 1%4-lb. can 
stew. Cook 10 minutes. 
5 -thiopia’s Liberation, 


1 large onlon and 
both diced, In 


epper 


is yellow. Add 13 
cup diced p 
1 ¥% tsp. ct 
f s. Mix with 3 
Cups cook Ss 6 
6. On De e discovered 


butter shar Ccarnatior 
(pictured alk L W c 
butter or sof oh 
No. 3 fluted pastry f froz 


in foil pans. 





7. Fancy you creating your own fresh- 
baked pumpernickel bread. Dissolve 
1 env. yeast in 1 cup warm milk. Add 
1 slightly beaten egg, 2 Tb. molasses, 
1 tsp. liquid gravy browning to 1 
(12.75-0z.) pkg. dinner muffin mix. 
Beat and bake according to direc- 
tions. Fill well-greased and floured lit- 
tle pans half full, bake at 400° for 10 
minutes. Brush with unbeaten egg 
white. Bake 10 more minutes. 
8. Toaster pastries for breakfast, 
brunch or snacks. Cut Into triangles 
or halves... delicious with Ice cream. 
9. Today’s the day for Maytime Soup. 
Combine cream of mushroom and as- 
Paragus soups, add dash of nutmeg. 
10. Would you belleve a man named 
“Boysen”’ Introduced us to the new 
boysenberry yogurt? His father “‘in- 
vented”’ the berry by mating a rasp- 
berry, a blackberry and a loganberry! 
11. Canned tomato sauce now comes 
adorned with nuggets like onlons and 
mushrooms. One with tomato bits 
makes Instant gazpacho when com- 
bined with 1 (10-0z.) can chicken 
broth and ¥%4 cup water. Serve chilled. 
12. Mother’s Day! Bring joy and sweet 
sleep to her life with an Instant coffee 
much reduced In acld and caffelne. 
13. Pay obelsance to The Three Chilly 
Saints of the Rhine Country In your 
own American way by serving a May 
Bowle of wines. 
14. Midnight sun at the North Cape of 
Norway... serve a new canned pork 
roast Norweglan style: Sprinkle sliced 
t with 1 tsp. celery salt and Y%tsp. 
ger. Garnish with 4 cooked prunes 
id 1 can apple pie filling. Bake, cov- 
e at 375° for 10 minutes. 





15. Tulip time. . . cheese time in Hol- 
land. Dutch cheese should always be 
sliced, not scooped out of the shell. 
16. In Flower Cookery, Mary MacNicol 
suggests that violets be added to 
salmon and cucumber salad. Serve 
with mayonnalse. 

17. Corned beef and cabbage In 15 
minutes! The secret’s In a canned 
corned beef brisket, 1 Ib., 14 oz., al- 
ready cooked. Cuta parboiled cabbage 
into half-inch strips. Place In bottom 
of oven-proof serving casserole. 
Sliced corned beef with can julces 
goes on top. Cover closely with foil 
and heat at 350° about 30 minutes. 
18. Vienna Festival needs deep-frled 
parsley. Pretty garnish, tasty cock- 
tall snack: Wash Itallan parsley and 
pat perfectly dry, leaving stems on 
sprigs. Fry head down (stems above 
oll) In very hot oll (390°) about 1 min- 
ute or until crisp. Drain. 

19. See how fast a turkey dinner can 
be with a canned turkey roast. 

20. For Lafayette’s Day, a modern- 
Ized version of the gingerbread Wash- 
Ington’s mother is said to have served 
to the Marquis: Follow directions for 
mixing and baking a gingerbread mix, 
but substitute 4% cup orange julce for 
same amount of called-for Ilquid. 

21. For yeast bread (shown above) use 
a 12.75-0z. pkg. of white dinner muf- 
fin mlx. Warm the liquld called for and 
dissolve In It 1 pkg. yeast. Mix accord- 
Ing to directions. Bake at once at 400° 
for 20 minutes. 

22. For St. Rita who loved them..;: 
roses on the table, figs in any form. 
23. Blueberry Festival in North Caro- 
lina. Nothing in all this world is more 










ee anaes 


Photograph by Aldo 
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delicious than blueberries served 
sour cream and dark brown sugai 
24. For International Pickle Week 
All-American Hamburger will wee 
crown of pickle slices. 
25. Apple orchards In full bloon 
Wenatchee, State of Washing 
Serve apple fritters. (Use froz 
26. What’s a Sunday without Ri 
Beef and Yorkshire Pudding? | 
roast from a can, and the Yo 
Pudding ...Is a popover mlx! 
27. Constitution Day In Turkey 
spires a Mediterranean Casserole 
a shallow casserole arrange alt 
Ing layers of sliced, canned, d 
tomatoes, sweet red or green 
pers and diced onlons, 1% cu 
each. Mix 2 cloves crushed garlic 
¥% tsp. salt, 4% tsp. cayenne pe 
and 4% cup olive oil. Pour over V 
tables. Cover tightly and bake at3 
about 25 minutes. 

28. For dusting a board or a rol 
pin with flour, easily, a powder 
mitt is the handiest. 

29. Gremlins got Into the type aW 
back. No, we never meant to say 
zen meats weigh more than ffé 
But, yes, you can cook directly fr 
the frozen state. Time Is 142-2 tir 
as long. During the first two-thi 
of the time meat should be 100: 
covered with foll, then uncover. 
30. For Memorial Day and the Str 
berry Festival in Buckhannon, W 
Virginia, we make a Strawberry ¢ 
quembouche, see Recipe Index. 
31. Blessings on the Bucks Coul 
Pa., firm that now has extract of 10S 
buyable all over. Add a teaspoonfl 
strawberry gelatin for Aspic of Ros 
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-we start to show our age, we do a little face lifting. Isn’t that just like a woman? 


No salt salts like Morton Salt salts. 
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SUMMERTIME’S 
ELEGANT DINNER 


continued from page 78 


COCO SHRIMP 


1 pound large Salt, pepper and 


nove from sauce and let cool. (Save 
marinade for another day.) Meanwhile, 
cut water chestnuts in thirds. When 


chicken livers are cool enough to handle, 
slice and wrap a strip of bacon around 
one piece of chicken liver and one piece 
of water chestnut. Secure with a tooth- 
When the required number of 
have been assembled, fry in 
until bacon is crisp and serve 


pick. 
rumakis 
deep fat 
immediately. Serves 6. 

Ep. Note: A good variation—use 1% |b. 





shrimp, raw monosodium 
1 package long glutamate 

rice Peanut oil for frying 
All-purpose flour (any vegetable 
legg oil) 
Break long rice into piec es about ! 5 inch 
long and fry in hot oil. Combine three 
parts rice sticks with 
one part all-purpose | = 


flour, add salt, pepper 
and monosodium gluta- 
mate and spread in a 
shallow dish. 
Meantime, 
devein the shrimp and 
them. Dip the 
shrimp in well-beaten 
egg and then in 
stick and flour mixture, 
turning them so that 
they are covered 
with the rice sticks. Fry 
in deep fat until rice 
sticks are a _ golden 
brown and the shrimp 
cooked through. Serve 
with mustard and chili 
sauce. To dry mustard 
add white wine to the 
proper dipping consis- 
tency. This is hot, so 


pan or 
clean and 
split 


rice 


well 








watch it. To chili sauce, 
add a little grated horse- 
radish. A nice touch is 
to put the mustard in 
one side of a porcelain 
butterfly dish and the 
chili sauce in the other 
wing. Serves 6. 

*Kp. Note: For this 
quantity of shrimp you 
will need 1 cup long rice 
and 14 cup flour. Long 
rice is sold in specialty 
stores—sometimes called 
bean threads or 
sticks. 





rice 


RUMAKI 
This is an island tidbit 
of Chinese origin with a 


Japanese name. Thor- 
oughly integrated. 
There are many ver- 





sions, but essentially 


combina- ! 


Homogenizing makes Betty Crocke 


Ready-to-Spread Frosting 
smoother than any butter ¢ 


cream frosting you can whip, blend or 
beat at home. That’s why it spreads 
easier, tastes creamier than home- 


made frosting. Try: Chocolate, 


Milk Chocolate, Vanilla, Butterscotch 
or Lemon. They’re all unbeatable. 





Rumaki is a 





water chestnuts and bacon, marinated 
In and broiled or fried in 
deep 1 like this recipe. 
2 cups soya sauce 1 piece of fresh 
1 cup chicken stock ginger root 
1 tablespoor igar 2 tablespoons star 
1 large bay leaf nise 
1 stick of cinnan can whole water 
1 clove garlic nestnuts 

und chicken 

rs 
Mix season hed garlic 
with soya sau 1 bring 
to a boil. Reduce he immer 
for 5 minutes. re vers 
and bring to a b ce heat 
and let simmer for 1 3. tl re- 


round of beef cut into 1-inch cubes, and 
only 14 lb. chicken livers. 


CLAM ROLL 
This is a kissing cousin to the Chinese 
Egg Roll. 

3 cans drained 


minced clams 
14 pound cream 


2 tablespoons finely 
chopped green 
onions 


cheese Y2 teaspoon pepper 
34, cup bread 1 tablespoon 
crumbs monosodium 
1/2 pound chopped glutamate 


Salt to taste 
Thin Egg Skin 
(above) 


black olives 
2 teaspoons 
steak sauce 


Blend clams, cream cheese, olives and 


together until well mixed. 


seasonings 


In the meant:me, make the Egg Skins. 


Vy teaspoon salt 
14 cup water 


Thin Egg Skins 

6 eggs 

1 tablespoon 
cornstarch 


Beat eggs well and mix with cornstarch, 
salt and water. Drop mixture into eight- 
inch frying pan by quarter cupfuls for 
each circle. When cooked, turn over for 
two seconds. These can be stacked on a 
plate until ready to use. (For very thin 
egg skins use only 2 tablespoons batter. ) 





bs : 
Bet 
A | Sat 


The frosting that spreads easier, tastes 
creamier than your homemade. 


It's homogenized. You can't beat it. 


To make clam rolls, divide the clam 
mixture according to the number of 
skins you have. Roll out and then roll 
in egg skin, tucking the ends in and 
lapping the edges over well. Dip in a 
thin pancake batter and fry in deep fat 
until golden brown. Cut diagonally in 
slices to serve. Serves 6. 

Ep. Note: To avoid deep-fat frying, 
sauté clam rolls in 144 eup butter or 
margarine mixed with 2 tablespoons oil 


CHINESE WATERCRESS SOUP 


1 pound watercress cornstarch 

4 ounces lean pork, 1 teaspoon salt 
chopped fine 14 teaspoon sugar 

1 teaspoon 14 teaspoon pepper 








Y2 teaspoon grated 1 tablespg 
ginger root Peanut 

1 tablespoon 3 cans hot 
soy sauce broth (a 
5 cups) 


Wash and discard thick stalks 
cress; chop. Mix pork with « 
seasonings and ginger root. H 
pot and sauté pork mixtuy 
seconds, until pork is cooked 
browned. Add boiling chick 
bring to a boil again and le 
with cover on, about 10 mim 
watercress, ¢¢ 
simmer anothe 
utes. Serve im 
in Chinese go 
Serves 4 to 65 
Ep. NOTE; { 
good when chil 


CHINESE LONG 


2 cups cooked ( 
long rice, hot 
inches in leng 

4 cups hot cook 

2 freshly hard-c 
eggs, chopper 

1 tablespoon so 

14 teaspoon mol 
glutamate 

1% teaspoon sali 

2 tablespoons fi 
chopped chive 


Combine long 
and chopped « 
seasonings, fF 
Serve very ho 
nese bowls 

with chopped 
to 8 servings, 
Ep, Norte: F 
on Chinese lon 
Coco Shrimp r 
posite side of 
it is unavailé 
may substitut 
hot cooked ri¢ 








BARBECUED €! 
Apply Basie S 
Marinade (b 
quarters or to 
chicken and_ 
about an hour 
temperature, | 
charcoal or 
heated broiler 
minutes, cut 
Turn and conti 
ing, brushing 
maining marini 
chicken cooks. 
other 12 to Li 
until the skin is 
and crisp, and 
tender. Serve immediately. $ 


BASIC SOYA SAUCE MARINAD! 


1 tablespoon dry 1 medium 
mustard onion, 

1 teaspoon sugar and gra 

1 tablespoon 14 teaspo 

grated fresh monoso 
ginger root glutam 

1 cup soy: 


First, mix mustard with eno} 
to make a paste. Add musi 
grated onion, ginger and mo 
glutamate to the soya sauce. | 
overnight for best results. A 
with a screw top is a good ¢ 
If you are unable to obtain (@ 













ore | bought this _ 
irlpool refrigerator 
were 


se days, | only opened the refrigerator 
ad to. After all, there really wasn’t 
ch to see. But then | bought this m .% sii 
ol 21 cubic foot Connoisseur Twin Sire te a sn gal Tt e 
ator-Freezer (even the name excitesme) _ 
1 my life and my figure changed. 

new world of refrigeration opened up 
d | became like a woman possessed. 
heck up on my Ice Magic automaticice 
uaa ol AoC: (8 - 
ically. And while | was there, | would 
ish of blueberries with a dab of 
oer 

middle of the night | would get up to 
her my true No-Frost system was itll Va 
ne from defrosting forever. Andas _ 
was up, | would polish off the half of a 


4 


ee 


id sandwich with extra mayo that my ae ' eF Se Pee 
Sidney hadn’‘t finished. ee VX 

antly opened my porcelain-enameled an Ag 

) see if it really kept fruits and ie fee eR re ren 


es crispy fresh longer. And while | had 
Naltrehea keh Tecle aCp atl 
ed the fully adjustable shelves, 

ind one of little Evan’s candy bars to 
MAC CM Richter k 

se insidious Whirlpool people. 

of their mesmerizing refrigerator, 

2s got so large | had to buy 


) 18-pound <=> 


machine, too. Whirlpool 


CORPORATION 


Oe aaa a, eae ete nnn TS 
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MMERTIME’S g, ever, or you may end 
EGANT DINNER th cor itter. 


COCONUT MILK 
led nger root P 2 cups boiling water over 4 cups 
it meat. Let stand 20 


rE: Glazes of honey and mustard Strain through double thick- 


o be brushed on during broiling. ess of « secloth, squeezing to remove 


CHILLED PINEAPPLE AND Store this liquid in the refrig- 
ORANGES, FLAMED 


s to be heated, be sure to 


o the boiling point. Other- 


changes color but remains rare. Arrange 
the skewered meat on a tray around a 
small hibachi and let guests finish cook- 
ing their own hors d’ oeuvres as they wish. 
Serves 6. 


CHO CHO SAUCE 


14 cup soy sauce 4 cup oyster sauce 

1 cup sake 1% teaspoon freshly 

1 cup brown sugar ground pepper 

3 ounces fresh 1 teaspoon salt 
ginger, chopped 1 clove garlic, 





\f4 teaspoon garlic 2 tables 
powder cornsta 
1 beaten egg Oil for f: 


Mix pork with mushrooms 

chestnuts; add seasonings, ¢ 
egg and mix thoroughly. Spri 
mixture with cornstarch and 
balls which measure about @ 
diameter. Fry the meatballs; 
until golden brown. Serve on { 
and serve very hot, with Chi 


\ Hawaiian favorite of ours—in keeping 14 cup thick peeled and 
the Trader Vic tradition—eleg wis is apt to ecurdle. Makes 2 cups. soy sauce minced tard and catsup. 
ana dramatic. 
each = = ———— = = CHINESE HOT 
1 fully ripened Tres 3 
y rip Mix a very ho 


pineapple 

1 (1-Ib., 444 oz.) can 
pineeaple chunks, 
drained 

4 oranges, peeled and 
cut into sections 

14 cup sugar 

14 cup dark rum 

14 cup toasted coconut, 
angel flake style 

1 can canned heat 

1 qt. vanilla ice cream 

1/7 cup more toasted 
coconut or Coconut 
Cream (see recipe 
below) 


Cut across 1 fully ripe 
fresh pineapple 6 or 7 in- 
ches from its base. Using 
a sharp knife, remove 
pulp from shell but leave 
shell intact. Cut pineap- 
ple pulp into bite-size 
chunks. Arrange on a 
platter the fresh pineap- 
ple chunks, 1 (1-lb., 44%- 
oz.) can drained pine- 


apple chunks and 4 





oranges peeled and cut 
into sections. Chill. Place 
in separate small bowls 
16 cup sugar, 44 cup 
dark rum and % cup 
toasted coconut. Punch 
holes around in _ pine- 
apple shell to make air 
holes. 


Set a can of canned 


heat inside pineapple 
shell. 

To serve: Ignite 
‘annea heat. Furnish 


each guest with skewers 


Vitamin C is the plus in oranges. Polyunsaturates are the plus in Mazola. 





tard with wat 
at a time uni 
and thin eno 
dip. Turmeri 
added for cole 





CHINESE CATS 
If you can’t fi 
Vic’s Chinese 
your nearbym 
horseradish t 
catsup or chil 


srt tee crea eemce? 








PINEAPPLE DI 


1 Long Island « 
domestic duc 
about 4 pout 

2 tablespoons 

1 teaspoon sal 

14 teaspoon pe 

4 slices canne 

1 large green f 


Eat an orange and you get more than just good taste. You 2 cups broth 
get the “plus” of Vitamin C. cose 


1 tablespoons 
1 tablespoon c 
mixed with 2 
spoons cold 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “plus” of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 
whose major ingredient is liquid Mazola Corn Oil, 

does more than make toast, vegetables or lobster taste better. 


Preparation: 
quarter duck 
with boiling 
simmer genth 
der. Remove 
(save it) am 
drain. Cut 
apple. Wash 
the pepper, 


Mazola, used in place of the more saturated fats, 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. 


Mazola makes good eating good sense! 











spear pineapple 
chunks and orange sec- : stem, inside 
ms. D , seeds, and cul 
lame = size squares. 
eat. Finish Method: Pre 
d coconut. MEAT-ON-A-STICK Bring ingredients to a boil and keep _ skillet and add oil. Add piee 
S anilla ice [his tidbit uses flank steak, which can. warm. Dip Cho Cho sticks or the Meat- _ salt and pepper, and brown 
vith b and membrane and on-a-Stick in the sauce and then broil. ing frequently. When brown 
Coco- c zer until ready to use. This sauce is a combination of Chinese pineapple and green peppers 
Serves 6 Sl in a semi-frozen condi- and Japanese seasonings, but the pro- a few seconds. Add the brotl 
j 1 happen to own a slicer, set cedure is Japanese. Makes 314 cups the duck was simmered), ml 
: .. Fold the strips ac- sauce. Store leftover sauce in refrigera- glutamate and the soy sauce 
-inch widths and tor and reheat to use. simmer about 10 minute 
ve-inch bamboo slightly with cornstarch mix 
Bet eo eee | RAK EME Pons EES aw | 
Cho Cho Sauce (above), hot with steamed rice. Ser 
sary Fac ¢ 1 pound ground 2 tablespoons = - This Pineapplall 
foil to prevent the pork soy sauce Ep. Note: This Pineapp 
- arrange in a 4 cup minced 1 tablespoon anerey be delicious served with @ 
, m om aspoon sa : 3 . 
crean g. Youcancom- 4 renee ae Z feacnoon erase Long Rice as described in th 
s skimmed srve the same water chestnuts 14 teaspoon page 110. Or try it with h 
Cream. | i ‘an broil half a (5 to 6 0z.), monosodium snow peas and water chest 
; ; drained and glutamate ae 
Di the meat just minced and traditional. 


Fig Bars 


ae 
os ae a 4 


Lady Joan 


Mallopufts 


ove cookies 


bake 


ED pe coe enue conee twa 
te eT 


Sugar Waters 





j 
Ww 


afta 





VEAL BIRDS IN WINE SAUCE 


Stuffing 

2 cups prepared dry 
herb stuffing 

1% cup chopped 
parsley 

14% cup finely 
chopped 
mushrooms 

14 tsp. nutmeg 

24 cup water 

14 cup butter or 
margarine 


2 Ibs. veal scallops, 
pounded thin 


Prepare stuffing by combining 2 





(KRAFT 


G 


armen 


rape 
M 


JA 





2 tsp. salt 

14 tsp. pepper 

4-14 cup olive oil , 

12 toasted croutons 
(oblong of bread 
same size as veal 
birds) 

Wine Sauce: 

2 (10-0z.) cans 
chicken gravy 

1/2 cup dry sherry or 
white wine 

14 |b. mushrooms 
(12) 


cups 


| 





prepared dry herb stuffin| 
chopped parsley, 14 cup f 
mushrooms and % teas} 
Stir in 24 cup boiling wat} 
cup butter or margaril 
melted. Season 2 lbs, 
pounded thin on both side 
of 2 teaspoons salt and 
pepper. In the center oy 
place 1-114 tablespoons y 
ing. (If scallops are small 
gether by overlapping } 
center.) Fold scallop en| 
to enclose stuffing. Secu 
toothpicks. Brush with ¥ 
oil. Bake at 425° for 204 
brushing frequently with! 
shallow pan for 10 to 15; 
ing frequently). Drain. P) 
large crouton of toasted by 
poached mushrooms and} 
sauce (see below). Surroy 
points if desired. Serves 6 
Wine Sauce: Heat 2) 
chicken gravy with 4% @ 
Peel 12 mushroom caps. (4 
orative shape if you like) 
ered 5 to 10 minutes um 
are tender. Drain from 
slotted spoon. Place one | 
veal bird. Cover with a lit 
Serve remaining sauce ak 


NEW POTATOES WITH NE} 


Potatoes: Peas: 
2 Ibs. new red 2 (10 
potatoes fro: 
1 gt. water 2 Tb. 
17/4 isp. salt ma 
2 Tb. butter or 2 tsp 
margarine 2 tsp 
14 cup chopped yy, 
parsley 
Potatoes: Wash 2 |bs. ney 


Peel a band from around 
potato. Place in a saucep 
to cover (approx. 1 qt.): 
teaspoons salt. Bring toa 
Drain. Return to heat 
spoons butter or marga 
gently to coat potatoes. 
14 cup chopped parsley. } 

Peas: In top of doub 
gently boiling water, pl 
pkgs. frozen peas. When 
2 tablespoons butter or 
teaspoons each sugar and! 
teaspoon mace. Cook, © 
utes or until tender. (This1 
taste like new peas.) Seri 


CREME BRULEE 


1 (414-0z.) pkg. Ys cu 
egg-custard mix sus 
3 cups milk pa 


14 tsp. nutmeg 


Make 1 (414-0z.) pkg. ef 
according to package dire 
14 teaspoon nutmeg. 
Pour 14 cup cooked mi 
of 6(6-oz. ) glass custard 
and refrigerate till set. Jt 
ing top each with 1 tab 
sugar, spreading gently a 
a fork. Broil 6 inches from 
minutes until just bubk 
OVERCOOK. Makes 6 @ 
To be extra spectacula 
slightly and pour into 6 
goblets. Cool] and chill al 
with the brown sugar @ 
broil safely, stand filled gt 
pan and surround com 
crushed ice before placing 
Less tricky alternative 
into brandy glasses. Mab 
arately by spreading 13@ 
sugar, firmly packed, © 
sheet. Bake in 400° o¥ 
Place a little atop each di 


MERRIER 
page 82 


PLAN FOR 
D PARTY 


ore: 

ich space available as pos- 
efrigerator. 

narketing. Store all food 
yping well. 

y)dka in Ice, following in- 
THINGS YOUR MOTHER 
iT YOU, page 103. 

loped Potatoes with An- 
REEZE. 

wedish Speed Meatballs 


rnishes for caviar. Cover 


2 


ais for Open-Faced Sand- 
‘ream Cheese and Onion, 


candle towers to brighten a 
riced from $12.50 to $35. 
n height from 8 to 20 inches. 
mental Ceramics Inc., 651 
an Francisco, Calif. 94105 









srandied Blue Cheese, Lobster and fill- 
ing for Ham Cornucopias. Cover and 
refrigerate. 

3. Prepared Molded Liver Paté. 

4. Cook fish for Brandade. Drain and 
refrigerate, covered. 

5. Prepare Marinated Vegetables. Cover 
and refrigerate. 

6. Prepare Cold Potato Salad completely. 
Cover and refrigerate. 

7. Clean salad greens and tomatoes. 
Chill in crisper. Make dressing sepa- 
rately. Refrigerate covered. 

8. Prepare Danish-Style Parfait. Pour 
into serving glasses. Cover when cool, 
then refrigerate. 

9. Set out serving areas. Assemble serv- 
ing dishes. 

Day of Party: 

Morning: 

1. Remove Scalloped Potatoes with An- 
chovies and Swedish Speed Meatballs 
from freezer to thaw. 

2. Assemble Marinated Herring Salad on 
serving platters. Cover and refrigerate. 
3. Assemble Smoked Salmon and Onions 
on serving platter. Cover. Refrigerate. 
4. Assemble all Open-Faced Sandwiches. 
Set on serving platter. Cover first with 
damp paper towels, then with foil and 
plastic wrap. Refrigerate. 

Afternoon: 

1. Assemble Fillet of Sole Brandade. 
Cover. Refrigerate. 

2. Place Marinated Vegetables, Cold 
Potato Salad and Green Salad (un- 
dressed) in serving dishes. Cover and 
chill. 

3. Arrange Melon Wedges with Straw- 
berries on serving platter. Cover and 
chill. 

4. Make Hot Potato Salad. Let cool cov- 
ered. 


| 
oe 





One Hour Before Party: 

1. Set Scalloped Potatoes with Anchovies 
and Swedish Speed Meatballs in 350° 
oven, covered well with foil. 

2. Set out foods, arranging caviar and 
garnishes and unmolding liver pate. 

3. Place Hot Potato Salad in oven for 
30 minutes, covering well with foil. 

4, Set out drinks and unmold Vodka in 
Ice. 

5. Set out hot dishes at last moment and 
make preparations for serving coffee, tea 
and decaffeinated coffee at end of meal. 
Ed. Note: Be sure to have a good supply 
of plastic refrigerator containers, bowls, 
plastic wrap and foil on hand. 


SHOPPING LIST 

STAPLES: 

2 (12-0z.) jars marinated herring and 
onions in wine sauce 

2 (2-0z.) jars red caviar 

1 (2-0z.) jar black caviar (beluga or 
lumpfish) 

1 (314-0z.) bottle capers 

1 (7-0z.) can lobster meat 

1 (4-0z.) pkg. tiny pumpernickel rounds 

1 pkg. pumpernickel bread 

1 (4 oz.) pkg. melba toast 

1 small pkg. rye bread 

1 small jar dill pickles 

1 (2-0z.) can anchovy fillets 

4 (12-0z.) cans beef gravy 

1 (8-0z.) pkg. noodles 

1 (8-0z.)} jar mayonnaise 

1 (1-lb.) pkg. superfine sugar 

2 (434-0z.) pkgs. raspberry dessert mix 

1 pint apple juice 

1 jar instant decaffeinated coffee or 
1 (1-lb.) ground decaffeinated coffee 


VEGETABLES AND FRUITS: 
1 bag radishes 
2 lbs. yellow onions 


6 lemons 

1 large bunch dill weed (or 1 bottl 
dried) 

1 bunch parsley 

1 bunch scallions 

2 heads lettuce (Boston, chico 
iceberg ) 

9 lbs. potatoes 

2 (10-0z.) pkgs. frozen peas and onion 

16 |b. mushrooms 

1 bunch celery 

1 basket tiny cherry tomatoes 

1 small melon, cantaloupe or honeydew 

1 basket strawberries (continued) 





Red, white and blue tri-colored theme for 
summer entertaining. ‘“Drums” earthen- 
ware by Laveno Italian Ceramics matched 
with ‘on the rocks’’ tumblers from Federal 
Glass. To light the way, nine-branch can- 
delabra with red and blue slim Paragon 
candles and red, white and blue cottage 
lamps, all by Victrylite. Bright-white 
Dixie Paper Cup dispenser by American 
Can. “Jolly Foam’ picnic jug by Hamil- 
ton Skotch. Belgian Linen napkins in red 
and delphinium-blue by Leacock. 


ES Showoff Barbecue: Sweet and saucy spareribs grilled outdoors 
_ in Reynolds Wrap. Why, specifically, Reynolds Wrap? Because 
» Reynolds Wrap is oven-tempered for flexible strength. 


By 


A special kind of strength that resists tearing, seals 








in all the luscious flavors and juices. No wonder 
more women buy Reynolds Wrap than all 
other foils combined. Reynolds Wrap. 


Wouldn't you hate to be without it? 


Be CY 


we ae = a ' << 





SWEET & SAUCY SPARERIBS 


3 Ibs. lean pork or V3 cup corn syru V4 teaspoon cloves 
yrup 


lamb spareribs V3 cup lemon juice V4 to V2 tsp. Tabasco Sauce 


Marinade: 1 clove garlic, crushed 4 teaspoon salt 


V4 cup soy sauce V2 teaspoon dry mustard Heavy Duty Reynolds Wrap 





Combine marinade ingredients and pour 
over spareribs. Cover and refrigerate 
overnight. Next day line grill with Heavy 
Duty Reynolds Wrap and build fire right 
on the foil. Remove ribs from marinade 
and grill 5 to 10 minutes on each side 
or until browned. Place ribs on o lenath 


of Heavy Duty Reynolds Wrap and spoon 
marinade over them, bringing up the foil 
to hold liquids. Now close the foil, double- 
folding edges. Place “package” on grill 
and bake about 45 minutes for pork 
spareribs or 15 minutes for lamb. Makes 
4to &6servinas. 


MORE THE MERRIER continued 


»-O pkKg. Cream CNneest 





1 (4-0z.) jar Cheddar cheese spread 
114 |bs. sweet butt 
4 (14 pint) cartons sour cream 
1% qts. milk 
MEAT: 
11% lbs. thin-sliced smoked salmon 
1 (8-0 iced ham 
4 lb. chic ers 
114 Ibs. liverwurst 
1 lb. fillet of sole 
1 lb. ground veal or beef 
1 lb. ground pork 
4 lb. sliced bacon 


LIQUOR: 

1 box (containing 12 5%-oz. packets) 
instant cranberry cocktail mix 

2 bottles vodka or gin 

1 (1 pint, 10-oz.) bottle ginger ale 

t boxes (containing 12 packets each 
instant cocktail mix, flavor depends 
on preference 

4 bottles liquid cocktail mix, flavor 
depends on preference 

1 bottle Scotch or bourbon 

Gin or vodka 

ON HAND: 

Flour, brandy or bourbon, bread, black 

olives, oil, vinegar, garlic, salt and pep- 

per, Worcestershire sauce, horseradish, 

nutmeg, cardamom, thyme. 


EDITORIAL NOTE: 

1. While the individual recipes in this 
party serve 8, the dishes when made col- 
lectively will feed 12 to 15 people. 

2. Some ingredients in the order list 
are given to the nearest purchasable 


we only use 114 lbs. sweet 


amount; 1.é., 


putter but you will have to buy 144 lbs. 


CRANBREAKER PUNCH 


12 (%-0z.) pkgs. 2% cups vodka 
instant cranberry or gin 
drink mix 1 (1 pt., 10-0z.) 
2'4 cups wate bottle ginger ale, 
chilled 
re punch bowl blend 12 ( %%-oz. 
pokes. instant cranberry drink mix with 


214 cups water. Stir or whisk to dissolve. 
Pour in 214 cups vodka or gin-Chill. Just 
before serving, stir in 1 (1 pt., 10-o0z.) 
bottle ginger ale, chilled. Makes 12 
5-0z.) servings. 

VODKA IN ICE 

Europeans always serve vodka ice-cold. 
Prepare yours as we did, in Scandina- 
ian style. For directions, see THINGS 
YOUR MOTHER NEVER TAUGHT YOU on 

page 103. 

MARINATED HERRING 


2 (12-0z.) jars 1 cup fresh radish 
marinated herring slices 
and onions in 
wine sauce 


Drain 2 (12-0z.) jars marinated herring 
and onions in wine sauce. Reserve 2 ta- 


blespoons sauce and toss with 1 cup 
radish slices to moisten and flavor. 

Pile herring in center of long serving 
platter. Surround with radish slices. 
Chill. Serves 6 to 8 as an appetizer. 


SMOKED SALMON AND ONION 


1 Ib. thinly sliced 2 Tb. lemon juice 
smoked salmon Dill sprigs 

144 cups thin onion 
slices, about 
2 medium onions 


Arrange thin slices of smoked salmon 
(about 1 lb.) in overlapping lines on a 
long, narrow platter. In between each 
slice place 2 or 3 onion slices. Sprinkle 
assembled platter with 2 tablespoons 
fresh lemon juice. Chill. Decorate with 
dill sprigs. Serves 6 to 8 as an appetizer. 


RED AND BLACK CAVIAR 


1 (2-o0z.) jar red Y% cup finely 
caviar, chilled chopped onion 

1 (2-0z.) jar black cup chopped 
caviar, chilled parsley 
(does not have to 1 (314-0z.) bottle 
be beluga; capers, drained 
lumpfish willdo 8 lemon wedges 
as well) (1 lemon) 

2 hard-cooked eggs Assorted crackers 


Place 1 (2-0z.) jar red caviar and 1 





COFFEE AND TEA SET-UP 
Offer a choice of three old-favorites at 
your Smorgasbord Party: two coffees 
(regular and decaffeinated) and tea. A 
good way to serve them would be in this 
trio of Rosenthal’s porcelain coffee 
servers—the tallest one tied with a 
bright ribbon, to show it holds the de- 
caffeinated variety. Left, “Composition” 
pattern. Center, sum, ridged “‘Varia- 
tion’”’ pattern. Right, to keep the coffee 
warm throughout the evening ‘“‘Lotus’’ 
coffee pot over its own hidden candle. 
Napkins by Hudson. All on Hall- 
mark’s ‘‘Paisley’”’ wrapping paper. 















COURTESY MUSEUM OF FINE ARTS, BOSTON 
M. AND M. KAROLIK COLLECTION 


body will be smiling 
inthe family portrait. 


DETAIL FROM “THE FAMILY OF JOSEPH MOORE,” 























(2-0z.) jar black caviar on sepa 
ing platters. Cover lightly yj 
wrap and chill until serving t 
pare platter of garnishes by 
(as in picture on page 83) 
cooked eggs (yolk sieved 
chopped, and white finely cho 
cup chopped onion, 14 cup 
parsley, 1 (314-0z.) jar capers 
and 8 lemon wedges. Cover wij 
wrap and chill until serving ti 

At serving time, serve cavi 
nishes and a platter of asso 
ers. Serves 6 to 8 as an appet 


ASSORTED TINY OPEN-FACED 
SANDWICHES 


1. Smoked Salmon: Butter 
pumpernickel round from 1 (4 
Top each with a piece of smok 
(1% |b. altogether) twisted slig 
fold, place fresh dill sprig. Ma 
2. Cream Cheese and Onion: 
gether 1 (8-0z.) pkg. crea 
softened, 2 Tb. grated onion a 
tablespoons heavy cream. Plae 
bag with No. 5 star tip. Pipe 
melba round from 1 (4-0z.) pkg 
a little on each. Top each wi 
caviar from 1 (2-oz.) jar r 
Makes 18. 

3. Brandied Blue Cheese: Beat 
(3-0z.) pkg. cream cheese and 
pkg. blue cheese with 2 Tb. brai 
or spoon onto 18 (2-inch) toas 
Top each with a sliver of ble 
Makes 18. | 
4. Lobster: Blend 1 (7-0z.) ¢ 
lobster, drained, with 14 cup 
naise, 2 Tb. lemon juice and % 
and 14 tsp. pepper. Cut 5 slices 
nickel bread into 20 triangles, 
with a little lobster salad. Garn 
radish slice. Makes 18. 


When Mrs. Joseph Moore ser 
custard pie to her family, it too 
most of a long, hot morning tot 


You can do it in minutes. 


Fathers and children have always been big on a 
But, mercy, the work! The hours in the kitchen! 

Now, with Jell-O® Golden™ Egg Custard, the 
silky-smooth custard filling takes no time at all-] 
baking. No anxious juggling of ingredients. 

The easy recipe is on every package. 

Treat your family to Jell-O : 
Golden Egg Custard pie of- 
ten. How about to- 


we leet 
Gr night? Then every- 















‘as of Ham: Cut each slice of 
‘ced cooked ham in half. Roll 
. Spoon in 2 to 3 tsp. of this 
together 1 (4-0z.) jar Ched- 
read, 2 tsp. Worcestershire 
tsp. beef extract. 

qwers: Sauté 34 lb. whole 
sin 14 cup butter or mar- 
tender. Cover each of 18 
bread (1!4-inch diameter) 
slice of dill pickle. On each, 
d chicken liver. Makes 18. 


salted but- 


nour. Break 
up with a 
ash it until 
emain. Add 
r margarine 
until well 
dd 44 cup 
id \ tea- 
er. Stir till 
nixed. 
lightly oiled 
hil. Serve 
therackers, 
or crackers 
Serves 6 to 
izer. Makes 


LE 


ole 

ater 

eam 

ed fresh 

. dried dill) 
d scallions 
uice 

n vinegar 
adish 

y ground 

er 

illet of sole 
old water in 
or skillet). 
oil. Reduce 
und simmer 
tes or until 
oked. Drain 
ell in col- 
ngfishdown 
a fork to 
uch liquid 
[t is best to 
1d fish to 
3} hours, or 
0 rid it of 
ure. Flake 
finely with 
cup sour 
ip chopped 
r 2 table- 
dmail!), 2 





Pare and thinly slice 3 lbs. potatoes 
(about 8 cups). Peel and thinly slice Vo 
lb. onions (2 cups). Cut all but 6 of the 
anchovy fillets into fourths. Reserve oil. 
Melt 2 tablespoons butter or margarine 
in saucepan. Add 1 tablespoon oil, 
drained, from anchovy fillets. Stir in 14 
cup flour and 14 tsp. pepper and mix till 
smooth. Blend in 4 cups milk and cook, 
stirring constantly until thickened. In a 
3-qt. casserole place 14 of the potato 
slices, then half of the cut-up anchovies. 


SWEDISH SPEED MEATBALLS 
1 Ib. ground veal 1 tsp. cardamom 


or beef 1 tsp. thyme 
1 Ib. ground pork 4 cup butter or 
1 cup milk margarine 
2 eggs 4 (12-0z.) cans beef 
1 cup soft bread gravy 

crumbs 2 cups sour cream 
2 tsp. salt 2 whole cloves 


1 tsp. nutmeg 1 bay leaf 


Mix 1 lb. ground veal or beef and 1 |b. 
ground pork together. Beat 1 cup milk 
with 2 eggs, then stir in 1 cup soft bread 
crumbs, 2 teaspoons salt, 1 teaspoon nut- 





Turns Off Headache Pain, 
So Relaxes Its Tension, 
Helps Lift Its Depression—Fast 


n 22 seconds after entering your 
bloodstream this special fortified 


‘formula is speeding relief to your 
nervous headache. It promptly 
relieves the pain, so relaxes its 
tension and helps lift its depres- 
sion. You can bounce back fast— 
able to carry on and do your work. 
This effective headache relief is 





chopped 

ablespoons lemon juice, 2 
tarragon vinegar, 2 tea- 
teaspoon horseradish, and 
freshly ground black pep- 
ther gently but thoroughly. 
thtly onto lettuce leaves to 
6 to 8 as an appetizer. 


POTATOES 
IES 
on’s Temptation in 


S, 2 Tb. butter or 
4 margarine 
1 Tb. oil from 
sliced anchovies 
b.) ¥% cup flour 
fla 14 tsp. pepper 
ets, 4 cups (1 qt.) milk 


Pour over !4 of the cream-sauce mixture. 
Repeat. Top with remaining third of the 
cream-sauce mixture. Arrange the 6 re- 
maining whole anchovy fillets on top of 
potato casserole. Bake in a hot (400°) 
oven for 45 minutes or until potatoes are 
tender, and top is brown. Serves 6 to 8. 
Iip. Note: 2 (5.75-0z.) pkgs. scalloped 
potatoes can be used instead of fresh 
potatoes. 

Save envelopes containing seasoning. 
These can be used to make a piquant 
onion sauce by blending 1 tablespoon 
cornstarch and 2 cups milk to each en- 
velope. For creamy onion soup increase 
liquid to 31% cups. 





Anacin® —a special fortified com- 
bination of ingredients and only 
Anacin has this formula. Anacin 
Analgesic Tablets contain the medi- 
cation doctors recommend most 
for headache pain. In fact, Anacin 
gives you more of it than any lead- 
ing headache tablet. Next time—try 


medically proven Anacin Tablets. 


meg, 1 teaspoon cardamom, and 1 tea- 
spoon thyme. 

Add to combined meats and stir in 
lightly but thoroughly. Mixture will be 
soft. Using 1 measuring tablespoon of 
mixture, shape into little meatballs 
(makes approximately 4 14 dozen). Sauté 
meatballs a few at a time in !4 cup but- 
ter or margarine until they are lightly 
browned. Remove sautéed meatballs 
from skillet to a saucepan. Pour 4 (12- 
oz.) cans beef gravy into the skillet and 
heat, stirring to life all browned bits from 
bottom. Stir in 2 cups sour cream and 
add 2 whole cloves, 1 bay leaf. Pour over 
meatballs and simmer slowly, covered, 


for 20 to 30 minutes. Rem 
simmer 10 minutes longer. Ser 


buttered noodles. Serves 6 


MARINATED VEGETABLES 


2 (10-0z.) pkgs. 
frozen peas and 
onions 

14 cup cider 
vinegar 

14 cup olive oil 

1 small bay leaf 

1 whole clove 
garlic, peeled 


2 tsp. sali 
14 tsp. gro d 
cardamom 
14 tsp. freshly 
ground black 
pepper 

2 cups sliced 
mushrooms 









Combine 2(10-0z.) pkgs. 
frozen green peas and 
pearl onions, 14 cup 
cider vinegar, 14 cup 
olive oil, 1 small bay 
leaf, 1 whole clove gar- 
lic, peeled, 2 teaspoons 
salt, 14 teaspoon carda- 
mom and 14 teaspoon 
freshly ground black 
pepper, in a saucepan. 
Cover tightly and bring 
to a full boil over me- 
dium high heat. If nec- 
essary stir vegetables to 
hasten thawing. Reduce 
to low and simmer, cov- 
ered, very gently for 5 
to 7 minutes or until 
just tender. Remove 
from heat. Let stand 
covered, until cool (10 
to 15 minutes). Pour 
cooled vegetables and 
any remaining liquid 
into bowl. Gently stir in 
2 cups sliced raw mush- 
rooms. Chill. Makes 
about 314 cups. Serves 
6 to 8. 





HOT POTATO SALAD 
3 lbs. potatoes, cut 
into 44-inch slices 
(about 8 cups) 
1 tsp. salt 
14 ib. bacon (about 
6 slices) cut into 
¥4-inch pieces 
1 cup chopped 
onion 
¥4 cup vinegar 
2 Tb. sugar 
14 tsp. pepper 
Pare potatoes and cut 
into 14-inchslices(about 
8 cups). Cover potato 
slices with cold water, 
add 1 teaspoon salt, 
bring to a boil, cover 
and cook 10 to 15 min- 
utes or until potatoes 
are just tender. Drain 
potatoes thoroughly. 
Meanwhile cook 1% lb. 
bacon till crisp. Remove 
crisp bacon pieces and 
set aside. Pour off all 
but about 14 cup bacon 
fat. To fat in skillet stir 
in 1 cup chopped onion, 
34 cup vinegar, 2 table- 
sugar and 14 
teaspoon pepper. Pour 
over hot potatoes and toss lightly to mix. 
Season to taste with salt. Serves 6. 


COLD POTATO SALAD 


3 Ibs. potatoes 

(7 cups cut upy 
2 tsp. salt 
1 cup mayonnaise 
1 cup sour cream 
1 cup sliced celery 





spoons 


ly cup chopped 
onion 

4 hard-cooked eggs 

Vg tsp. pepper 

2 Tb. diced 

pimiento 

Pare potatoes and cut into chunks about 

1 inch in size (about 7 cups chunky po- 

tatoes). Cover with cold water, add 1 

teaspoon salt. Bring to a boil, cover and 

cook 10 to 15 minutes or until potatoes 

are just tender. Drain thoroughly. Chill. 
Meanwhile, combine 1 cup mayon- 


naise, | cup sour cream and continued) 
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MORE THE MERRIER continued 


blend. Stir in 1 cup sliced celery, cup 


chopped onion, 1 hard-cooked eggs, sliced, 
J 

the remaining teaspoon salt and 4 tea- 
spoon pepper Add e! illed potato ¢ hunks 


but thoroughly. Garnish 


li ed 


and mix caretully 
vith tablespoons pimiento if 


desired. Serves 


GREEN SALAD 

1 head lettuce 
(iceberg, Boston 
or chicory) 


1 basket tiny cherry 
tomatoes 
(approx. 2 cups) 








Tarragon Dressing: 1 clove garlic, 


Y/> cup oil crushed , 
3 Tb. tarragon 14 tsp. seasoned 
vinegar salt 
14 tsp. seasoned 
pepper 


Tear 1 head lettuce into bite-size pieces. 
Wash and drain thoroughly. Wash 1 
basket tiny cherry tomatoes. Toss with 
prepared lettuce. Chill. 

Make dressing by blending 14 cup oil, 
3 tablespoons tarragon vinegar, 1 clove 
garlic, crushed, 12 teaspoon seasoned 
salt and 14 teaspoon seasoned pepper. 


Kelloggs & PLANTERS 


Frosty Hermits 


Make ’em extra good ’n crunchy with 
Kellogg’s All-Bran* and Planters’ Dry Roasted Peanuts 


— 


cup Kellogg’s® All-Bran* 
Y cup milk 

cup unsifted regular 
all-purpose flour 

Y4 teaspoon baking soda 

14 teaspoon cinnamon 

14 teaspoon nutmeg 

14 teaspoon ginger 


_ 


1. Measure Kellogg’s All-Bran® into small bowl. Add milk; let stand until 


moisture is taken up. 


2. Sift together flour, soda, and spices. Set aside. 

3. Beat sugar, and butter or margarine, until light and fluffy. Add eggs, 
vanilla, and All-Bran mixture; beat well. Add sifted dry ingredients; stir 
until mixed. Stir in Planters Peanuts and raisins. Drop by level tablespoonfuls 


onto lightly greased baking sheet. 


4. Bake in moderate oven (375° F.) about 12 minutes, or until golden brown; 
remove from baking sheet. If desired, frost with Vanilla Icing and sprinkle 


with chopped Peanuts. 


Yield: about 4 dozen cookies, 214 inches 
in diameter 






*1 cup of Kellogg’s Bran Buds® or 2 cups of 
Kellogg’s 40% Bran Flakes may be used in 
place of All-Bran. 
VANILLA ICING 

ly n fted r nere? = 

I nv 

2 oO t nelted 

2 r 

Vy, : y-chopped PI ERS DRY 

ROASTED PEANUTS 

1. Beat sugar, vanilla, butter or rgarine, and milk 
together until smooth. 
2. Frost cookies and sprinkle ] ed Peanuts. 


© 1968 by Kellogg Company 
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BS BO ES §  OeN SGGE | SSE SEES SoSes] 


1 cup brown sugar, firmly packed 
\ cup soft butter or margarine 
2 eggs 
1 teaspoon vanilla flavoring 
4 cup coarsely-chopped 
Planters® Dry Roasted Peanuts 
1 cup seedless raisins 








Mr. Peanut 


hd 





MELON WEDGES 
WITH STRAWBERRIES 


1 basket 
strawberries 
14 cup superfine 

sugar 


Wipe outside of 1 melon with damp paper 
towels. Chill melon. Hull strawberries. 
Wash gently. Dry. Toss with 14 cup su- 
perfine sugar. Cover and chill. 

To serve: Cut melon into 8 wedges. 
Remove seeds. Arrange on long, narrow 
platter. Between each melon pile sugared 
strawberries. Serves 8. 


1 small melon, 
cantaloupe or 
honeydew 


DANISH-STYLE RASPBERRY p 
2 (434-0z.) pkgs. 2 cups ap 
raspberry dessert or cide 
mix, Danish-style 2 tsp. gra 
2 cups water peel 
Mix 2 (434-0z.) pkgs. raspbe 
mix, Danish-style, with 2 cups 
medium saucepan. Blend in 2; 
juice or cider, 2 teaspoons gra 
peel. Bring to a boil over meg 
Pour 14 cup into each of 8 (6- 
glasses or custard cups. Trz 
served with unwhipped hea 
poured over surface. Serves 8, 





“HAVE A LOVELY SUMMER” LUNCHEON continued from page 10¢ 


CUCUMBER SOUP 


3 (1214-0z.) cans 2 cups thinly sliced 


chicken cucumbers, 

consommé unpeeled 
Y cup pale dry 

sherry 


Combine 3 (1214-0z.) cans chicken con- 
sommé and 1% cup pale dry sherry. Add 
2 cups thinly sliced unpeeled cucum- 
bers. Spoon soup into 6 soup bowls. 
Chill until slightly thickened, about 
30 minutes or in freezer for 10 minutes 
by the timer. Makes 6 servings. 

BEEF EN TERRINE 


1 env. unflavored 1 (12-0z.) can baby 


gelatin carrots 
4 cup cold water 2 Tb. brandy or 
1 cup hot water cognac 


2 (1014-0z.) cans 
beef consommé 

2 (10-0z.) pkgs. 
frozen baby lima 
beans 

1 tsp. salt 

4 tsp. crushed basil 

14 tsp. pepper 

Soften 1 envelope unflavored gelatin in 

14 cup cold water. Add 1 cup hot water 

and stir until gelatin is completely dis- 

solved. Stir in 2 (1014-0z.) cans beef 

consomméeé. 

Chill until consistency of unbeaten 
egg white (about 30 minutes in refrig- 
erator or 10 to 15 minutes in freezer by 
timer). 

Cook 2 (10-oz.) pkgs. frozen baby lima 
beans according to package directions. 
Drain well and toss with 1 teaspoon 
salt, 144 teaspoon crushed basil and 14 
teaspoon pepper. Set aside. Drain 1 
(12-0z.) can baby carrots, and dice 
crosswise into “pennies.’”’ Toss with 2 
tablespoons brandy or cognac, 1 tea- 
spoon sugar and 14 teaspoon crushed 
basil. Set aside. Cover bottom of a large 
oval platter with a thin layer of thick- 
ened consommé. Arrange 12 slices 
cooked roast beef in an overlapping 
pattern in center of platter. Insert thin 
onion slices between roast-beef slices. 
Surround beef with lima beans and 
carrots (see photograph on page 100). 
Spoon remaining consommé over beef, 
lima beans and carrots. Chill until firm, 
about 2 hours or set in freezer for 10 
to 15 minutes by timer. Serves 6. 


1 tsp. sugar 

14 tsp. crushed basil 

12 slices cooked 
roast beef 
(about 14% Ibs.) 

2 onions, thinly 
sliced 


SPINACH SALAD 


1lb.(aboutl2cups) Ib. bac 

fresh spinach, cooked| 

broken into broken 

pieces ¥-inch 
¥4 cup oil-and- 3 hard 

vinegar dressing yolks, 

ard 

whites, 


Toss 1 lb. fresh spinach piee 
cup oil-and-vinegar salad dre 
range spinach on a large plat 
Place 14 lb. cooked and dra 
bits in center of platter o7 
Encircle with 3 hard-cooked, 
yolks. Then make an outer ( 
3 hard-cooked egg whites, 
Serves 6. 
STRAWBERRY CROQUEMBOU C 
CREME FRAICHE IMPROVISAT 


1 (18-inch) styro- Creme Fre 
foam cone cup so 
1 bunch (about 1 cup he: 
3 cups) mint 1 (3-0z.) 
leaves soften 
Flat toothpicks cheese 
Round toothpicks 2 tsp. su 
8 cups (2 quarts) 1 egg yol 


strawberries 
Using a sharp knife, cut 24%i 
top of an 18-inch styrofoam 
cone completely with mint lez 
14-inch pieces of broken flat 
to hold leaves in place. Break 
round toothpicks in half. Star 
of styrofoam, insert blunt enc 
pick about 14 inch deep into 
Press strawberry onto shal 
toothpick. Repeat procedure 
is completely covered with st 
(see page 100). You'll neec 
cups berries. When cone is ¢0 
additional mint leaves aroul 

To serve: Let guests help 
from strawberry croquembé 
pass around Créme Fraiche 
tion: Combine 1 cup sour cre 
heavy cream, 1 (38-o0z.) pkg 
cream cheese, 2 teaspoons s 
1 egg yolk. Beat until s 
creamy. Serve with strawbel 
bouche. Serves 12. 

Here’s a low-calorie alt 
Créme Fraiche: Blend 2 cups 
sour cream with 11% teaspot 
extract. 





SOMETHING FOR THE GIRLS continued from page 106 


HOUSE OF FLOWERS 


4 (14.5-0z.) pkgs. 2 Tb. grated orange 


gingerbread mix rind 
4 cups lukewarm Decorations: 

water 1 Ib. assorted small 
Frosting: gumdrops 


2 (1-Ib.) cans white 1 cup superfine 
vanilla frosting sugar 
4 cup sifted 
confectioners’ 
sugar 
Grease 4 (8x8x2-inch) baking pans very 
well. Line each base with an exact 
square of waxed paper. Grease paper. 
Make up 4 (14.5-0z.) pkgs. gingerbread 
mix according to label directions, with 
4 cups lukewarm water. Divide evenly 


between 4 baking pans. Bake 
30 to 35 minutes or until a | 
inserted in center comes out |! 
in pans on wire racks for | 
Remove from pans, peeling W 
from base. Place on racks t0 
pletely. 

Frosting: Beat together 2 ( 
white vanilla frosting with 7 
fectioners’ sugar and 2 t 
grated orange rind. 

To shape house, sandwich 
layers gingerbread, using % 
ing. Set on a serving platter. 
last 2 layers together, usit 


xhtly mark the top 
a light line (use a 
th a long, sharp 
1e cake diagonally 
left outside corner 
om layer. Repeat 
al cut on the left 
will give the roof 
hold these layers 
srt toothpicks be- 
-. Take care to re- 
serving to children.) 
ipe in place, sand- 
ether with 14 cup 
ver house all over 
lining frosting, 
with a spatula. 
of by using a spa- 
| pressing all over 
tiles. 

§ black gumdrops 
d board. Cut into 
)s; brush with wa- 
to form windows 
Jsing multicolored 
or flowers, shape 
dipped in sugar. 
ouse around roof, 
rs and windows. 


ice END 
RD FOR AN 
- PARTY 


ym page 88 


round platter ar- 
following attrac- 
inds like a pie sec- 
ture on page 88): 
prosciutto, rolled, 
ars pickled button 
s, % lb. sliced 
ui, rolled, 1 (8%- 
ed black olives, 1 
in stuffed green 
it.) jar hot cherry 
2-0z.) cans rolled 
ts. Serves 6. 


RIPED SEA BASS 
SAUCE 


olive oil 
lemon juice 
fresh 

ped basil 
Tb. dried) 
chopped 

1 parsley 
Tb. dried) 
salt 
cayenne 
yer 

5. dressed 
ed sea bass 
. Salt 


pepper 
shes celery 
2S 

lerry 

itoes 

)Z.) pkgs. 

*n artichoke 
ts 


combine 14 cup 
up lemon juice, 14 
hor 2 tablespoons 
hopped basil and 
seaspoon salt, 4 
fenne pepper. 

0 4 lbs. dressed 
ass and wipe dry. 
de and out with 
Ss salt and 14 tea- 
r. Brush with 14 
tuff inside of fish 
th celery leaves. 
uminum foil, on 
Bake in 350°, al- 
nutes per pound. 
when it flakes at 
rk. Baste twice 
hile cooking. 











Dea me 
a aleretoM cat alot 


iy MOYO) aL erp 

of cookies! 
WU) mrt tce ra elt baer tke toon 
Make drop, bar, molded and _. 
rolled cookies—allfrom new 
Betty Crocker “Can Do” © 
cookie dough. It’s mixer- 
quick and easy. 


"Can Do” cookie 


1 lb. 


under 


Rem ve 


tomatoes around fish. 


from oven. Arrange cherry 


Brown broiler 


for 5 minutes. Re transferring to 


move, 
plastic tray or platter and arrange 2 (10-o0z. 
pkgs. frozen artichoke hearts cooked, and 
brushed with basil sauce, around fish. Re- 
place celery with another fresh bunch celery 
leaves. Serve at once. Serves 6. 
Ep. NOTE: If your cooking facilities are 


small, cut fish in half and proceed as 


above. 
If you do not have 


> an Oven on your boat, 


this can be prepared at home and is equally 
1 cold. 

BASKET OF FRUIT, TRAYS OF CHEESE 

AND CRACKERS 
For Fruit Bowl: 
1 lb. 


Foor 


Arrange in attractive bowls 


each green and purple grapes, and 3 


recipes 


FREE in 
Gold Medal 
Nr: -¢-ee 


FLOUR = 


ALL PURPOSE 


FREE RELIBES inside] 


Instantized 


Enriched Flour 


ALL PURPOSE 
FREE RETIPENinawe! 





each fresh pears, peaches, Golden Delicious 
and MacIntosh apples, plums. 
For Cheese Tray: cay 1 lb. 


each Gouda, g1 


and purple 
Arrange on a t1 
kuminost, 


‘appillon, provo- 


lone, Brie cheeses, and eottage cheese gar- 


nished with 1 teaspoon ec} opped chives. 


For Cracker Tray: Arrange a selection of 
savory crackers or wafers as pictured on 
page 88. Serves 6. END 
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PLEASURE OF YOUR COMPANY 


continued from page 95 


LADY CURZON CONSOMME 


144 tsp. curry 
powder 

cup heavy cream, 
stiffly beaten 

YY tsp. salt 

14 tsp. paprika 


2 (12'%-0z.) cans 

consommeé 
madrilene 

14 cup brandy 

14 cup water 


Combine 2 (123 5-OZ. 
madrilene with 14 cup brandy in a 1-qt. 
measure. Heat 14 cup water and 114 
teaspoons curry powder 


cans consommé 


mustard and sugar, and 1g teaspoon 
pepper. Chill. Toss with torn chicory. 
Use as a bed on which to place lobster 
salad. 

MOCK LOBSTER SALAD 

2 (7-0z.) cans white meat, drained 


tuna, drained and and flaked 
flaked 14 cup chopped 
1 (7-0z.) canlobster pimiento 


Use the above ingredients—2 (7-0z.) 
cans white tuna, drained and flaked; 1 
(7-oz.) can lobster meat, drained and 








to boiling point. Strain 
through cheesecloth. 
Add water to madrilene 
to measure 1 qt. Spoon 
(6-02. ) 
serving glasses. Chill 
until completely set. 

Just before serving, 
beat 4% cup _ heavy 
cream until very stiff. 
Fold in 4% teaspoon 
salt. Swirl a little on top 
of each glass of soup. 
Sprinkle with a little of 
1¢ teaspoon paprika. 
Serves 6. 


evenly into 6 


FRESH LOBSTER SALAD 


6 (1-114-lb.) fresh 
lobsters, cooked 

3 cups finely sliced 
celery 

¥, cup finely chopped 
onion 

1 (344-0z.) bottle capers, 
drained 

114 cups sour cream 

144 cups mayonnaise 

1, cup fresh lemon juice 

1 Tb. salt 

34 tsp. pepper 

34 tsp. hot-pepper sauce 

6 cups torn chicory, 
chilled 

Classic Oil and Vinegar 
Dressing: 

4 cup oil 

14 cup tarragon vinegar 

1 tsp. salt 

1 tsp. dry mustard 

1 tsp. sugar 

14 tsp. pepper 

Lemon wedges 


To dress lobster: Re- 
move all claws. Cut 
away hard shell cover- 
ing tail. Remove body 
meat. Discard all feel- 
ers, the under shell and 
food sac. Lightly wipe 
lobster meat with damp 


paper towels if you 
think necessary. Cut 
into Yy-inch _ slices. 


Crack claws and remove 
meat. Cut into bite-size 
pieces. One lobster 
should yield 
cup lobster meat when 
cut up. Reserve lobster 


44 to % 


shells. 

To make salad: In 
large bowl combine lob- 
ster meat from 6 (1-1 14- 
lb.) cooked lobsters with 
3 cups finely sliced celery, 14 


° 


cup finely 
(314-0z.) bottle 


chopped onion and 1 


capers, drained. Fold in 114% cups sour 
cream, 1'4 cups mayonnaise, 14 cup 
fresh lemon juice, 1 tablespoon salt, 34 
teaspoon pepper.and 34 teaspoon hot- 
pepper sauce Wasl yutside of shells, 
and fora gl ghtly with oil. 
Place 1 cup lobste1 1g in each shell 
Chill till serving tin 

Serve on bed of 6 « orn chicory, 
tossed lightly with dr g¢ below. Gar 
nish with lemon wedgs es 6. 

Classic Oil and Vinegar Dregs: ing: 
Whisk together 14 cup oil, 14 cup tar- 
ragon vinegar, 1 teaspoor It, dry 


Press 1 qt. butter-pecan ice cream evenly 
against sides of a 2-qt. melon mold or 
bowl, to coat evenly. Place mold or bowl 
in freezer for 30 minutes to allow ice 
cream to harden. 

Into 1 qt. vanilla ice cream fold 1 
(234-0z.) pkg. macaroons, finely diced, 
and 1 (10-0z.) pkg. frozen whole rasp- 
berries, partially thawed. (Pour off any 
juice and also remove any juice crystals 
from around the berries.) Use to fill the 
center of the butter-pecan lined mold. 


Dont end up with 
Southern dried chicken. 





© THE DOW CHEMICAL COMPANY 


Surround it with Saran Wrap. 


Saran Wrap is in a class by itself. Fact! It clings better. It seals better. 
It protects your food better. In other words, Saran Wrap’ food wrap 


beats all other wraps. And it beats bags, too. 





flaked; 14 cup chopped pimiento—and 
proceed as with Fresh Lobster Salad (see 
preceding recipe). 

Nore: If the tuna and lobster are 
packed in salt, reduce salt in main recipe 
to 1 teaspoon. Serve on shells. Serves 6. 


BOMBE A LA VALENCY 


1 (10-0z.) pkg. 
frozen whole 
raspberries, 
partialiy thawed 

1 cup heavy cream, 
stiffly beaten 

14 cup pecan halves 


1 qt. butter-pecan 
ice cream, slightly 
softened 

qt. vanilla ice 
cream, slightly 
softened 
(234-0z.) pkg. 
macaroons, finely 
diced (approx. 

1 cup) 


me 


_ 


Southern fried chicken stays Southern fried chicken—in Saran Wrap. 


* TRADEMARK 


Cover and return to freezer for at 
least 4 hours or until the Bombe a la 
Valency is well frozen. 

Unmold onto serving platter, return 
to freezer. Just before serving surround 
with swirls of stiffly beaten heavy cream 
(1 cup unwhipped). Garnish with 14 cup 
pecan halves. Serves 12 people gen- 
erously. 


MIMOSA AND JONQUIL WEDDING CAKE 


2 (1-Ib., 214-02.) 
pkgs. white-cake 


34 cup soft butter 
or margarine 


mix ¥%4 cup white 
4 eggs shortening 
3 cups water 3 (1-!b.) pkgs. 
Frosting: confectioners’ 






























Grease 4 (10-inch) wedding ¢g 
pans very well. Dust inside of 


for each pan). 
Make up 2 (1-lb., 21-02.) pkg 
cake mix according to label dij 
using 4 eggs and 3 cups wate 
evenly among the 4 pans. Bake 
for 40 to 45 minutes or until toy 
back when touched, or until 
tester inserted } 
comes out clear 
minutes in pa 
rack. Remove {| 

to wire rack ¢ 
completely. 


pkgs. 
sugar, sifted, a 
a time. Gradu} 
34 cup heavy en 
1 tablespoon vg 
tract along 
confectioners} 
Cover with 
towel while in 
prevent drying| 
if not to be 
later, store in 
container and 
ate. Soften atre 
perature befor 

To decorate: 
cake layer on} 
plate. Spread t 
14 cup frostin} 
second layer on} 
continue to san 
layers in positi 
14 cup frosting | 
each layer. Set | 
frosting aside 
rate cake. Use 
ing frosting toc 
and top. 

Smooth ever 
for a perfect fi 
spatula in ho 
during final sm 

Silver Dragé 
Using a No. 4 





a trellis design. 
overlap of lines 
silver dragée 
tablespoons). 
outer edge of 
rosettes from Sé 
4 star tip. Decor 
jonquils and m 
shown in pic 
page 93. Serves 12 to 18 genero 


CORNFLOWER AND HYACINTH 
WEDDING CAKE 


Make up cake and frosting as 
mosa and Jonquil Wedding © 
preceding recipe). 

Sandwich cake layers toget 
frost the outside smoothly as ¢ 

To decorate with basket “7 
1 cup reserved frosting in a pl 
containing a No. 48 ribbon de 
tip. Place remaining frosting ny 
bag containing a No. 4 cc 
Raise cake to eye level. Using @ 
make vertical line down side 





| 

). Using a No. 48 tip 
basket weaves over- 
‘line down side of cake 


be about 1 inch long 
ich apart. Make second 
}, Diagram B. Between 
izontal weaves make 5 
Jut 2 inches long, over- 
‘ond vertical line (see 





rnating basket-weave 
| lines until the side of 
ty covered. Using a No. 
} small rosettes around 


| cornflowers and hya- 
in picture on page 93. 
‘enerously. 


DDING CAKE 


ke you should have 3 
ayer-cake pans and 3 
ver-cake pans. 
r, use 6 (9-inch) layer- 
3 layers down to mea- 
iameter. 
1 cup white 
2 shortening 
4 (1-Ib.) pkgs. 
confectioners’ 
sugar, sifted 
1 cup heavy cream 


yy 4tsp. vanilla 
extract 


1) and 3 (7-inch) wed- 
vans well. Dust inside 
1 tablespoon each. 

)., 214-02.) pkgs. white- 
ng to label directions, 
415 cups water. Pour 
9 prepared layer pans, 
ll. Bake at 350°, allow- 
ites for 9- and 10-inch 
30 minutes for 7-inch 
nutes in pans on wire 
om pans to wire racks 
aly. 

osting: Proceed as di- 
sting in Mimosa and 
9e, Noting in this recipe 
re increased to 1 cup 
argarine, 1 cup white 
).) pkgs. confectioners’ 
ip heavy cream and 4 


ace 1 large cake layer 
ar. Top with 34 cup 
ith second large layer 
e frosting. Place last 
e, topping with 34 cup 
nall layer cake exactly 
one. Top with remain- 
using 14 cup frosting 
; 2 cups frosting aside 
Use remainder to coat 


sAZINES 
THE WORLD 


ed magazines: When 
reading your maga- 
to work as goodwill 
sending them off toa 
for someone else to 
1 other lands don’t 
ese publications and 
news of our way of 
called ‘Friendship 
ines” will supply you 
id address. All you 
il one magazine—or 
oth for the nominal 
lately 40 cents each. 
ressed stamped en- 
Sam Gallas, 16100 
North Miami Beach, 
she will mail you a 
‘truction sheet. 




















sides and top. Smooth as ected for 
Mimosa and Jonquil Cake Using a No 
1 plain meringue nN a piping bag 
make plain diagonal lines from left to ce 


right around all sides of cake. Then 
make second set from right to left to 





form small trellis design. Pipe small dots 
around outer edge of large and small 
cakes, also where small layers fit onto 
large layers and large layer meets the 
serving plate. Decorate with roses as in 
picture on page 93. Serves 25 to 30 
generously. END 





Take home a quart of Libby’s. 
Open it one glass at a time. 


Libby’s is all tomato, 
great tomato, 100% 
straight tomato. The new 
6-can Cluster Pack is the 
most convenient way yet 
to give your taste buds 
a change of scenery. 
Next time you're dry, 


reach for the 





ved Refresher. 
ei ie ds on any package of ~~ "a = 
Something good Libby’s Tomato Juice. 


is always cooking 


at Libby’s. 











TO GROCER: Libby, McNeill & Libby will redeem this 
coupon for 5¢ plus 2¢ for handling provided (1) it is 
received from a retail customer in part payment for 
product specified herein; (2) grocer mails it to Libby, 
McNeill & Libby, P.O. Box 1620, Clinton, lowa (re- 


demption will not be made in any other way through 
outside agencies, brokers, etc.). Customer must pay 
any Sales tax. Cash redemption value 1/20 of 1 cent 


This offer void wherever taxed or 
restricted. Good only in Con 


= tinental U.S.A. Limit one to a 
household. FRAUD CLAUSE 

Invoices proving purchase 

within the last 90 days of suf- 

ficient stock to cover coupons 

presented for redemption 

must be shown upon request 

Any other application of this 

— coupon, other than under the 

ita terms stated herein, constitutes 

fraud and violators will be prosecuted. Offer 
expires September 30, 1968 T-14 

eo we ee we ee ee ee es = an am ae om cm 










PATTERN BACKVIEWS 


See pages 104-105. 


RECIPE INDEX 


Here is a listing of recipes appearing in this issue, including 
those from the Journal kitchens and advertisements. 


APPETIZERS Pork Roast Norwegian Style, page 168, 
Retfo, page 108. 

Seaboard Skillet Lunch, page 37. 
Swedish Speed Meatballs, page 117, 
Sweet 'n Saucy Spareribs, page 115, 
Veal Birds in Wine Sauce, page 114, 


Antipasto, page 119 

Clam Roll, page 110. 

Coco Shrimp, page 110. 

Marinated Herring, page 116. 

Meat-on-a-Stick, page 112. 

Molded Liver Paté, page 117. 

Pake Meat Balls, page 112. SALADS 

Red and: Bike avise ane eto: Bristol Mallow Mold, page 122 

Ru maki, page 110. ' Cold Potato Salad, page 117. 

Smoked Salmon and Onion, page 116. Fresh Lobster Salad, page 120 
Green Salad, page 118. 

BREADS Hot Potato Salad, page 117. 





Sa 

































ey 4 e Pumpernickel Bread, page 108. Mock Lobster Salad, page 120. 
Southern Light Bread, page 108. Marshmallow Waldorf Salad, page 123, 
4637 4439 4916 4727 4751 4807 Pineapple Marshmallow Cole Slaw, page 
ee ee Se = «e ; 4 : Salad with Croutettes and Dressing, 
BUTTERICK PATTERN NO. 4637: Child’s dress in sizes 4-6, 8-10, and 12-14. $.50. DESSERTS page 137. =a 


Dress requires 234 yards of 36" fabric without nap, sizes 8-10. Bombe 4 la Valency, page 120. Spinach Salad, page 118. 
: te ee é ; acy 

BUTTERICK PATTERN NO. 4439: Child's one-piece dress sizes 2-6. $.50. Dress re- eee paneanple Oe ee ee 

quires 1 yard of 36” fabric with without nap, size 4. Contrast band requires / %ofa Comilowen andiriyacinthaiedtineCares 12. Salad, page 37. 

yard of 36” fabric with/without nap, size 4. Ruffling used at neckline and on dress page 120. 

requires 2 yards. Créme Briilée, page 114. SAUCES AND TOPPINGS 


Danish-Style Raspberry Parfait, page 118. Basic Soya Sauce Marinade, page 110. 


BUTTERICK PATTERN NO. 4916: Child’s dress, hat and bloomers in sizes 2-6. Frasty Pctnils ace dd eitiese Catan: paceteies 


23 S 2 ; 
$.60. Puss requires 234 yards of 36” fabric with/without nap in size 4. Collar edged Glaze O' Grane Cheascabe panel: Chinese Hot: Mustard. page asi 
with 254 yards of %-in. lace. We added 1 extra yard for the long “flower girl” Hatiscloninlowereoacentts! Cho Cho Sauce, page 112. 
version. Melon Wedges with Strawberries, page 118. Coconut Cream, page 112. 
BUTTERICK PATTERN NO. 4727: Child’s pantdress sizes 2-6. $.60. Dress requires Mimosa and Jonquil Wedding Cake, Coconut Milk, page 112. 


os ; ‘ : z 5 ae 5 5 7 ? Tanille ing ye ‘ 
114 yards of 36” fabric with/without nap, size 4. Embroidered daisies require 114 page 120. ? Vamllatcung, page 118 
~ Strawberry Croquembouche with 


yards at neck and cuffs; 1-inch satin ribbon used for bow at neck. Craine Bratche Imnproviestion! pare ate. ae 
BUTTERICK PATTERN NO. 4751: Child’s dress in sizes 4-12. $.50. Dress requires Strawberry Marshmallow Mold, page 123. 
27% yards of 36” fabric with/without nap in size 8. Extra yardage is needed for bias 2-Tier Rose Wedding Cake, page 121. Z 
bows, yoke and hemband. Washington's Mother's Gingerbread, Chlodnik, BAEC 114. 
mae, Ste Pa sae eZ : page 108. Cucumber Soup, page 118. 
BUTTERICK PATTERN NO. 4807: Child’s dress in sizes 2-6. $.50. Dress requires Indian Green Corn Soup, page 108. 


1% yards of 36" fabric with/without nap, size 4. Scalloped hem made with the Instant Gazpacho, page 1. 8. 
MAIN DISHES Lady Curzon Consommé, page 120, 


Chinese Watercress Soup, page 110. 





“Instant Scallop Maker’ by Traum. oe ere ae ee eee ae 
S arbecue nicken, page . Maytime up, page ze 

BUTTERICK PATTERN NO. 4832: Misses’ dress sizes 8-16. $.75. Long dress re- Bawernfrithstiick Ontelet, page 108. ; etait 

quires 414 yards of 40” fabric with/without nap, size 12. catre DRESS (also Beef en Terrine, page 118. 

bride on page 92) is made of 42” cotton organdy and lace by Record Lace. The Chicken in the Shell, page 37. VEGETABLE ENTREES 

fabric is available at B. Altman in New York City. To make the Victorian neckline Corned Beef and Cabbage, page 108. Buccaneer Rice, page 108. 


Fillet of Sole Brandade, page 117. Chinese Long Grain Rice, page 110. 


shown in the picture (instead of the collar) cut a strip 19” one width of the em- z 
Kentucky Derby Day Burgoo, page 108. Deep-Fried Pars'ey, page 108. 


broidery plus one row of lace and attach to the neckline as shown in sketch. 


3 ‘ . Mediterranean Casserole, page 108. Marinated Vegetables, page 117. 
Buy Butterick Patterns at the store that sells them in your city. Or order by Pineapple Duck, page 112. New Potatoes with New Peas, page 114) 
mail, enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. Planked Striped Sea Bass with Basil Sauce, Scalloped Potatoes with Anchovies, 
630, Altoona, Pa.* Also available in Canada. *Calif. and Pa. residents add sales tax. page 119. page 117. May, 





BRISTOL MALLOW MOLD 


A dramatic flavor combination made to order for enter 


a + c. ahead dessert-salad. : 
O at the 2. 3-0z. pkgs. orange flavored gelatin Y4 cup green gral 
<.~.2 cups boiling wate 2 cups Kraft M 


: 1 cup dairy sour « 
y ‘ Set S 4 cup chopped pe 
S OU Caf = p solve | in boiling water; add ginger j 
@ r ) * Combine eae and sour cream. Spoon on top 
IM ake easily with i: nuts. 8 servings. Variation: Pour into 9" square pate 
Kraft Miniature © ¢ a 
Marshmallows! 


Theyre Jet-Puffed 
so they stay soft 
and blend smoothly 
into any recipe. 


wt 











_—. 


See Kraft Music Hall, Wednesday Nights, NBC-TV 


ournal Shopping Cente 


RTIME'S ELEGANT DINNER 
Hibachi, $3, from Miya Co., Inc., 373 Park 
N. Mac. 

- Camphorwood table, 20” x 20” x 8” h., 
matte- finished lacquer table, 18” x 28” x 
), from Miya Co., Inc., Tablecloth made 
ysanthemum pattern 36” w. green Kimona 
d. from Far Eastern Fabrics*. 

. decorators. 

Wooden pickled food bucket, 15” dia., 13” 

from Katagiri, 224 E. 59th St., N.Y.C. 
s “Florescence”’ pattern paper cups with 
eee of 8, 49¢. 

Hallmark's “‘Florescence”’ pattern scal- 
dia. plate, pkg. of 8, 59¢; 1114” paper 
ea.; 7” paper bowl, 20¢ ea.; 8-oz. plastic 
pox of 8, $1.39; paper napkins, pkg. of 
Mastercraft’s Thermaline salad bowl in 
ciglas, 21” dia., $15.50, from Hammacher 
or, 145 E. 57th St., N.Y.C. Bright pink 
napkins and flatware, $2.98; bamboo flat- 
e, fork and spoon set, 39¢; stacked lacquer 
*" dia., $1.25 ea. with cover; natural wicker 
ed purple) letter basket, 1514” x 11” x 3” 

i 6" dia. basket, 49¢; and doub! e Hiba hi. 

‘x 7” h., $9.95, are all from Azuma. 


RE THE MERRIER 


Golf umbrellas, 45” dia., $12.50,and beach 
54” dia., $15., custom made (client sup- 
ic) by Uncle Sam’s Umbrella Shop, 110 
St. maN. YC. Bloomcraft fabrics covering 
: left to right, ‘‘Enchanted Field,’ ‘Fes- 
" and ‘‘Glory,"’ all 54” wide cotton treated 
chgard, approx. $3.25 yd. Lees’ topside 
tdoor carpet, $5.95 sq. yd. 
Stevens’ Beauti-Blend cotton flat twin 
‘Posies’ pattern, $6.79 ea., and canary- 
id, $5.80 ea. 
West Virginia Glass Specialties’ 14-pc. 
| (260-0z. footed bowl, 6-0oz. punch cups 
ladle), $20. Scott’s paper placemats, pkg. 
. Plastic drinkware: old-fashioneds, pkg. 
; footed on-the-rocks, pkg. of 10, $1; 
ie goblets, pkg. of 6, 98¢; and iced bev- 
blers, pkg. of 8, 98¢, all from Dennison’s 
zaar, 390 Fifth Ave., N.Y.C. “Tempo” 
on-Tact (covering table cut from corru- 
on), 49¢ yd. Oval sterling tray, 10” x 5”, 
Norsk, 114 E. 57th St., N.Y.C. Fostoria’s 
yattern goblets. $5.25 ea. California Hand- 
awberry pattern napkins, treated with 
on Soil Release Scotchgard, $1 ea. 
- Fieldcrest’s ‘‘Now Group’’ gingham 
twin, $5.99. Mirro’s 22-cup ‘Party Perk"’ 
r, $15.95. Ronson’s *‘Table Chef" warmer, 
homas’ ABC Collection: stainless /lat- 
. place setting, $9.95; white dinnerware, 
e setting, $8.50; white flameproof cook- 
, $10.50, $12.80 and $14.30, and platters, 
$7.75. Rosenthal’s ‘“‘Romance Il”’ cham- 
lets, $7 ea. 


UNDER THE STARS 
Burlington's “‘Caper’’ pattern Never- 
1 percale sheet, flat twin, $6.50. Kimberly 
per dinner zapkins, pkg. of 50, in Persian 
in turquoise, 29¢. Rosenthal’s crystal 
idleholders, set of 3, $27. White bamboo 





pattern earthenware cache pots, 51%” dia., $5.95 
and 7” dia., $12.50; oblong plan ter, 6%" x9" x 5” h.. 
$15.; oval pla? 146" x 13": $20:- Limoges baking 
dish, 3” x 14". $14: x 5 S 


“Tridescent”’ patte rn cr 





e€a.; “Queen Anne’ il 

place settin $17; white $25 
and ‘Wonderful’ pattern gobl. in HaeIee “$2075 
ea., are all from The Mayhew Shop, 603 Madisor 





Ave., N Wee AC rystal wine cooler with its ow 
canter, $26 ppd. from Henri Bendel, 10 W. 57tt 
Nav C: 





ALL ABOARD FOR AN OFFSHORE PARTY 
Page 86: The Kendall Co.’s disposable sheet and 
pillowcase set, $2.95. Blue and white canvas ‘Boat 
Toter,’” $8.50, and W hale chart weights and yack, 
$10.95., from The Crow's ‘Nest (at Abercrombie & 
Fitch), 360 Madison »., N.Y.C. Marathon’s 
“Gayla” pattern white paper napk ins, pkg. of 50, 
29¢. 

Page 87: Hedwin’s blue vinyl ‘‘MaTray,” $1.98. 
Reynolds Metals’ compartmented tray, 39¢. War- 
mel’s plastic flatware, pkg. of 12, 59¢. Stotter’s 
frosted plastic tumble 75¢ Hamilton Skotch 
“Pace O’Matic’”’ beverage dispenser, $5.95, and 
“Pacer Family <"’ chest with dispenser, $16.95. 
Bremer Mfg. Co’s Sea Swing Gimbal stove. $19.95. 
W. H. Burnham’s a Bar-B-Que,’ $29.95. Dixie 
paper cup dispenser, 89¢. West Bend's ‘‘Thermo- 
Serv” buffet server, $24.95. Rubbermaid’s utility 
scoop, $1.98. Fish-shaped plastic plate holders, 49¢ 
a., from Azuma. Lily-Tulip’s * “Burlap” design and 
plastic-coated “Roman Stripe’’ paper plates, and 
Papermaid’s ‘‘Plaid”’ design paper plates, pkg. of 60, 
under $1. Roy-O-Pak individual covered bowls, 
6 for 49¢. 

Page 88: All plastic containers by Tupperware, 85¢ 
to $4.98. 













SUMMER LIGHTS 


Page 91: Westinghouse Infra-red Patio Heater, 
$50, bulb, $7.50. Kim Lighting’s ‘‘Birdhouse’’ 
down light, $40.50, and spread lights for paths, 
$19.50 and $40.50 in copper/bronze verde finish. 
General Electric bulb for bullet-type fixture, under 
$2. Handy floodlight, $2.95, for ground or wall use, 
and Indoor-Outdoor Merry Midget Lights. $3.50 
for 20-light set. Union Carbide’s 6-12 Insect Re- 
pellent in iowelette form, $1.98 per box. Blaze mobile 
Patio Warmer, $39.95. 


THE PLEASURE OF YOUR COMPANY 


Page 93: Westmoreland’s ‘Panel Grape”’ milk glass 
cake stand, $8.95, and “‘Ashburton”’ cake stands in 
crystal and Bermuda blue, $9.95 ea. Rosenthal’s 
‘Piemonte”’ pattern platter, 12” dia., $11, and 
serving spoon in “‘Linear"’ silver plate (5-pc. place 
setting, $22). 
Page 94: Topiary trees, 24” h., $29 to $25, and 
12” h., $10 to $12.50 (heights are approximate), 
from F.T.D. Florists. Rosenthal’s ‘‘Piemonte’’ 
pattern china, $19.95*. Wm. Ewart’s green Irish 
linen (tablecloth, 90” round, $22.98. Wedgwood's 
“Medina” pattern china, $35.* Gorham’s ‘‘His- 
pana” sterling flatware, $64.25*. Fostoria’s ‘‘First 
Love” crystal goblet and wine, $7.50 ea. Brown 
Irish linen damask napkin with hemstitched border, 





$1 50. Printed linen tablecloth in ‘“‘Plumas" pattern, 
70” round, $60, from Porthault Linens, 55 E 
S7th St., N.Y.C. Oxford’s “‘Golden Glen” pattern 
za, $31.95*. International's “‘DuBarry” sterling 
vare, $77.50*. Lenox Crystal’s ‘‘Starfire’’ goblet 
and wine, $6.25 ea. White Irish linen damask dinner 
napkin, $2.50. Printed linen tablecloth in “‘Les 
Pensées’’ pattern, 70” round, $60, from Porthault 
Linens. Franciscan’s ‘‘Monaco’’ pattern china, 
$32.95*. Lunt’s ‘‘Rapallo” sterling flatware, $58.50*. 
Lenox Crystal's ‘‘Manor”’ goblet and wine, $6.65 ea. 
Gold-colored satin band Irish linen damask napkin, 
$1.50. Printed linen tablecloth in *‘Nasturtiums’”’ 
pattern, 70” round, $60, from Porthault Linens. 
*A 5-pce. place setting. 

Page 95: Fieldcrest’s ‘‘Kaleidoscope’’ cotton beach 
towel in black and Spanish straw, 36” x 72”, $5.49, 
and Roya! Velvet fingertip towel in Canary yellow, 
89¢. Allied Chemical's “‘Lagoon’’ pattern plastic 
dinnerware, 45-pc. service for 8, $29.95, and 
Krystalite frosted plastic tumblers, 39¢ ea. Stanley 
Roberts’ “‘Del Sol’’ stainless flatware with yellow 
ebony handles, 50-pe. service for 8, $30. Lang- 
bein’s terra cotta color nylon flowerpots, 3%%” dia 
x 4” h., 80¢ ea. from Kropotkin, 183 Elm St. 
New Canaan, Conn. Drexel’s “Country Manor” 
Semanier (7-drawer lingerie chest) in Persimmon 
eer on Pecan solids, 24” w. x 17” d. x 48” h., 
50, from Bloomingdale’s, Lexington Ave. & 
59th St., N.Y.C. Visible in drawers: Sopp’s ‘“‘Lemon 
Slice’ coasters, set of 6, $1. Braidwater’s printed 
and embroidered Belgian linen placemats, set of 4 
with 4 napkins, $6 to $15. International’s silver- 
plated “‘Chadwick"’ double vegetable dish, $20, and 
“Chippendale” ashtrays, set of 2, $5, in drawer 
lined with tarnish preventive Pacine Silvery Cloth, 
32” w., $2.75 yd. Kroehler’s steel and glass cocktail 
table from the In Group, 36” x 36” x 15” h., $98. 
Fostoria’s 10” crystal plates, $4.25 ea., and ‘‘Venus”’ 
goblets and wines, $5.25 ea. Gorham’s ‘‘Gossamer 
sterling flatware, 5-pe. place setting, $59. Pig- 
shaped clear crystal flasks, $12.50 ea., from Norsk 
Cannon's ‘‘Meadow Blossoms” sheet in Venetian 
green no-iron percale, flat twin. $6. Syracuse’s 
“Harvest Gold’’ Carefree China, 16-pc. set; $35.95. 
International's “American Rose’ ainless Natw sare, 
5-pc. place setting, $8.95. Libbey Gold Sonnet” 
tumblers, set of 4, $1. Scott’s ‘““Viva"’ paper dinner 
napkins, pkg. of 50, 29¢. Ethan Allen Colonial stack- 
able stools, nutmeg-finished hardwood with yellow, 
red or black vinyl cushion, 17”x17”x8 yy" h., $17.50 
ea. Westmoreland’s ‘““Ashburton Ruby” goblet (hold- 
ing Hyacinth bulb), and wine (holding tulips), $2.50 
ea. Silver City Glass Co.’s “‘Helena”’ goblet (holding 
cornflowers), $2. Quail salt and pepper shakers 
in white bone china, 80¢ pr. Magnor crystal com- 
poles, 7%4” (holding Narcissus), $18.50, and 67 
(holding Crocus), $15, from Norsk. 
























GIFTS FOR BRIDAL SHOWERS 


Page 96: Hamilton Beach Electric knife, $24.95. 
West Bend “Griddle ’» Server,’’ $28.95. The Hoover 
Co.’s electric skillet with warming tray, $27.95. 
Presto Instant coffee/tea brewer, $11.95, and ‘“Decor 
Cover” coffeemaker, $25.95. Black Angus “‘Golden 
Chef” broiler (bake oven, rotisserie), $89.95. Ronson 
Ice Crusher, $24.95. Hobart Mfg. Co.’s “‘Kitchen- 
Aid” coffee mill, $24.95, and ““KitchenAid’’ mixer, 
$124.50. Oster 8-speed blender, under $53, Corning’s 
16” immersible Electromatic platter, $19.95. Mirro- 
Matic electric casserole, $21.95. Rival “Click ’n 
Clean’’ electric can opener, $17.95. Toastmaster 
rectangular Waffle Baker, $23.50. Iona 12-speed 
solid state Portable Mixer, $21.95. Sunbeam Thin- 
line Toaster, $27.95. Kimberly-Clark shelf papers 
and Marvalon used to wrap gift packages. 

Page 99: Rubbermaid dishrack, $1.98 and spatulas, 
set of 3, 98¢. Environmental Ceramic’s blue pottery 





casserole $18.50. Co € § 
All ied Chemica ep i 

$4.95. Foley ru $2.! 

server 3-bou et S$ 5 





Whitehouse ne 
pan, $1.79, pie le 
cake pan, $1.59 and cookie ; 

cake pan, $3.79, and sq r ¢ 





1 2 
Caspercraft Rack for kitchen u 7. hol 
Ekco ‘Classic Line’ Kitche 


steel, $19.95 set. Regal Ware 
Sterno red coffeepot, $7.98. Cor 
in Daisy and t 
and“ Foley yoll 
ramic’s white egg 
Corning Pyrex 
covered bowls, $5. Copco w t 
canisters, set $12 Gemco- Ware “Pantry 
pepper, vinegar and oil containe un 
Revere copper Lascerole with brass handles 
the Paul Revere Limited Edition, $18. Wear-t 
Dutch Oven, 5 qt., $10.95, and covered sau 
1%%-qt., $6.95, with mink-colored | Schiller & 
Asmus chocolate fondue set, $19.95. Corning 10” 
round avocado color skillet, $10.95. Club Aluminum 
avocado green, Tempo Dutch oven, 5-qt., $15.95 
Ekco skillet with cover, $9.95. Columbia Enameling 
and Stamping Co. ‘“‘Chateau’’ pattern cov d 
casserole, 3-qt., $11. Westclox timer-thermom 
$5.98. Basket, $3.98, from Round the World Baskets 
General Electric “‘Eternalum" coffeemaker, $21.98. 
Norjac Mfg. Co's ‘‘Warm-All Basket”’ bun warmer, 
$9.95. Revere “‘Eternalum’’ Autumn Leaves warm- 
ing tray, lg., $29.95. 




























HAVE A LOVELY SUMMER LUNCHEON 
Page 100: Pepperell’s ‘‘Paisley"’pattern dacron and 
cotton sheet, $6.79*. Oneida’s ‘‘Madrid"’ pattern 
Melamine dinnerware, 45-pce. service for 8, $34.95; 
“Paul Revere’’ Community stainless flatware, 5-pc 
place setting, $8.95, and ‘Colonial Suite’’ silver- 
plated 15” round tray, $27.50, 20” oval tray, $55, 
and well and tree platter, $30. Scott’ s “Viva” 
paper napkins, pkg. of 50, 29¢ Imperial’s “Diamond 
Optic” Skanda goblet, $2.75 ea. Cannon's ‘‘Modern 
Mood” striped sheets of polyester and cotton, $6.50* 
Springs Mills’ solid color Wondercale sheets of kodel 
and cotton, $5.50*. Wamsutta’s blue ‘‘Daisy Fair"’ 
cotton sheet, $4.50*, and pink ‘Petite Jardin’’ sheet 
of Dee and cotton, $7*. Deco’s ‘‘Helianthus”’ 
floral and ‘‘Electra’’ check paper plates, pkg. of 25, 
$1.75. Stotter frosted plastic tumblers, 75¢ ea. 
*Flat twin. 

















SOMETHING FOR THE GIRLS 


: Folding table with steel top, aluminum 
legs, 72” 30” x 29” h., open, $12.69; Anchor 
Hocking reno”’ glass dinnerware in textured 
avocado, service for 8, $11.66; “‘Lagos’’ pattern 
stainless flatware, 50-pc. set, $9.99; and Dan 
River’s cotton gingham (to make tablecloths and 
napkins), 36” w., 64¢ yd., are all from Sears, Roe- 
buck. “Hamper-in-the- Round” contz aining 4 card- 
board lunch boxes, $5.98 set, from Azuma. 

Pagel15 : Victrylite Candle Co.'s Cottage Lanterns, 
$4 ea., 9-branch candelabra, $10., and Paragon 10” 
“Tiny Tapers,’’ $1.25 doz. Federal’s ‘“‘Drum”’ on- 
the-rocks tumbler, set of 8, $3.49. Laveno’s, 
“Drums” pattern earthenware, 5-pc. place setting, 
$15. Hamilton-Skotch Jolly Foam 1 gal. picnic jug 
with shoulder spout, $1.79. Dixie paper cup dis- 
penser, 89¢. Leacock’s napkins in red and blue 
Belgian linen with soil-release finish, 52” x 52”, 
80¢ ea. Blue-and-white-checked cotton {tablecloth 
fabric, 58” w., $1.98 yd., from Bloomingdale's. 













————— 




















STRAWBERRY MARSHMALLOW MOLD 


Lovely and luscious. A shimmering 
salad mold beautiful enough to 
double as dessert. 


1 3-0z. pkg. strawberry 

flavored gelatin 
1 cup boiling water 
1 10-oz. pkg. frozen strawberries 
114 cups Kraft Miniature 
Marshmallows 


Dissolve strawberry gelatin in water. 
| Add strawberries; stir until fruit 
\, separates and mixture thickens. 
Fold in marshmallows. Pour 
) 1-quart mold; chill until 






Colorful and, oh, so capti 
This delicious favor ite can make Gene things 
happen to springtime suppers. 


1 cup sliced celery 

Y%4 cup chopped walnuts 
Kraft Mayonnaise 
Lettuce 





3 cups cubed apples 

1 tablespoon lemon juice 

1 cup Kraft Miniature 
Marshmallows 


Sprinkle apples with lemon juice. Add marsh- 
mallows, celery, nuts and enough mayonnaise to 
moisten; toss lightly. Serve on lettuce. 


ature Marshmallows 4 to 6 servings. 
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VIASHED POTATOES 
ELL THINK = 
HEY'RE YOURS. 













Fool-the-experts flavor. Fools more 
experts than any other instant potato. 
They taste as good as the ones you 
used to make yourself. Rich and 
smooth and satisfying. With no peel- 
ing, no boiling, no mashing. 

Ready in minutes. 

Nice. = 













French’s: Flavor s¢ 
it fools the experts 
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American? Every 4 
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Later, because of my 
analysis, I was listed a 
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“The Nuremberg 
the strongest moral de 
have as a nation, but 
likely they'll 
weight in court. 
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1 a comfortable, L-shaped white frame house in Hickory 
-amodern suburban development in Grand Blanc, Mich.. 
oard of directors of the R.O. Hayes Foundation is about 
id an important meeting—as soon as the R.O. Hayes 
y has finished dessert. 

narlotte Hayes, vice president, treasurer and secretary of 
»undation, clears the table and loads the dishwasher with 
elp of Bobby Jr., age 1114, and Nancy, 814. The foun- 
n’s tall, blue-eyed president and executive director—R.O. 
s himself, age 40—stands by struggling to control an 
tient frown, then spreads a sheaf of official-looking papers 
the round oak table. He is wearing Hayes executive attire: 
table gray slacks, red cardigan sweater, white shirt, no tie. 
et’s get to work,” the president announces abruptly to 
ife. “It’s time for our board meeting . . . remember?” 








Mrs. Hayes nods agreement and removes her apron, looking 
trim, pretty and somewhat more businesslike in a white turtle- 
neck blouse and green wool skirt. ‘‘Go to your rooms and do 
your homework now,”’ she tells the children, and then heads 
for the foundation’s central office: her bedroom. Seating herself 
at the desk, she picks up the black business telephone and dials 
a number in Wheaton, Ill. Her husband picks up the extension 
phone in the kitchen. 

““Hi, Dad,”’ he greets the male voice on the other end. “This 
is Bob. The foundation is ready for the meeting. Is Mom there?” 

“Yes, she is, son,’ replies his father, Robert D. Hayes. 
“She’s getting on the other phone now.”’ 

When all four are on the phones together, and after the 
health of each, and of the Hayes children, has been accounted 
for, Bob Hayes says, “‘I am now (continued on page 134) 


7 = R.O. Hayes Foundation 


officers confer (far left) 
at dining table. When 
President Bob calls a 


meeting, Vice President 


Charlotte takes off 


ae her apron. 


For big decisions, 
the foundation calls 


all the directors. 
mee 111, Mom and Dad,” 
wa DOD begins... 





Charlotte finds running 
a foundation makes her 
a better household 
manager. “Every dollar 
counts,” she says. 


Bob quit a good 

» job to become full-time 
director of his 
foundation. The 

¥ couple started 

Bit with $25. 









The foundation pays 

all repair bills for the 
Hayeses’ comfortable 
white frame house 

: its headquarters. 
Photographs by Archie Lieberman 129 
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Like fashion, beauty is never at a standstill. There’s always something new to try— 
oi ipstick, another way to wear your hair—anything that will give you a marvelous fresh perspective on your| 
sense of nowness. The five young women here (shown as they looked in ’67, as they look now) have made big diffe} 

ittle changes—some of which may be exactly right for you this summer. By Susan Harney, Beauty Editor, 
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Chris is chief 
for her h 
Michaolldl 
Ginger Man resti 
near New 
Lincoln 0 





Curls are heading 
your way. oF a 


fy \ 5 a) ‘ - 
P i! 4 EH & , 
: , | 


Chris O'Neal 
switches from last 
year’s straight hair ' 

to this year’s curly A 
coif (right) “ 


, She p 
; the quickest 
with a curly wi 
alternatives: 3 
with slim roller 
pin curls wound in 
direction—forv 
or a tousle-y perm 
I 


Permanently curl 
real hair by Li 








Sylvia’s a stylist f 
Bill Helburn, a favori 
» JournaL photographe 


Eye makeup 
is softer, p 
more romantic. 4 


The softer 
influence: us 
only masa 
insteat 

false eyelast 
in place of hé 
eyeliners | 
Twiggies, a | 
smudgy line \ 
dark gray pe 
along upper’ 
lower lids) 
gray eyeshaq 


OS‘ iO } one of 


Sein 


traight hair goes into 


Juri Perkin loved 
aight hair last year, 
‘8 year she craves curls. 





































New message on lips: gullies Se ae 
the darker color : A 
fruit-berry lipsticks. 





Kathy Agnoli prefers x 
the look of this year’s 
fruit-berry stain lipsticks f N 
(right) to the pales 
of yesteryear. 


Lipsticks 

as darkasa 
fruit-berry stain 
turn light 

after you blot 

away excess, rub 
in well with finger, 
then slick over with 
lip gloss. 


Jeannemarie’s 
a wife, mother and 
fashion eure 


Eyebrows go lighter. _ 


1emarie Blackman N for ‘‘Doodles,”’ 
ightened e funisticpereess 
yebrows house. 
t) for a softer 
ill effect. 
ace For the 
ar lipstick effect she 
or : achieved, try 
one of the 
new brow- 
lighteners. 
Goes on 


ewith a brush. 


Churi’s full-time job: 


curls and waves. taking care of her baby. 


To get curls high 
and new-looking, 
‘ tease each individual 

curl at the base (not 
" higher). This way, teasing 
doesn’t show, curls stand 
up firmly. 
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n had ridden in a helicopter, 

n snails, sung on the 

9. ‘I don’t need any mothers,’’ 
iid. But he did need a mother, 
a sister, too. By ANNE TYLER 








Who Would 
Want a Little 
“Boy ? Pe ene mee 


missed seeing who had brought him or what he 
had said to her family first. If she had known 
to expect him she might have stayed home, 
since her mother believed that eight-year-olds 
caught everything and should be allowed to 
stay in bed even if all they had was a funny 
feeling all over. But’she hadn’t known. She even 
asked her brother one day, a long time after 
that, “Did anybody tell us Jason was coming?” 
Billy said they hadn’t, but he was younger and 
forgot everything. So halfway she believed that 
Jason was a surprise, something planned at 
midnight when she and Billy were asleep, and 
halfway she believed that they had been told, 
because their mother always let them know if 
something important was happening. Yet, if 
that was so she mustn’t have been listening, 
because all she knew was that one day she came 
home and there was Jason, and he had come 
without her being there to see it. 

He was sitting on the couch, wearing a blue 
snowsuit and a round blue hat that snapped 
under his chin and had a button on top. Op- 
posite him sat Billy, rocking wildly in a child’s 
split-bottomed rocker. If you looked just at 
Billy you would think there was no one else 
in the room with him, and if you looked at 
the other little boy you would think the same 
thing. He was five maybe, but small, so that 
his feet stuck straight out in front of him on 
the couch. The soles of his shoes faced Mary; 
she could see the blue elastic straps of his 
snowsuit that went under each instep. But 
what she noticed most was his fingernails. He 
had his hands spread palms-down on his 
knees, and he was studying ten tiny squares 
of adhesive tape that were plastered to his 
fingernails. They made him look wounded. 
When she stepped closer, so as to see, he 
didn’t even look up but went on with his 
study. “Hi,” she said. 

“Hi,” said Billy, and stopped rocking. 

“T wasn’t talking to you.” 

“This kid is Jason. When I got back from 
kindergarten Mama was just cleaning the 
house for him. Then he came.” 

“Who brought him?” Mary asked. 

‘““A woman. She left him here.”’ 

“T see,’ said Mary, but already, even then, 
she was wondering more about it than Billy 
could tell her. She was wondering if Jason 
had walked in himself, and had said hello 
when spoken to, and how he had come to be 
sitting there so neatly with his feet sticking out 
as if someone had set him there and told him 
not to move. ‘Did he comeinacar?>”’ she asked. 

“T don’t know. I had to pick up all the 
mess in our room, mine and yours both.” 

“Did you come in a car?” she asked Jason. 

Jason went on studying his fingernails. 

“He don’t say much,”’ said Billy. 

“Well.” 

She went on out to the kitchen, still carry- 
ing her reader and trailing her scarf from one 
hand. Her mother was at the stove, frying 
onions for the stew. She threw a look at Mary 
over one shoulder and then said, ‘Hi,’’ and 
pointed with her chin toward the cookies on 
the table. ““Did you meet Jason?” she asked. 

“Yes.” 


Illustration by Mark English 


““He’s coming to stay with us. I want you 
to be nice to him, now; he’s just Billy’s age, 
but Billy’s kind of rough sometimes.” 

‘How long’s he going to stay >’’ Mary asked. 

“Well, always, I hope. It depends on his 
mother.” 

She took the onions off the steve and 
dumped them into a casserole, and Mary 
watched her while she chewed her cookie. 

“What happened to his fingernails>’’ she 
asked. 

“That’s to keep him from biting them,” said 
Billy. He had come to stand in the doorway, 
and he was dragging the split-bottomed rocker 
along with him. If there was one thing Billy 
hated it was other children sitting in his rocker. 

Mary looked at her mother, and her mother 
nodded. “He bites his fingernails,” she said. 

“Who would make him wear bandages?” 

“His mother did that. Mrs. Schmidt. She 
thought it might stop him.” 

“What's her first name>” asked Billy. 

“Oh ... I don’t remember that. Why do 
you always have to know?” 

“Elizabeth? Esmerelda>?”’ 

“No. Wait a minute.’ She stopped, in the 
middle of flouring the meat, and thought a 
minute. “‘Sophie,”’ she said finally. “Billy, 
take that rocker back. It won’t hurt the thing 
for Jason to sit in it a while.” 

“It'll hurt me,” said Billy. But he took it 
anyway, and Mary followed him out. 

Jason was still sitting on the couch, but he 
had stopped looking at his fingernails and was 
examining the soles of his shoes now. He laid 
one foot in his lap and snapped the elastic 
snowsuit strap, and then he set it down and 
did the same thing with the other foot. When 
the children came in he didn’t stop what he 
was doing, or even look up. ““‘Do you want to 
take your coat off>’’ Mary asked him. 

““Mama’s already tried that,” said Billy. 
He set the rocker down and then sat in it im- 
mediately, leaving no one any time to slide 
in before him. “‘She’s asked him four times.”’ 

“It’s hot in here, Jason. Aren’t you hot?” 

Jason shook his head. Even when Mary 
shucked off her own coat and then ruffled 
out the skirt of her plaid school dress and 
made a blowing sound to show how glad she 
was to be cool, Jason sat stolidly in his snow- 
suit, which was so thick that the act of put- 
ting his foot in his lap made him grunt and 
gave him the look of a fat little barrel. ‘“‘Oh, 
well,’’ Mary said. She sat down on the couch, 
too, but at a little distance. 

For maybe five minutes no one said any- 
thing more. Then Billy frowned, getting ready, 
and after a minute he rocked forward sharply. 
“Your mother’s name is Soapy,” he told Jason. 

“Sophie,” Mary said. 

“Sophie, then.” 

Jason looked up. 

“Your mother’s name is Sophie and you 
bite your fingernails.” 

“T do not,” said Jason. 

His voice had a croaky, rusted sound, as if 
it were not used very often. That made what 
he said seem important, and after those three 
words there was a special silence in the room. 
But he didn’t speak again, and after a while 
Billy went on rocking. 

When supper was in the oven their mother 
came out to sit in the living room. By then 
Billy had gone by degrees toward the door of 
his and Mary’s bedroom, taking the rocker 
with him, and now he sat halfway in the living 
room and halfway in the bedroom, leaning 
down from his (continued on page 156) 
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NO MORE TAXES FOR BOB 
HAYES (WELL, PRACTICALLY) 


continued from page 129 


calling the meeting to order. Charlotte 
will read the minutes of our last meeting.”’ 

His wife does so, then he says, “‘In view 
of the increasing activity of the R. O. 
Hayes Foundation, we think the foun- 
dation ought to consider purchasing a 
new car to facilitate its operation.” 

“How are the foundation’s funds?” 
asks Dad Hayes. 


Charlotte reports that they are rea- 
sonably healthy, and gives a fast run- 
down of the financial statement. 

“Well, I’ll vote for a new car,” chuckles 
Mom Hayes, “‘if the foundation will let 
me choose the color.” 

They all laugh, and agree that she can 
have that privilege. Then Bob asks, 
“Will someone make a motion that an 
automobile be purchased ?”’ 

“T will,” replies Charlotte, ‘“‘but not for 
all cash. I suggest that the foundation 
withhold $500 of the purchase price and 





tor tip-to-toe beauty, 


look to General lectric 


take a six-month bank note for that 
amount, to establish credit in the com- 
munity.” 

“‘An excellent idea,” agrees Dad Hayes. 

“T second the motion,’ says Mom 
Hayes. 

“Allin favor, say aye,” breaks in Bob. 
All “aye” agreement, and he announces, 
“The motion is carried unanimously. 
Are there any other points of business?” 

“Kiss the kids for me,’ says Mom 
Hayes. With that, the meeting is ad- 
journed and they all say good night. 






Give yourself the best... beauty care products to keep you looking and feeling 
your loveliest! Hair freshly set and glowing...a marvelous manicure and pedi- 
cure...and you, radiantly relaxed. For tip-to-toe beauty, look to General Electric. 





The General Electric Hair- 


Professional Portable Hair 


setter. Set your hair in Dryer with remote control! 
minutes, itholdsforhours. 4 hvat settings... fast dry- 
No need to sleep on roll- ing. Adjust both height 
ers. 18 nylon rollers in 3 and heat while under 
sizes—all he at once. dryer. Deep hood covers 
Embossex rrying case. large rollers. Off white. 


pn 





General Electric Company, Housewares Division, Bridgeport, Conn. 06602 





prison etn VETO 
teh : ; 





The Handbag Hair Dryer! 
Holds smart bouffant bon- 
net with elasticized reach- 
in top. 3 heats, plus cool. 
Adjusts to any head size. 
Blue or beige with gold- 
color flower pattern. 


Progress is our most important product 


GENERAL @@ ELECTRIC 
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Light, contoured power 
handle. 5 snap-on attach- 
ments shape, buff nails, 
gently care for cuticles, 
smooth calluses. Lovely 
compact storage case. 


Manicure-Pedicure Set. Hand Massager relaxes 


muscles, relieves tension! 
Fits on the back of the 
hand for soothing vibra- 
tion and manipulation 
through hand and fingers. 
Compact and comfortable. 
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FEMININE 
fVGIENe 


Th is new product 


will become as essential to you 
as your other deodorant. 


FDS* (Feminine Deodorant Spray) is 


Home Repair and Maintenance 

Furnishings and Appliances . 

elephonéws.,. «2. - 

Charity and Religious 
Contributions : 

Life Insurance ($50,000) 

Family Hospitalization ... . 


Sickness and Accident Insurance . 


Retirement Plan (Investments) 
Professional Literature : 
Savings (Educational Funds) 
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Automobile Loan Payments . 
Car Maintenance 
Car Insurance . 


TOTAL: $740 


Personal Expenses— Taxed Income 
(from Salary) 

Beauty and Barber Shops . 

Laundry and Dry Cleaning 

Medical (Beyond Hospitalization) 

Newspapers, Magazines, Books, 
Records. 


100 


50 
30 


25 
10 
12 


10 


a welcome new addition to the world 
of feminine freshness. A very personal 
deodorant. Formulated especially for 
the external vaginal area. A pleasant 
aerosol mist to use daily... just as you 
do your underarm deodorant. Effective 
even on special days. FDS... 

there’s never been anything like it. 


*FDS IS A TRADEMARK OF ALBERTO-CULVER CO, @COPY- 
RIGHT 1968 ALBERTO-CULVER CO., MELROSE PARK, ILL. 
ALL RIGHTS RESERVED. AVAILABLE IN CANADA. 
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Entertainment, Recreation, Mise.. 40 


INCOME TAX WITHHELD. . 15 
TOTAL: $357 
NOTE: Social Security is usually optional 
to employees of nonprofit foundations, and 
generally necessary. 
Under the setup of ordinary taxpayers, 
this family pays $193 a month (continued) 
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NO MORE TAXES continued 


in income taxes. But with the marvelous 
money machine of the Instant Founda- 


tion, this lamentable drain on family fi- 
nances is magically reduced to $15 per 
month. Houdini never produced a hand- 


somer windfall: the hard-working head 
of the Foundation family now has to 
earn only $357 a month (or $4,284 a 
year) to provide his family with the 
same standard of living that they en- 
joyed while he earned $1,250 a month. 
He can generously double his contribu- 
tions to charity; make a modest but 
polite gesture to the tax collector and 
still have $153 a month (or $1,836 a year) 
for ‘‘research” or ‘‘education.”’ 

To hear Hayes tell it, it’s all so effort- 
less: 

The breadwinner’s earnings—from his 
job or from his own business—are sim- 
ply paid to his foundation, and his foun- 
dation may now own or rent his house 
and his car and be his insurance bene- 
ficiary. (In Bob Hayes’s case, the foun- 
dation pays household maintenance and 
repair costs, in return for using his home 
as its headquarters.) The family direc- 
tors of the foundation continue to con- 
trol all, and the breadwinner draws a 
small salary, which is taxable, for his 
services. 


‘“Repuisive!’’ 


Mr. and Mrs. Hayes maintain that 
this kind of setup involves nothing more 
than an exercise of every American fam- 
ily’s constitutional right to pay as little 
income tax as they can, without step- 
ping outside the law. Hayes is fond of 
quoting a 1934 opinion of the late U. S. 
Appeals Court Judge Learned Hand: 
“Anyone may arrange his affairs so that 
his taxes shall be as low as possible.” 

Among those who think that Judge 
Hand was not talking about anything 
like the Hayes plan is Congressman 
Wright Patman of Texas, chairman of 
the House Subcommittee on Founda- 
tions, who calls the principle of the fam- 
ily foundation “repulsive,” and says 
that if it were allowed to go unchecked 
it would lead to a ‘‘nightmare”’ for gov- 
ernment and a “crushing burden of 
extra taxes on those who believe that 
good citizenship includes the payment 
of taxes, and who do not try to dodge 
their responsibilities.” 

Patman’s committee has been amass- 
ing detailed information on foundations, 
from the multimillion-dollar variety to 
the “backyard” kind. But whatever new 
laws are passed, the Congressman warns 
that, even now, ‘‘A foundation is always 
in danger of being declared illegal. If an 
individual forms one and puts his prop- 
erty into it, he might eventually have 
trouble getting his property out of it!” 

But Bob Hayes prefers to see himself 
as the champion of the downtrodden 
middle class. He says: ‘‘Every state has 
laws that make possible the establish- 
ment of a nonprofit, tax-exempt founda- 
tion, but generally only the very rich 
know about them. The privately con- 


trolled wealth in this country is more 
than a trillion and a half dollars,’’ he 
adds, pausing dramatically, ‘‘and some 
90 percent of it is controlled by about 
100,000 nonprofit enterprises that are 
very much like mine, only bigger. 
“What people find hard to believe is 
that you don’t have to be wealthy to 
have a family foundation. Charlotte and 


I did it for just $25—and that included 
$20 for a state charter as well as a $5 


contribution to fund the foundation!” 


And how, he asks, could kindly Uncle 
Sam possibly object? ‘‘After all, avoid- 
ing taxes is not the purpose of our enter- 
prise—it is only one of the benefits!” 
Hayes is, to be sure, in the same boat 
as any other taxpayer, if the IRS chooses 
not to believe this claim. The burden of 
proof rests squarely and heavily upon 
him. 

Under the law, the main purpose of a 
nonprofit foundation must be to make 
a contribution for the benefit of man- 
kind in at least one of these categories: 
scientific, educational, charitable, liter- 
ary, religious, testing for public safety, 
or the prevention of cruelty to children 
or animals. Bob Hayes maintains that 
his foundation qualifies beyond a shadow 
of a T-man’s doubt. Last year the 
Hayeses gave only $2 each to such cam- 
paigns as Master Seals and the Muscular 
Dystrophy Association, with their larg- 
est donation ($750) going to the Philippa 
Schuyler Memorial Foundation to assist 
Vietnamese farmers. But Bob and Char- 
lotte explain that the R.O. Hayes 
Foundation is educational, not charitable. 

According to its founding father and 
mother, their purpose is ‘‘to educate and 
inform people on better ways to manage 
their personal affairs.”” In other words, 
the Hayeses are working to spread the 
word about Foundation Family living, 
to urge other average families to join 
the movement, and to advise and “‘as- 
sist”’ them, in return for a substantial 
fee, to set up foundations of their own. 

Prospective converts to the founda- 
tion way of life start by paying Hayes a 
fee of $1,050 to attend a three-day sem- 
inar for basic training, generally at a 
big hotel in a major city. A husband 
and wife may attend these sessions 
together, to find out exactly what 
foundation-style living will mean for the 
whole family. If, after the three days, 
they’re convinced, they can proceed to 
a full educational course—legal assist- 
ance and financial counseling through 
all the complex and tricky details in- 
volved in rearranging their affairs. 

The fee for this full-scale service then 
jumps to $10,500—no, that’s not a mis- 
print—from which the initial payment 
is deducted. These fees are, essentially, 
the source of the R.O. Hayes Founda- 
tion’s income and working capital. As 
Bob Hayes says, and on this the tax 
authorities would agree, the family foun- 
dation is far from a simple do-it-yourself 
enterprise, and anyone who tries it on 
his own proceeds at his own risk. 

Despite Bob Hayes’s apparent non- 
chalance now, the decision to raise his 
own family on a nonprofit basis didn’t 
come easily to him, either. He had a good 
job as a field engineer and management 
training supervisor for one of the major 
automobile companies, and, like most 
young breadwinners with growing fam- 
ilies, he relied completely on that weekly 
paycheck, minus the usual deductions. 
He and Charlotte, married in 1952, were 
both graduates of the University of 
Illinois, and Charlotte had continued to 
work as a home consultant for an inte- 
rior decorating firm, until Bob Jr. was 
born in 1956. They were always, as they 
say, proudly, ‘“‘money-oriented.”’ 

Bob came by that philosophy hon- 
estly. He is the son of Robert D. Hayes, 
a self-made management training expert, 
himself a pioneer in the ‘‘family founda- 
tion movement.” In 1966 the elder Hayes 
encouraged Bob and Charlotte to strike 
out for the foundation frontier, too. 

The R.O. Hayes Foundation was 
chartered in the State of Michigan, but 


didn’t become truly operative until 
March 3, 1967, when Bob quit his job 
to become a full-time, salaried executive, 
employed by the foundation’s directors, 
the Hayes family. 

Charlotte admits she felt queasy 
when it came time for Bob to give up 
that nice, safe paycheck, along with all 
the other amenities of a good job— 
group insurance, pension plan, stock op- 
tions. ‘‘I just wasn’t sure the foundation 
could really support us,” she recalls. 


The tax man cometh 


Then, too, they were aware that there 
might be some raised eyebrows in their 
neighborhood. As the first family foun- 
dation on the block, they faced the 
possibility of being taunted as “‘tax 


_ dodgers.” And even that wasn’t as up- 


setting as the knowledge that some day, 
any day, that Internal Revenue man 
could show up. 

The decision was to change their life in 
more ways than even they had expected. 
Charlotte, as vice president, treasurer 
and secretary of the foundation, found 
that, besides her regular chores of keep- 
ing house and looking after the children, 
she was snowed under with official 
chores: filing detailed expense reports, 
making business calls, answering letters 
and attending board-of-directors meet- 
ings in person or by phone. 

But, despite the work, she feels the 
change has been both healthy and excit- 
ing. ‘The foundation has increased our 
communications within the family con- 
siderably,” she points out. She likes 
being told by her husband when she 
brings in his mail, ‘‘Go on, open it, that’s 
your job, you’re an officer.” 

She also has become a better house- 
hold manager, learning to question every 
expenditure. In the past, if she told Bob 
she needed a new ironing board, he 
would simply tell her to go out and buy 
one. “‘Now, even a new ironing board 
has to be discussed as a serious business 
decision,’ Charlotte explains. ‘You 
know, something happens to you when 
your family foundation gets the privilege 
of paying no taxes. It’s a big thing to 
think about—having to make every 
dollar count.” 

The Patman committee, convinced 
that many foundation dollars belong to 
the Government, wants a special Gov- 
ernment agency to keep tabs on all pri- 
vate foundation activities. As Patman 
says, “‘We’re after them with sharp 
sticks. They are going to have to do a 
lot of ziggin’ and zaggin’.”” Whether the 
Hayeses can keep their setup rolling is 
clearly a very cloudy question. Yet Bob 
and Charlotte manage not to worry 
about it. 

“You might say that we are guinea- 
pigging this notion of family life,”’ says 
Bob cheerfully. “I know that everyone 
is watching. But it is already having 
some very good effect on our kids. Bobby 
is only 11, but you won’t find a young 
fellow with more knowledge of the value 
of a dollar!’ 

Bobby does not get an allowance. 
Neither does Nancy. They receive wages, 
for work done. ‘‘We want our children 
to know what it means to have to earn 
money,” says Bob. 

The children take turns making their 
parents’ bed for a wage of 25 cents 
weekly. They must make their own beds 
without compensation, as part of their 
family responsibility. Nancy gets 30 
cents a week for collecting and emptying 
the trash; Bobby receives 30 cents for 
burning it up. Bobby is also paid for 






















































mowing the lawn and shovelin 
such payments may add up to $ 
may require half a day’s wor 

“Some parents might not ag 
this,” says his father, ‘‘but Bob] 
receives financial encouragement 
ing well at school.” 

The family pays off at grading 
For every A on Bobby’s report ¢ 
collects $2; for every B, $1; ¢ 
every C, a quarter. “‘He made $6 
marking period,” says his dad p. 
“Tt was the best report card hd 
brought home.” | 

At first, Charlotte was skepticg 
financial rewards as incentives ff 
grades, but she is now convinced 
works. 

The youngsters’ wages haye 
to do with the family foundatior 
expenses come out of Bob Haye 
sonal salary as executive direct 
they consider the whole system 
tant as part of the foundatior 
phasis on good family financing 
kids know,” says Bob, ‘‘that we 
different kind of life from their | 
And we feel we’ve got a marvelf 
to teach them about good } 
practice.” 

The Hayeses even hope the } 
tion can work out a way to 
scholarships for their children’s 
educations—presumably as t 
educational contributions. 


A pipe dream? 

That may sound like the bigg 
dream of all, but Bob Hayes ki 
an Illinois doctor who formed ¢ 
foundation that collects his fe 
vides him with a house, car, inl 
policy, retirement plan and edu 
grants for his children’s college 
The foundation employs himasa 
“medical administrator,” and 
serves as “assistant medical 4 
trator.” The foundation’s ste 
pose? Research and developmen 
fields of health, education and 
for the general good. The docte 
ingly makes his clinical find 
able to everyone. 7 | 

Although the R.O. Hayes I 
tion has been active for only | 
year, Bob says its educational j 
has already provided similar ben) 
many other average families. A 
for example, has formed a fou 
that enables him to conduct 
soil improvement and make his 
available to help other farme 
there’s an airline pilot with 2 
flying experience, whom Bob hi 
set up a family foundation for¢ 
ing research in air safety. 

Bob Hayes’s younger brother 
now setting up a foundation f 
ily in New York City to condu¢ 
tectural research on restoring la 
buildings. Tom says, “I could no 
this interest otherwise, becaus¢ 
wouldn’t have the time to, or Dé 
enjoy the economic circumstan 
would make it possible.” He is 
new ways to reclaim and reno 
brownstone houses, and hopes 
his family to such a brownsto 
base of operations, echoing h 
brother’s contention: ‘We aren 
ing taxes. We’re contributing 
nation’s welfare.” 

Will the dream last? Som! 
doesn’t seem likely, for as Cong 
Patman says wryly: “If we let 
of thing get carried to its logi 
clusion, why, there’d be nobod 
pay taxes.’’ Nobody. 
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By BOB GAINES 

Snore Cure: Gurgle heeze, snort! 
Wives (or husbands) who must put 
up with such nightly concertizing 
from their spouse can take comfort. 
A group of British physicians hav« 


d several exercises which 
ill strengthen the jaw 


deve loy dE 


they claim, W 


1 throat muscles and thus reduce 
snoring. Try holding a pencil in 
your teeth for 10 minutes after go- 
ing to bed. Then press your tongue 


against the inside of your lower 
teeth for a few minutes. Now press 
your fingers against your chin and 
move your jaw against this pressure 
for two or three minutes. The doc- 
tors report these exercises have ap- 
preciably lowered the snore decibel- 
count—and even eliminated the 
condition in a few patients. 


Dream Time: Where do you go in 
your dreams? William Offenkrantz, 
a Chicago psychiatrist who has 
monitored several hundred dreams, 
reports that there is a nightly time 
pattern to dreams. The first dream 
of the evening is usually staged 
amid the dreamer’s current daytime 
world, his home, office, neighbor- 
hood. Later in the night, frequently 
after 4 A.M., the dreamer flashes 
back to his childhood or youth. In 
the last dreams of the night, he 
returns to his present surroundings 
and problems. Dr. Offenkrantz spec- 
ulates that the dream pattern may 
represent a natural time progres- 





YOUR: Sittaiaie 


sion, and as the dreamer gets farther 
from the day’s events, his mind 
wanders to meaningful events of the 
past. The return to the present in 
the last dreams may represent “an 
anticipatory time sense” —the ready- 
ing of the mind for the coming day. 


Dream Couples: When they fought 
which was often), Annette said 
that Abe was cold and unloving. 
With an aloof air, Abe tried to an- 
swer Annette analytically, which 
only enraged her the more. By the 
time they arrived at the office of 
Dr. Benjamin Fielding, a New York 
psychoanalyst, they were barely 
talking. It was a dream that helped 
save the marriage. 

“T asked them if they had had 
any dreams the night before,”’ Dr. 
Fielding recalls, ““and Abe replied 
that he had a dream about having 
an operation and no one in his fam- 
ily cared. The telling of the dream 
had the effect I wanted—it drew An- 
nette out of herself and she began to 
think about Abe and his problems.”’ 

Dr. Fielding reports in the Journal 
of Psychotherapy and Psychosomatics 
that dreams can be used in counsel- 
ing couples in marital hot water. 
“Stimulated by a common experi- 
ence, couples can have dreams on 
the same night which reveal very 
specifically the manner in which the 
psyche of each spouse can rational- 
ize differently the experience. The 
joint discussion of dreams can be a 





Which 


The Traditional Side... 


of the Angels 
are you on? 


Now only Betty Crocker lets you choose 


The No-Fold Side... 


fruitful contribution to the develop- 
ment of healthier patterns of com- 
munication.” 

I asked Dr. Fielding if he thought 
happy couples might benefit from 
morning analysis of their dreams 
over the breakfast table. “It’s quite 
possible so long as they can com- 
municate with each other and they 
don’t feel threatened by the content 
of their dreams. Even if they make 
mistakes in interpreting, the at- 
tempt to talk could be beneficial.” 


The Jerk: I do it. You do it. In the 
course of falling asleep, everyone 
twitches violently once or twice. 
Sleep scientists call this sudden 
spasm a myoclonic jerk. They are 
not sure why we do it. In some 
ways, it is like a small epileptic fit, 
a minor seizure as the brain shuts 
down its electrical circuits. It’s 
harmless—except, as one sleep re- 
searcher explained to me, “‘some 
people jerk so violently they startle 
or wake up their mates. But that’s 
one of the jolts of marriage.” 


Creativity: How creative are you? 
Your dreams may have the answer, 
says psychologist Joseph Adelson 
of the University of Michigan. Pro- 
fessor Adelson checked the dreams 
of two groups of students, one rated 
as stolid and prosaic and the second 
rated as imaginative and creative. 
He drew these conclusions about 
the dreams of the dozing creative 
mind: The creative tend to have 
funnier dreams—17 percent of his 
creative group’s dreams were hu- 
morous. Creative people frequently 
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dream of themselves in exy 
tions or odd situations, sy 
Hollywood movie star, an 
explorer. They also tend 
other people in their dreq 
clearly, in contrast to then 
tive whose dream charact 
often hazy and indistinct, 
Adelson came up with one 
While his noncreative stude 
always involved in their dr 
percent of the time the 
students chose to stand b 
view the events as an obser 


Sleepy Driver: It’s night. 
driving. Your eyes ache, 
struggle to keep them o 
road ahead is a blur of 
lights and darkness. 
Sleep researchers call thi 
tion “hypothalamus exha 
which is another way of sa 
are dead tired. The sleep 
the brain is trying to turn ¢ 
waking electrical circuit 
can you do to keep awake 
First, stop the car and 
deep breaths. Try rolling ya 
in a circle, three times in on 
tion, three times in the 4 
direction. This will send blog 
ing into the brain. Drivin} 
turn on your car radio and 
something loud. Stop fré 
for coffee or possibly a pla 
cream. The sugar can a 
a physical and psycholo 
and the caffeine in the co 
be just the stimulant you 
If none of these works, 
to the side of the road and 
a half hour. 





for homemade texture quality with l-step ease 

















Angel Food as easy to make 
as a layer cake. Betty 
Crocker pre-mixes the egg 
whites into the other ingre- 
dients. Just one beating gives 
you a high and tasty angel 
food without folding. 


Angel Food with all the open, 
fluffy-light, melt-in-your- 
mouth texture of homemade 
... because you beat the 
egg whites yourself from a 
separate packet. It's the 
traditional way to home- 
made angel goodness. 


BETTY CROCKER 
TRADITIONAL TWO-STEP 
ANGEL FOOD MIX 

. in the red box. 


BETTY CROCKER 

ONE- STEP 

ANGEL FOOD MIX 
. in the blue box. 
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*t have to be a dull rou- 
h the wealth of convenient 
ailable at the supermarket 
specially during the party 
rie-watcher deserves a lift 
n. That’s why we've con- 
ush-tasting but low-calorie 
ickly made from special 
ey’re high in flavor, vita- 
and fun, but low enough in 
nd a place in any diet. 


ILLED CHOCOLATE CREAM 
oung editor we know keeps 
im figure by occasional 
ing. But she’s a chocolate 
h why don’t they make 
urt?’’ she mused. So, like 
‘ie, she set to work experi- 
il—eureka!—she invented 
asting dessert. 


n 2 individual! pkgs. 
rt powdered 
colate artificial 

| sweetener 





























ontents of 1 (8-oz.) carton 
, 1 tablespoon diet choco- 
d 2 individual pkgs. pow- 
al sweetener. Chill very 
(136. calories). 


-STYLE 

ine dish in the French 
med with all sorts of vita- 
and other good things. 


114 Ibs. beef liver 
(in 44-inch strips) 
ced 2 Tb. paprika 
oom %'4 cup chopped 
an parsley 


jet margarine. Sauté 1 cup 
ms until just tender. (Or 
can sliced mushrooms, 
uté 1 minute. ) 

hrooms from pan. Toss 
. beef liver cut in 14-inch 
tablespoons paprika. Stir 
ly until crisp and brown 
t do not overcook. (Takes 
.) Stir in 14 cup chopped 
ushrooms. Cook 1 minute 
(176 calories per serving). 


E BEEF 
jental entrée everyone— 
will love: flank steak, 
gus and green beans. And 
ell under half an hour. 
egetables are sugar-free, 
However, omit soy sauce 
recipe in a salt-free diet. 
oil asparagus, 
teak, drained 
1 (8-0z.) can diet- 
pack cut green 
beans, drained 
n 2 Tb. soy sauce 
1 tsp. ginger 
llet, heat 14 cup peanut 
, Ibs. flank steak, cut in 
utes. Add 14 cup chopped 
) more minutes. Stir in 
‘an diet-pack asparagus, 
ge diet-pack cut green 
, 2 tablespoons soy sauce 
ginger. Cover and simmer 
0 heat vegetables through. 
alories per serving). 





BEAN SALAD 
amy salad of green beans 
dressing. Each serving is 
ut tastes like lots more. 
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The Smirnoff Screwdriver. The big squeeze is on. Suddenly Smirnoff 
is getting very fresh with orange juice and mixing it up in Soda-Toters. 
The orange grove was never groovier. 


How to assemble a Screwdriver: Start with a highball glass half-filled with ice. Startle 
it with a shot of Smirnoff. Cover with orange juice. Now you’re a giant among hosts. 


Smirnoff Vodka leaves you breathless. 


4 (8-0z.) cans diet- %% tsp. dry mustard 
pack green beans 1% tsp. paprika 

¥%, cup plain yogurt 1% tsp. dried mint 

1 Tb. lemon juice leaves 


Drain 4 (8-0z.) cans diet-pack green 
beans. Cover and chill. Just before serv- 
ing make dressing by beating together 
34 eup plain yogurt, 1 tablespoon lemon 
juice, and 1% teaspoon each dried mus- 
tard, paprika and mint leaves. Toss into 
beans. Serve surrounded by crisp salad 
greens. Serves 6 (65 calories per serving). 





CURRIED CHEESE SALAD 

This fruit and cheese salad is perfect for 
a summery ladies’ luncheon—especially 
if the ladies are calorie-conscious! 


1 (1-lb.) can diet- 
pack pear halves, 
drained 114-2 tsp. curry 

2 (8-0z.) cartons powder 
skim milk cottage 1 tsp. grated lemon 
cheese rind 

1 (13-0z.) can diet- 4/2 tsp. salt 

Torn salad greens 


pack pineapple 
chunks, drained 


Drain 6 pear halves from 1 (1-lb.) can 


diet-pack pear halves. Chill. Make filling 
by mixing together 2 (8-o0z.) cartons 
skim milk cottage cheese, 1 (13-0z.) can 
diet-pack pineapple chunks, drained, 
114-2 teaspoons curry powder, 1 tea- 
spoon grated lemon rind and 1! tea- 
spoon salt. Chill at least 1 hour. Divide 
evenly to fill 6 pear halves (approx. 1% 
cup each). Serve on bed of torn salad 
greens tossed lightly in oil and vinegar 
if desired. Serves 6 (58 calories per 
serving ).— Poppy CANNON 
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About 
Home 


By Margaret Davidson 
Home Management Editor 


The largest 
kitchen-for-a- 
day was set 
up recently at the Ap- 
parel Mart in Dallas... 
especially for the Pills- 
bury Bake-Off. One hun- 
dred cooking centers, 
each with a General 
Electric range and a 
three-foot cabinet, were 
arranged in orderly 
aisles in the big airy 
Great Hall. Some of the 
best cooks in America 
were there to prepare 
their own original rec- 
ipes. Mrs. Phyllis Lidert, 
top winner, received a 
handsome $25,000 check 
for her version of a rich 
tube cake rippled with 
poppy seed batter and 
flavored with lemon 
frosting mix. Her hus- 
band likes pound cake 
and poppy seeds! And 
the money—her hus- 
band who inspired the 
cake is to get a new 
boat as his share. T welve- 
year-old Peter Russell, 
the top junior winner, 
nestled barbecued meat 
inside refrigerated bis- 
cuits, then capped the 
creation with cheese. 
Peter started his cook- 
ing career scrambling 
eggs with variations, 
finally worked up to his 
winning concoction. He 
aims to be a veterinary 
doctor some day, and 
the $2,000 he won will 
come in handy for his 
education. Betty Taylor 
of Dallas, right at home 
for the contest, pocketed 
a check for $5,000 with 
a new version of lasagna 
with fresh roll dough in 
place of noodles. Educa- 
tion again will take some 
of this winning, for 
Betty’s husband is 
working toward a doc- 
torate in psychology. 
Another prize winner, 











the real boon to the women— men, too— 
wonderful arrangement for 
The bottom 
cleaning type, the top oven (with a 
window for watching cooking progress) 
has removable panels to take out and 
put in the lower oven during the clean- 
ing cycle. Ingenious the way one self- 
cleaning oven copes with the splashes 
and splatters of two ovens. 

There was not a single failure in 
the whole contest—even though the 


was the 


oven is a self- 


cleaning. 


to be continued 


supplies for making four finished prod- 
ucts. This year the group finished earlier 
than ever, probably because many made 
good use of convenience foods. Records 
show they used more short cuts, blend- 
ers, timers, temperature controls, for 
instance. The ranges were connected with 
seven miles of cables and backed by 
enough energy supply to operate ten 
complete homes; but the electric bill for 
the contest was a mere $3.94. If ovens 
(self-cleaning ones) had been cleaned, the 


Sen 


... until you get an automatic dishwasher. 


don’t be a dishwasher... buy one. P G2 





Helen Borner of Ne- 


braska, made a jiffy apple dessert. Her 
$2,000 check will go toward remodeling 
her kitchen. And she has a good start, 
for every contestant at Dallas received 
a new General Electric range. As I wan- 


dered up and down the rows, I asked the 


contestants (between stints of mixing 
and stirring) which model range they 
had selected for their own. The majority 
vote was overwhelmingly for the double- 
decker model with a full oven below the 
cooking counter and a smaller one at 
eye level. The popular color choices were 
copper tone (to go with woody cabinets 
and avocado green (to be used with 


matching or bright accent color But 


contestants were under a subtle strain 
what with a watchful audience and the 
unaccustomed kitchen arrangements. 
For instance, Mrs. Slade of Kalamazoo, 
heating a cup of water on her range said, 
“At home hot water at the 
faucet.’’ Contestants had to order pitch- 
ers of water to dip scissors in when cut- 
ting dates or marshmallows, or bowls of 
ice to chill bread and cookie dough. 
Even so, every product was a success. It 
could be that the reliable ranges for 
cooking and the standardized ingredients 
deserve credit. All contestants had to 
prepare the recipe at least twice—once 
for judging, once for showing—but had 


there’s 


bill would have been about four cents 
higher per oven—and who would do it 
by old methods at that figure! 


Margaret Mead, the an- 
thropologist, said the 
, other day that it’s old- 
fashioned to say you look up at night 
and see the stars. ‘‘Even the teen-agers 
today know you look out into space. 
They know, too, there is a lot of hard- 
ware in space in addition to the stars.” 
This summer, by firefly time, there will 
be another phenomenon in dark skies. 
A new paint and a putty-like colored 
dough glow at night after exposure 









under light (fluorescent is best 
We foresee some eerie fun (this 
when paper plates become glow 
saucers after painting with 
“Glo Juice’ and blue, pink 
balls for night-tossing are made 
Globs”’ (also from Kenner), Ty 
the materials are nontoxic, 
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Quick, a pencil! W# 
statistics, but we'd { 
at least a quarter 0) 
phone conversations aren't : 
without a jotted note or rel 
telephone number. This is W 
Phone Board, actually a @ 
writing-on-plastic panel, is a¢ 
Designed to fit around a wa 
phone, the Dri-Mark Phone } 
a writing surface over a foots 
in addition includes a marker 
pad for reminders you want t 
pocket or purse. Best of all, thy? 
doodles wipe clean instantl? 
damp cloth. It costs less than 








DLESS, NO TICK-TOCK CLOCKS 


suit any fancy can now sit or hang where you want them. thanks 
ting transistorsand batteries. / Noelectric outlets or cords, and, 
nowinding or ticking. By Mar (\ garet White, Decorating Editor 



















ee banjo 
wall clock, in an Early 
American design, is 23” 
high, 114” deep. Mahog- 
any or walnut-finished 
hardwood case with 
polished-brass Colonial 
spool and scroll trim. 
“The Homestead” by 
J] Seth Thomas, $50. 


sital desk clock in 
| finish flashes the 
our and minutes. 
s on one ‘“‘D”’ cell 
, 8” x 314" x Alyn 
sy Jeco, $25, from 
acher Schlemmer, 
57th St., N.Y.C. 
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Miller has black, white or 
olive-green lacquered metal 
case with a charcoal gray face. 
14” diameter, 314” deep, it 
operates on a “D”’ cell 
flashlight battery. $70. 
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lassic mantel clock, “Legacy 
IV” by Seth Thomas, has a 
nsistor movement. The case is 
grained mahogany (also avail- 
le in walnut finish) with silver 
Zz dial on an etched-brass face. 
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Reeeeeon of an Early 
American wall clock, ‘““The 
Saybrook”’ by Seth Thomas 
has a dual-jewel tran- 

sistor movement. In genu- 

ine oak or antique-green case 
with white porcelain dial. 1314” 
diameter x 116” deep. $35. 
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ll clock by Hallmark 
essories has a pewter 
fase that resembles an 
ioned pocket watch. 
ates on one flashlight 
eety. 22" x 16" x 314” 
70, from B. Altman, 

e. & 34th St., N.Y.C. 


Drawings by Loring Eutemey 








For the pleasure 
of your company: 


Pour Chateau La Salle at dinner... 
or any other time of the day. Highly 
entertaining just chilled. It’s also 

a great mixer in tall, cool drinks or 
short punchy ones. Very sociable 
over ice at cocktails. No wonder 
The Christian Brothers put this — 
light, naturally sweet California 
wine in a decanter instead of 

an ordinary wine bottle! 


CHATEAU LA SALLE 


THE ALL-TIME WINE FROM THE CHRISTIAN BROTHERS 


Sole Distributors: Fromm and Sichel, Inc. San Francisco, California 
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_a Whiskey Sou 


our she ever tasted in 
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"secret’s Perfect Host, the 





Wine, Women and So 


FOR BRIDES AND OTHERWISE ... 
CHAMPAGNE PUNCHES 


When the mood is festive and the 
scene is gay, for a wedding party or al- 
most any large celebration, a fine punch, 
easy to make and happily inexpensive, is 
the classic drink to serve. And a cham- 
pagne punch is swpreme. Unfortunately, 
in the past few years, punches have got- 
ten themselves a bad name, or at least a 
questionable reputation. So much so that 
it has become stylish to say, “Punch? 
How nice... but if you don’t mind, 
darling, I’ll have a Scotch on the rocks.” 

The pendulum, however, swings! Cer- 
tain clever hosts and hostesses have been 
quietly rehabilitating the punch. At a 
recent levee in New York City, Daniel 
Webster’s famous Champagne Punch 
routed, absolutely routed, all the straight- 
liquor folks, and stole the show! What 
was the secret? Well, there are several. 

First and foremost, this punch or any 
punch appealing to the modern palate is 
not sweet. Icky, sticky sweetness is the 
bane of punches. 

Speaking of sticky (fingers), this punch 
was not served in the usual dinky, dowdy 
punch cups, but rather in good-size 
stemmed wine goblets. Moreover, it had 
a clean, definite flavor, and although the 
bowl had to be replenished many times, 
the punch tasted just the same—Just as 
delicious—at the end of the party as it 
did at the beginning. To achieve this 
cheering result, various batches were 
prepared separately, in advance, and 
kept chilled behind the scenes. The 
punch bowl was emptied and a fresh 
block of ice and newly opened bottles of 
champagne were added each time. Any 
other method (as a good bartender will 
tell you) ‘‘wrecks the balance.” 

Here are some other punch pointers to 
keep in mind: Choose a good recipe 
without too many ingredients, and, at 
least on the first occasion, follow it 
slavishly. Resist the temptation to im- 
provise. Simple punch is often the most 
successful. Remind yourself now and then 
that the word “‘punch”’ comes from the 
ancient Sanskritandreferstoadrinkmade 
from five ingredients. Still a good rule, 
even though over the centuries there have 
been thousands of delectable exceptions. 

All ingredients should be chilled be- 
forehand. Whether they are chilled sepa- 
rately or together depends on the recipe. 
If fruit is to be covered with wine or 
spirits, and macerated for any length of 
time, it may soften and darken. If so, it 
is tossed away, having given forth its 
bounty of flavor. Fresh fruits are added 
as a garnish at the last minute. 








“As long as you're leaving, you might as well take a boul 
° . ay pet 
of that goulash to your mother and see how she likes at! 























































A punch is a wedding 0 
gredients, no one of which t¢ 
on its own. This doesn’t me 
can afford to skimp on qua 
best of everything —one 
best wine or spirit is better 
three run-of-the-mill. 

Almost all punch recipe 
large chunk rather than eu 
hunk melts more slowly, d 
the drink. The iceman com 
to most homes, so you must} 
from your wood and/or id 
freeze your own in milk ea 
tins, like coffee cans. | 

A Rocky Rock Block is 
easy dodge. Empty several) 
cubes into a bowl. Pour on 
just enough to hold cubes ] 
refreeze in bowl. Loosen by) 
few seconds in warm wate ) 

Champagne adds life, 
verve to your punch. 

How much punch do yo 
usual serving is 14 cup (4 
should not be filled more 
fourths full. The numberof | 
course, with the nature of yo 
the character of the party. ¢ 
going types naturally take 
than those who stay put. ) 
rule, figure on 2 or 3 serving 
WATERMELON BOWLE: 
boiling water over 3 Tb. | 
tea bags. Let stand cove 
utes. Stir, strain (if you us 
add 1 pint cold water, 1 (64 
frozen Hawaiian-style pul 
trate and lemonade cone 
cups watermelon chunks 
chilled rosé wine. Just 
add 1 bottle chilled pink 
Makes about 25 (4-0z.) serv 
for about 8 people). 
HONEYMOON PUNCH: 
puree from canned, fresh 0 
cots. Combine with the ri 
ber cut into spirals. Add } 
liqueur and a little honey 
needs sweetness. Chill severa 
over ice into small punch} 
fore serving add 2 bottles 
champagne. Makes 20 set 
DANIEL WEBSTER’S P 
gether the juice of 2 dozenle 
415 cups), add 4 cups sug 
1 qt. cognac or brandy, 3 
wine. Cover tightly and let 
night. At serving time add2 
chilled champagne. Garnis 
of bananas and oranges, ¥ 
berries, and cherries. Makes 
lons, or 64 servings. Recipe 
cut in half.— Poppy CANNO 








































































ire he'll be whatever he wants to be when he grows 


ybut it’s up to you to see that he gets that choice. 


0 you really think your child 
ye happy at just any old 

Ww Of today’s children will be 
t just going through the 

s of life. Your child will want 
besides material success. 
ant work that will involve and 
Ss interest. Work that will 
9als—and rewards when he 
them. 

ot just any old job offers 
)pportunities. It’s the 

s—the challenging careers 
Irrow—that he must work 

s and build bit by bit. You 
tart too soon to provide your 
ith the encouragement, 

on and tools he'll need to 
hese goals. 


One key to success: a love of 
learning. The New Book of 
Knowledge is one of these 
basic tools. 

For the child not yet in school, 
this all-new encyclopedia offers 
fairytales and fables, the fascination 
of pictures and the magical sounds 
of words. 

When your child’s in school, 
The New Book of Knowledge will 
help him at home to stay ahead of 
his work at school. It will answer his 
questions and solve his problems 
easily, quickly and accurately. It 
will excite him to want to learn more, 
to gain an enthusiasm for learning 
... the strongest foundation for the 
future you could ask for your child 


2 New Book of Knowledge 


ication of Grolier Incorporated. Cash price $200 plus handling and shipping. Budget terms available 


In the 20 volumes of The New 
Book of Knowledge are 72 career 
articles, from accounting and 
anthropology to veterinary medicine 
and writing, by the leaders in 
these fields. 

Within the articles, your child 
will get a realistic idea of what 
the various careers offer, what they 
require and where they'll be going 
in years to come. They'll help 
you help him prepare. 

Send for free booklet: 

There’s so much to tell about this 
unique, teacher-approved 
encyclopedia that we've prepared 
a 24-page color booklet showing a 
sampling of some of its 7,664 
articles and 22,400 illustrations. 


We call the booklet “The Magic 
Carpet” and we’ll send you a free 
copy as soon as you send us this 
coupon. Do it today. 





The New Book of Knowledge 
Putnam Valley, New York 10579 


Please 
booklet, ‘‘The Magic Carpet 


send me my free copy of your 


children in my family, 
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It used to take Grandmother eight hours to fix Thanksgiving Dinner. 


You've heard about the “good old days.” 

Well, this is what they looked like to your 
grandmother. This is where she spent most 
of her time. 

Because grandmother’s world was strict- 
ly do-it-yourself, every meal was a produc- 
tion. Even her breakfast porridge had to be 
cooked for an hour. 

Thanksgiving was the longest day of the 
year. Plucking a turkey took time. Cran- 
berry sauce didn’t come in acan. She peeled, 

d, scraped, and cut her own vegetables. 
She not only baked the pies but, chances 
her own bread and rolls, as well. 
good old days” weren’t all 
good srandmother. She’d have 
traded them cl ‘fully for one, good, up-to- 


date super 


act he 


Instant 
another hour 


might have given her 
nthe morning. And oh, 


She had no choice. 


the joy of a big, plump, packaged turkey, 
home from the store and ready for the oven. 
And the turkeys even taste better today— 
bigger, meatier, with less waste. 

How did they get that way? The same 
way so many other parts of modern living 
have been improved. The competition be- 
tween turkey breeders for more sales have 
driven them, over the years, to breed a bet- 
ter turkey. 

Almost everything on the supermarket 
shelf is a product of that same kind of com- 
petition. Because it is competition that 
drives manufacturers to make things bet- 
ter, offer more variety and convenience. 
And keep prices low. 

In the “good old days” grandpa worked 
twelve hours for the price of an 18-pound 
turkey. Today, he works only 3.2 hours. He 
worked forty minutes for a loaf of bread. 












Now it takes only five minutes. 

Think about that the next time you he 
some well-meaning person say there’s t 
much competition today, too much cho 
in the marketplace, too many brands in 
supermarket. They think the governmeé 
should step in and restrict this competiti 

But, since nobody knows for sure how 
you can restrain competition without he 
ing the economy, hadn’t we better be ca 
ful? Do we want to give up the things tl 
grandpa never had? Certainly, the less ce 
petition there is, the fewer new andi 
proved products we'll see in the market. | 

In fact, if we’re not careful, we may S¢ 
have good reasons to look back on toda 
the “good old days.” 
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first best seller—The Blackboard Jungle— 
unter wrote of violence among youth in 
ms. Now he is writing about today’s moneyed 
gers, so scrubbed and smiling, so charming. 
er this surface beauty, sometimes, moves a 
nd twisted mood that erupts in slashing, 

sss cruelty. It is only fair to warn that this is 
king novel. While all of us prefer to turn 
rom such a frightening scene, we believe the 
offers a valuable insight to the many 

of violence around us. Condensed 

he forthcoming book—THE EDITORS 


IVAN HUNTER 


ry y Jay Maisei 
1968 by Evan Hunter. Condensed from the book, ‘‘Last Summer,”” 
eritS be published by Doubleday & Company, Inc. 






















Sudden in a shaft of sunlight 
Even while the dust moves 
There rises the hidden laughter 
Of children in the foltage. 

T. S. ELIOT 


1: THE GULL 


We spent last summer, when I was just sixteen, 
on an island mistakenly named Greensward, its 
shores only thinly vegetated with beach grass and 
plum, its single forest destroyed by fire more than 
twenty years before. There were perhaps fifty 
summer homes on the island, most of them gray 
and clustered safely on the bay side, the remainder 
strung out along the island’s flanks and on the 
point jutting insanely into the Atlantic. 

It was there that the sea was wildest. It was 
there that we first met Sandy. 

She was standing close to the shoreline as David 
and I came up the beach behind her, spume ex- 
ploding on her left, pebbles rolling and tossing in 
a muddy backwash, a tall girl wearing a white 
bikini, her hair the color of the dunes, a pale gold 
that fell loose and long about her face. Her head 
was studiously bent. Hands on hips, legs wide- 
spread, she stood tense and silent, studying some- 
thing in the sand at her feet. It was a very hot 
day. The sky over the ocean seemed stretched too 
tight. An invisible sun seared the naked beach, 
turning everything intensely white, the bursting 
waves dissolving into foam, the glaring sky, the 
endless stretch of sand, the girl standing motion- 
less, her pale hair only faintly stirring. We ap- 
proached on her left, walking between her and the 
ocean, turning for a look at her face, her small 
breasts in the scanty bra top, the gentle curve of 
her hips above the white bikini pants, the long 
line of her legs. 

The thing lying at her feet in the sand was a 
sea gull. 

“He’s still alive,’ she said suddenly, and raised 
her head to meet our gaze. 

Her eyes were a vivid blue, set wide, her nose 
narrow, flaring suddenly at the nostrils, combining 
with a full upper lip that curled outward and 
away from her teeth to give her face a feral look. 
I guessed she was about fifteen years old. We 
looked down at the gull. He was a large bird, gray 
and white. His eyes were closed. He kept working 
his beak, as though trying to suck in air. 

“Yes, he’s alive,” David said. 

We were standing with the sun behind us. David 
was taller than I last summer, a strapping six- 
footer who’d been lifting weights for four years. 
ever since he was twelve. I’d always liked his 
looks, from the first day I met him. He had broad 
shoulders even then, a narrow waist, chest and 
abdominal muscles as clean as Alley Oop’s. His 
eyes were blue, flecked with white, his hair a dusty 
blond. He had good features, too, and a strong 
jaw and brow; he looked solid and reliable. My 
own appearance last summer suggested a sort of 
vague maturity. I was trying very hard to achieve 
a sophisticated look, so I wore my brown hair long 
and combed sideways across my forehead, almost 
hiding my eyes, which were also brown. But my 
nose was growing faster than the rest of my face, 
and my mouth was sprinkled with acne at one 
corner, and it was pretty difficult to maintain a 
cool against such odds. 

“Get out of the sun,” 
the sun.” 

“The bird?” 

‘Can’t you see he’s dying?” 

“What’s that got to do with the sun?” 

“What happened to him, anyway?” 
asked. 

“T don’t know. I was just walking along, and 
Rite he was.’ 

“Which house are you in?” I asked. 

“Up the beach. The Stern house.”’ 

“What’s your name?” David said. 

“Sandy.” 

“T’m David. This is Peter.” 

Rtat 20) said. 

*From “Burnt Norton” in FOUR QUARTETS, 


copyright 1943 by T.S. Eliot. Reprinted by permission 
of Harcourt, Brace & World, Inc 


the girl said, ‘“he needs 


David 


144 


“Hi. Will you help me take him off the beach?” 
“What for?’ 

“Get him out of the sun,’ ’ Sandy said. 

David and I looked at each other. 

‘Gulls are pretty dirty animals,” David said. 

‘He'll die if we don’t help him,” Sandy said. 

“He'll die anyway,” I said. 

‘“‘Never mind, I’ll do it myself,’’ Sandy said. 

She brushed a strand of hair away from her face, 
getting sand on her cheek, and then walked off 
toward the dune while David and I watched. She 
almost fell climbing the dune, but neither of us 
dared laugh. She disappeared into the tall beach 
grass and came back with a large weathered shin- 
gle, which she carried directly to where the bird 
was lying on his back in the sand. She did not look 
at us. Her face was very serious as she bent over 
the bird and started to shove the shingle under 
him. The bird gave a shriek just then, and tried 
to flap his wings. Sandy dropped the shingle, and 
screamed. She started to turn, and then in her 
haste merely backpedaled away from the noisy 
bird, her eyes wide, her mouth still open around 
the scream. 

“You rats,’”’ she said, standing at a respectable 
distance from the bird, who was now silent, “why 
won’t you help me?” 

“Because we don’t want to get bit,” I said. 

“You can get rabies from those damn things,” 
David said. 

“Oh, rabies, my eye,’’ Sandy said, and walked 
back to the gull again, frowning. Gingerly, she 
picked up the shingle and then cautiously edged 
it under the bird, who remained motionless and 
silent this time. Holding him out at arm’s length 
on the shingle, she began walking toward the dune 
again. We followed her onto the boardwalk, a 
narrow path about two feet wide, made up of 
wooden slats loosely strung together. When she 
reached her house, she climbed up onto the deck, 
put the gull on his shingle down in the shade, 
walked to the screen door, turned to us before she 
opened it, and said, ‘“‘Watch him. I'll be right 
back.” 

The screen door banged shut behind her. We 
turned to watch the bird. Nothing happened. That 
is, nothing different. He didn’t shriek again, nor 
try to flap his wings, but neither did he die. He 
simply lay there on his shingle, moving his beak 
spasmodically, trying to suck in air. The surf was 
extremely rough that day. The Stern house, which 
Sandy was living in that summer, was up on a 
dune perhaps a hundred yards from the shore. I 
could hear the waves pounding in, and then echo- 
ing on the air, a strange, vast, hollow sound, like 
voices in an angry argument very far away. 

“He'll die,’’ David said. 

“Mmm.” 

“Tl wonder what happened to him.” 

“Maybe he fiew into something.”’ 

““What could he have flown into?” . 

“Another bird?”’ 

‘“Maybe,”’ David said. 

We kept looking down at the gull. . 

‘‘What do you suppose she’s doing in there?” 

“‘T don’t know.” 

““Maybe we ought to split.” 

““No, let’s see if he dies,’’ David said. 

The screen door swung open. 

“Ts he still alive?”’ Sandy asked. 

“T figure another three or four minutes,” David 
said, and winked at me. 

“‘Go to hell,’’ Sandy said. She was holding a long 
piece of clothesline in her hand. 

““What’re you gonna do with that?’ I asked. 

““You’ll see,”’ she said, and bent down over the 
bird again, knotting one end of the clothesline 
around his right leg, and then carrying the other 
end to the deck railing. She looped it swiftly 
around one of the stanchions, made a double knot 
in it, stood up, put her hands on her hips and said, 
“There.” 

“Very good,’ David said. “‘You’ve got a half- 
dead bird tied to the deck railing.” 

““What’s that in his neck there?’’ I said. 

“Where ?”’ 

“There, what is that thing?”’ 

“Where? I don’t sée ——” 


“That’s a fishhook. He's 
“Oh, man, that’s disgusting 
“Sure, that’s the tip sticking t E 
“God, /ook at that!’ sn 
““T didn’t see it,”” Sandy said. “ Di id y 
before?” 












































“No,” David said. q 
“I didn’t see it, either.’ v 
“But there’s no blood.” ! 
“ No.” iy 


“You'll have to take it out,”’ Sandy said 
‘““Me?” David said. ‘‘ You’re out of y 
“Peter?” she said, and looked ug 
swer at first. She kept looking at me, 
my face, one hand extended toward me 
otherwise.” By 
“So what?” David said. “He’s jx ' 
gull. ” ‘ 
She did not take her eyes from me. 
had sounded doubtful, but her eyes 
she knew damn well I couldn’t leave th 
the bird’s throat. 
“All right,” I said, “hold him.” 
I got the hook out pretty fast, consi 
wasn’t any blood while it was still 
throat, but the minute I eased it loos 
began to flow, pouring into the bird’s 
got some on his hands, I could just im 
much thai thrilled him. Sandy 
peroxide and bandages, and finally w 
all cleaned up and bandaged and tucke 
a towel inside a cardboard box, with 
to the porch railing. 
So we asked Sandy if she’d like t 0 "i 
burger with us down at The Captai 


hat Saturday nig 
a dance at the firehouse for all th te 
on the island. 
The firehouse was down by the b Dé 
thing you saw when you came over a 
land. {t had been built in 1945 immec 
he big fire that destroyed the pine i 
center of the island. The forest had 
rified me. I had been to it only once o1 
it was the bleakest spot imaginable, y v 
dead Australian pines, a ghostlike silet 
over the entire place. Just miles an 
burned-out trees, black and twisted 
sky, surrounded by stunted second 
The dance at the firehouse had ak 
chaperones to supervise three dozen kic 
was set up just inside the door, with 
sitting behind it taking admissions, 
little cash box near his right hand. 
fifty cents apiece, and then we went in 
close te the table; it’s always difficult 
a dance, even if you know all the 
tall, pretty girl was standing across te 
near the ladders hanging on the cinder f 
She didn’t even look at us. She had red 
in bangs across her forehead and con in ig 
about the nape of her neck. ‘eine 
““Who’s that?” I said. 
“Where ?”’ 
“There. Near the ladders.” 
‘“*The redhead ?” 
““Yeah.” 
“T don’t know.” 
“‘Let’s find out who she is,”’ I said. 
“OK,” David said, and shrugged, and! 
across the room toward her. She was” 
blasé, her eyes smokily and lazily tak 
surroundings, her beautiful red hair i 
and clean like a copper helmet. 0) m 
couldn’t have cared less for all the 
children milling around. And then, W 













































y from her, she suddenly 
er blue eyes snapping, her 
p into a triumphant little grin. 
ost double, the way a fast-draw 
in a Western movie, slapped her 
ne hand, drew an imaginary pistol, 
ed it at us, and shouted, “Ha, got you!” 
OQ 


y. 
great. In addition to the red wig, she 
ring a blue sweater and chinos, and she 
ot, with a gold bracelet on her left 
ralked around her, appraising the wig. 
ittle model’s turn for us, with her head 
ted up, and then said, ‘What do you 


hree hundred and fifty dollars.” 
1 wig ?’’a boy standing next to me asked. 
’s a locomotive,” I answered. 
the boy said. 
ow who he was, but it became imme- 
that he had an excellent sense of 
se the next thing he said was, ‘“‘Are 
mething?’’ which Sandy didn’t even 
) answer. 

ig was beginning to happen. 
t quite understand it. But I felt it come 
at once, and I sensed that David and 
. suddenly aware of it as well. It had 
do with the wig, I knew, the fact 
g was a disguise. It had something to 
how beautiful the wig made Sandy look, 
d sophisticated, and experienced, some- 

college senior. But I suddenly felt that 
d David too, looked extremely hand- 
dentical light-blue T-shirts we had 
at Mr. Porter’s, so that there was a unity 
10 we formed—Sandy in the center with 
and dark-blue sweater, David and I 
light blue—a harmony. This sudden 
certain knowledge that each of us was 
own good looks as well as the effect 
d together, led to an intense feeling of 
in shared. For a moment, I found it 
9 disassociate myself from Sandy and 

kk upon myself as a single entity. 
e of us together had performed a del- 
f bird surgery two days ago, and now 
ecret intimacy flashed between us like 
hot and bright and feeding on itself, 
1ew power from its own violent dis- 


in that firehouse was looking at us, I 
ng dazzled by us, and wishing he could 
us. I could actually see kids trying to 
as though wanting to be absorbed, 
be touched by our special glow. We 
ery bright and searing—no, one enor- 
dowerful life-giving sun that had suddenly 

ato the universe, diminishing by its bril- 
I previously existing stars. 
ig the beginning of it, that Saturday 


aday, we drank the truth serum. 


h serum was beer. 

‘isn’t beer,”’ Sandy said, “it’s truth serum.” 
Te sitting inside the tent we’d constructed 
ag David’s poncho from the beach um- 
hrough the open flap facing the ocean, 
1 see the slanting rain and the gray sea 
| beyond. Each time a wave crashed in 
he shore, it left behind it a roiling wake 
8s and sand, twisted seaweed, splintered 


dks like beer to me,” David said. “What 
0k like to you, Poo?” 

” T said. 

‘tuth serum,” Sandy insisted. She tilted 
€ to her mouth, drank a little, and then 
it into her lap. She was sitting with her 
crossed Indian fashion, a gray sweatshirt 
the top and pants of her bikini. ‘‘Here’s a 
ith,” she said. ‘My top is wet.” 

d said, ‘‘Here’s another major truth: 
ho say things like my top is wet.” 
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“T only said it under the influence of the serum,” 
Sandy said. “But the truth is, it is wet, and also 
uncomfortable.” ~ 

“So take it off,’* David said, and shrugged. 

““Ho-ho,”’ Sandy said, and rolled her eyes. 
‘“Here’s another truth for you. Mr. Matthews 
once got funny with me.”’ 

“What do you mean?” I said, thinking I knew 
what she meant, but really shocked to hear it 
because Mr. Matthews was an island councilman 
or something and practically in his forties. 

“He put his hand under my skirt,’”’ Sandy said. 

““When?”’ David asked. 

“Last summer.” 

“IT can’t believe it,” I said. ‘He seems like such 
a Nice guy.” 

“You think that’s something?” David said, and 
drank and lowered the bottle, and said, ““My 
mother has a boyfriend.” 

“How do you know?” Sandy asked, her eyes 
wide. 

“T saw him.” 

“With her?” 

= Yes.” 

“Tn bed?” 

ess 

““Were they doing it?” 

“Yep.” 

“When you came in?” 

“T didn’t go in,” David said. ‘‘They didn’t 
see me.” 2 

“Boy,”’ I said. 

“‘T walked around for maybe two hours,’’ David 
said. ‘‘We were supposed to have a game that 
afternoon, you know, but it was called because the 
field was wet. Which is how I happened to get 
home early. So I walked around, and when I got 
back my mother asked me who won. I said we 


didn’t play. She got this sort of panicky look on- 


her face, you know, and her hand went up to her 
throat, like in some cheap television show, and she 
said, ‘Well, where were you all this time?’ ‘Just 
walking around,’ I said. And we looked at each 
other.” 

“Parents are a pain in the neck,” Sandy said 
thoughtfully. 

“Mmm,’’ David said, and glanced through the 
opening in the poncho. It was raining harder now, 
the sky was blacker. “‘Where the hell’s that 
opener ?”’ he said. I tossed it to him, and he opened 
a second bottle of beer. ‘“‘One of you go,” he said, 
“T’m tired.” 

We were all very quiet. Outside, there was 
a streak of lightning, and then a_ thunder 
clap. I started biting my lip and wondering what 
I could tell them. I didn’t want to tell them about 
the snot. 

“Whose turn is it?” Sandy said. 

“T don’t know,” I said, and shrugged. I didn’t 
want to tell them about the snot, and yet it 
seemed to be the only thing I could think of. Out- 
side there was another flash of lightning. We held 
our breaths. The thunder came almost immedi- 
ately, loud, close. A fresh torrent of rain beat 
noisily on the umbrella top. 

aretha: 

They both turned to look at me. 

“Nothing,” I said. 

“Come on, don’t be chicken,” David said. 

“No, I was just thinking.” 

“About what?” 

“About...” I hesitated. ““About Sandy’s top.” 

“What about my top?’’ Sandy asked. 

“Nothing,” I said. I shrugged. “Just that it’s 
wet, that’s all.” 

“Would you like me to take it off?” 

“No.” 

“Tell the truth. If you want me to take it off, I 
will.” 

“T don’t know.” I shrugged again. “‘David?”’ 

“Oh, take the damn thing off if you want to,” 
David said. 

“Well, does Peter want me to?” 

“Yeah, sure, go ahead,” I said, “I don’t care.”’ 

“It’s not such a big deal, you know,’ Sandy 
said, and reached behind her to unclasp the bikini 
top. She put one hand into her sweatshirt, pulled 
out the top, and threw it on the blanket. “‘Oh, 


man,” she said, “that feels a hundred percent 
better.”’ 

“Well, sure,”’ David said, “‘we’re not kids here.” 

“Listen,”’ I said, ‘‘are we really . . . I mean, it’s 
never gonna go beyond the three of us, is it?’ 

“Of course not. If you ever told anyone I took 
off the top of my bathing suit...” 

“Oh, come on, Sandy, why would we do that?” 

“Good,” Sandy said, and we all drank again. 
“Tell us,”’ she said to me. 

“Tt’s pretty disgusting.” 

“How bad can it be?” 

“Well, it’s pretty awful.”’ 

“What'd you do?” 

“Well, I made cracker sandwiches out of cream 
cheese and snot, and gave them to my cousin to 
eat.” 

David and Sandy both burst out laughing at 
the same time, surprising me. I’d thought they 
would kick me out of the tent or something, but 
instead they were laughing. 

“Jesus, that’s a great idea!’ David said. 

“Well, it was pretty disgusting,”’ I said, but I 
was tremendously relieved. 

We had each sneaked six-packs out of our re- 
spective refrigerators. We drank almost all the 
beer, and buried the rest in the sand, marking off 
the distance from a telephone pole with the num- 
ber 7-381 on it on a small aluminum strip. It was 
still raining when we decided to go into the wa- 
ter. The beach was empty, the waves were still 
pounding in and dragging up a lot of muck. Da- 
vid and I took off our sweaters. I chased David 
into the water and then we shouted for Sandy to 
come in. 

“Just a second,” she yelled from inside the 
poncho tent, and then she came out, still wearing 
her sweatshirt, and holding the top part of her 
suit in her hands. She looked out over the water, 
gave a shrug, and threw the top back inside. Then 
she pulled the sweatshirt over her head, and came 
running down toward the water, shrieking and 
yelling. : 

She had very small breasts. 


thought we did a very good job 
with the gull, if I must say so myself. 

To begin with, he turned out to be a very husky 
old bird, ready to fly off long before the wound in 
his neck had healed entirely. The day after Sandy 
put a red collar and leash on him, in fact, he flut- 
tered out of his cardboard box, and immediately 
crouched over low, beak thrust forward, wings 
back, like a swimmer about to do a racing dive. He 
gave a sudden spring into the air, opened his 
wings wide, flapped them wildly, got pulled up 
short by the leash attached to the porch railing, 
and came right down on his head. Gaining his feet 
again, he looked at the three of us in a hurt, be- 
wildered way, and then gave it another try, going 
through the same crouching routine, and the 
springing, and the flapping and fluttering, this 
time squawking mightily and attracting the at- 
tention of several other gulls who swooped low 
over the house and began squawking back at him. 
Sandy and David and I sat on the porch steps, 
watching as he got himself set for another try, 
crouching, and then coming down the runway for 
a takeoff and then going into his nosedive again 
when the leash played out and the collar caught 
his throat. 

I was beginning to think he was pretty stupid. 

He must have tried it at least two dozen times 
before he began to get the feeling that perhaps 
something was preventing him from taking off as 
was his usual custom. The gulls circling the house 
lost interest (they had probably thought food was 
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involved, and then realized there wouldn’t be any | 


handouts) and flew off. The bird gazed at them 
wistfully, it seemed to me, and then glared at the 
three of us where we sat quietly watching him. 
Suspiciously, he looked up at the sky again, ap- 
parently thinking there was some sort of trick in- 
volved here, some unseen force putting the 
whammy on him, and decided to dispense with his 
usual preparations for flight, surprising his invis- 
ible opponent instead by leaping into the air with- 
out a preliminary crouch. His new tactic earned 
him only another fall. He came crashing down 
quite hard this time. For a few minutes I figured 
he might have to go into surgery again, for the 
brain this time. But he staggered to his feet once 
more, looked balefully at us, and gave a squawk as 
if to say, You bastards, what’s the secret here, 
why can’t I fly? Then he began pacing around the 
deck in the sort of circle proscribed by the length 
of the leash, took a cautious flutter up to the deck 
railing and actually pecked at the leash once or 
twice before trying to take off from his new 
perch—which only netted him another crashing 
blow to the cerebellum. 

“‘He’s gonna kill himself,” David said. 

“No, he’ll catch on,’’ Sandy answered. 

I wasn’t so sure. 





ventually, though, the 
leash made its point. The gull was a captive, and 
he realized it at last and became the first walking 
bird in the history of America. In fact, Sandy got 
him to the point where he was almost heeling, 
though most of the time he just strutted along 
either ahead or behind. Every now and then, he’d 
try to take off, forgetting that he wasn’t supposed 
to fly. But Sandy would give a short, sharp snap 
of the leash, and he’d come back down, squawking 
a little (he was really a cantankerous old crank), 
but walking along nonetheless, and waiting for 
his reward from the small bag of garbage one or 
the other of us always carried. 

Unfortunately, our delight over the bird’s prog- 
ress was somewhat dampened when David’s 
mother discovered he’d swiped a six-pack of beer 
from the refrigerator on the day of the truth serum. 
She grounded him at once, a full-dress grounding, 
too. He wasn’t permitted to leave the house for 
three days, but neither was he permitted to have 
friends there or to talk to them on the telephone. 
He was allowed only one phone call (as soon as he 
hung up, Saridy said to me, ‘‘Do you think we 
should get him a lawyer?”’), which was how he 
managed to let us know what happened. All in all, 
it looked as though a desolate few days lay ahead. 

The first day was very difficult. 

Sandy and I had gone out to the point on 
Wednesday morning, searching for our cache of 
beer near the telephone pole with the aluminum 
strip marked 7-382 on it, and practically digging 
up half the beach until we remembered we’d 
buried it at the foot of 7-381. We unearthed two 
bottles and carried them into the tall beach grass 
because there were some other kids around, and 
also some adults playing volleyball without a net. 
Sandy took the bottle opener out of her bikini top, 
removed the tissue she had wrapped it in, opened 
both bottles, said, “Here’s to the prisoner of 
Zenda,” meaning David, winked, drank, and then 
reached into her canvas beach bag for what looked 
like a railroad timetable. 

“Did you see this?” she asked, and handed it to 
me. 

The brochure was perhaps eight inches long and 
three inches wide, folded in half lengthwise and 
then in half again. It was printed in blue ink. The 
headline read: INTRODUCING SELECTA-DATE. 
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“What is it?” I said. 

“Read it.” 

I read it quickly. The first page explained that 
this was a new scientific method of meeting people 
who were specifically suited to one’s own tastes 
and needs, all of it made possible through the mod- 
ern miracle of electronic data processing. It went 
on to explain that the answers to this question- 
naire (which comprised the remaining pages of the 
folder) would be fed into a computer programmed 
to discover “‘that perfect date who will comple- 
ment your personality, your likes and dislikes, 
your outlooks and ideals, your physical tastes.’ 

“What do you think?” Sandy asked. 

“What do you think?” I answered. 

“T think we ought to screw up the machine,” 
Sandy said. 

“It costs ten bucks to join,” I said. 

“That’s only a little more than three dollars 
each,” Sandy said. “David’ll go along with it, 
don’t you think?” 

“I don’t know.” I hesitated again. “I wish he 
was here.”’ 

We sipped a little more beer. Sandy took a ball- 
point pen from her beach bag, and propped the 
folder on a magazine, which she supported with 
her knees. It was a very hot day. A fine sheen of 
sweat was on her chest above the bikini top. I 
thought fleetingly of that day she’d run into the 
water naked above the waist. Sandy immediately 
said, ““What?”’ 

“Nothing.” 

“Peter,” she said warningly. 

“T was thinking of the day you went in the wa- 
ter without your top,” I admitted. 


“Oh, yeah,” she said, and grinned. ‘‘Some show, ~ 


huh?” 

“Well, 7 think it was,” I said, and shrugged. 

' “Shall we fill this thing out or not?” she said. 

“Yeah, sure, let’s fill it out.’ 

The first question (as indeed the entire first page 
of questions) was multiple choice, the applicant 
being asked to circle his or her age bracket. Since 
the youngest bracket listed was 17-19, Sandy was 
clearly ineligible to begin with. But, in order to 
screw up the machine, she circled the listing for 
20-22. I was still thinking about that day, and 
was getting a little annoyed by her refusal to dis- 
cuss it. We’d promised to tell the truth at all 
times, hadn’t we? So why had she just brushed me 
off? She went down the questionnaire now, read- 
ing the questions and the choices out loud, cir- 
cling her height as 5/3” to 55”, a good two inches 
less than her real height, and then describing her- 
self as ‘‘of ample build.”” She claimed to have a 
master’s degree, black hair, and blue eyes—she 


' did have blue eyes, of course. But she further 


claimed to be Oriental, and Jewish, and fluent in 
Chinese and Greek, and Republican in outlook. 

“Should my date be Negro, Caucasian, or 
Oriental?” she asked. 

““Negro,”’ I said. 

“No, let’s say Puerto Rican. That'll really screw 
"em up.” 

“Ts there a listing for Puerto Rican?” 

“No, [ll write it in.” 

“OK,” I said. My mouth was dry. 

“Peter, what the hell zs it?” 

“Well, if you really want to know,” I said, “‘I 
was pretty interested that day.” 

“What day?” 

“The day you took off your top.” 

“Oh,” Sandy said. 

“Tn fact, it’s still on my. mind,’ I said. 

“Oh, come on, Peter.”’ 

“Well, we promised to tell the truth, and that’s 
the truth.” 

“Well...1...’ She gavea brief puzzled shrug. 
“Well... well, what about it?” 

“T want you to do it again.” 

“Do what? Take off my top?” 

“Yes,” I said, and swallowed, and looked away 
from her. 

“There are people around,” 

“Yeah.” 

“T’d take it off if there weren’t.”’ 

“Sure.” 

We were silent again. 


she said at last. 


























































~ “You don’t baicee: me,” 

“*T believe you.” 

“Peter, it doesn’t mean a thing 
it off in a minute if we were alone 

*«Sure.”” 4 

“T would.” 

I did not answer her. She began ta 
on the magazine cover. Down on the 
hear the volleyball players shouti 
thoughtful for a long time. Then sh 
put the magazine and the question 
pen into her beach bag. She rose, t 
bikini pants, adjusted the bikini top, 
from her thighs, and held out her han 
a moment, she stood against the s 
faceless. 

I looked up at her and tried to see 

“Come,” she said. 

I took her hand, and she pulled m 
felt very clumsy. I felt I should apol 
We began walking. We walked ir 
beach bag hanging from her shou id 
against her thigh with every step sgl 
sun was hot. We were climbing up ar 
the beach. The sound of the volleyball 
far behind us now. We continued & 
alized suddenly that we were headi 
center of the island, where the fire h 

“Listen,” I said, “let’s forget ig ” 
I had begun trembling. 

“No,” she said. val 

SARE ons 

“T want you to see me,” 
afraid.” 

We were approaching the ee est 
pines were gnarled and black a 
was trembling violently now. 

We found a huge boulder, as bla 
etal trees surrounding it. Still an 
with my back to it on the side away 
tant ocean. Sandy stood before me 
solemnly, and reached behind her te 
top.of the suit. Her nipples looked ex: 
they had that day she’d rushed int 
that day the icy water touched them 

She smiled and sat down beside 1 
reached into the beach bag again, an 
out the questionnaire, reading the ¢ 
possible answers aloud to me. E 

Eventually, I stopped trembling. 

Sitting there with Sandy beside m 
seemed suddenly all right. Smiling en 
inviting me to look and admire, she 
my mind all previous knowledge of 
place. There beside her, I was able! 
evidence of devastation all around 
sider the fire a legend passed from g 
generation (Have you heard of the te 
’45, horrible, we hope and pray it wi 
pen here again), but only a legend. Be 
or not, we’d had nothing to do with 
fire—and so, guiltless, we could sit int 
with the burnt and stunted trees all a 
cure in the knowledge that what we 
also quite innocent: Sandy showed me 
That was all. So, we concerned ourselve 
the present. The present was figuring 
swers to a questionnaire that would la 
tronically computerized in an attem p 
perfect date for Sandy. The present 
herself sitting half-naked beside me ii 
the forest. 4 


she sai ic 


hen David 
sprung and we told him what had ha 
agreed with us that we’d done nothing 
said he was only sorry he hadn’t b 













































sr and chowder at a place called 
then we walked over to the movie 
out what was playing. The feature 
to start at 8:10 and break at 10:20, 
e could see the show and still catch 
ry back to Greensward at 11 o’clock. 
n the sidewalk under the marquee and 
ir money. A few hulking townie kids 


2 had just enough money to pay for our 
ut we had already bought round-trip 
e ferry, so we decided to go in. 
ie was exceptionally good. 
bout man’s alienation from his society, 
later on. It was also about the differ- 
en illusion and reality. On the way back 
‘slip, we couldn’t stop talking about it. 
bordering the bay was silent and 
of the business district was built in- 
rse, and as a result there never was too 
n along the bayfront. But this was still 
rely early on a Saturday night, and you 
the sidewalks to be pulled in right 
t. It was sort of eerie. Here we were in 
what was supposed to be civilization, 
sign of life came from a fisherman’s 
ange and blue neon into the street. 
t involved with any of them,’’ David 
was the point. None of the people in 
ever really touched each other.” 
las something very phony about that 


at running around and fooling around 
ractive, then why did the director 
citing ?”’ 

actly what I thought,’ I said, and 
en the three boys appeared on the 
head of us. They were standing in a 
imitation of every teen-age hoodlum 
ad ever seen, the perfect stereotype of 
~jacketed youth, except that they 
T-shirts and levis. The image was 
etheless, a trite reproduction of evil 
ecause we had been exposed to it so 
before, and recognized it immediately, 
was clichéd as well: Immediate fear 
th a pounding sense of imminent dan- 
excitement at the prospect of a rum- 
ned without a word to each other, and 
g. The boat was supposed to leave for 
t eleven sharp. It was now close to 
we had no doubt that the boat was al- 
and loading passengers. It occurred to 
up the street away from the ferry 
could very easily miss the boat and 
here on the mainland with three speci- 
it was fair to surmise, were not overly 
discussing illusion, reality, or aliena- 
no idea whether or not they were the 
s who had been ogling Sandy outside the 
re the picture began. But there was an 
the clatter of their chase, and I began 
e were making a mistake by running 
a town they undoubtedly knew well, 
an heading for the protection of the ferry 
om and the civilized people boarding the 
| Greensward. 

chen—I don’t know what caused it, per- 
Was the influence of the film, perhaps we 
‘still deeply caught up in the film’s mes- 
Sudden giddiness came over the three of 
€ ran through the deserted streets of the 
e began giggling, and then laughing aloud. 
‘us, one of the townies yelled, ““Hey, Long 
ait up!’ and another one shouted, “Give 
(at you, honey!”’ and rather than striking 
nto Our hearts, their words absolutely 
3 up. After all, how real could these hoods 
be when they were shouting banalities 
e on, honey, we got something for you,”’ 
¥ down, baby, you'll love it?’’ How real 
of this idiotic chase be when we had 
Ider chases on motion-picture screens? 
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ndy said. “I mean, if the point was” 


Laughing, stumbling, our eyes tearing, we came 
out onto a long, dark street, made an abrupt right 
turn and found ourselves once again approaching 
the open bar, its blue and orange neon flashing 
ahead like some gaudy oasis. “‘Let’s go, gang!” 
David shouted, and we began running faster and 
in dead earnest, though still chuckling with rec- 
ognition of the absurdity of it all. Behind us, the 
cleverest of the townies shouted, “‘Aw, baby, don’t 
be mean,” and Sandy shouted, “Good night, 
lover,’”’ as we saw the ferry slip ahead. The boat 
was already in. We boarded it rapidly, just as the 
three hoods came panting onto the dock, standing 
again in stereotyped tough-guys-hands-on-hips 
postures while we mingled with the other passen- 
gers, and then tauntingly thumbed our noses at 
them from the quarterdeck. Sandy laughed then, 
a high, blaring hoot that caused some of the other 
passengers to turn and stare at us, a derisive chal- 
lenge to the gangsters below. Tossing her golden 
hair in the light of the pilothouse, she looped her 
arms through ours and led us aft. 

We stood on deck all the way out to the island. 
It was a marvelous night, and we huddled close to- 
gether and sang songs in very low voices, and once 
we kissed either side of her face spontaneously. 

The very next day, the gull flew over our heads 
without a tether. 





he extraordinary thing about 
it was its simplicity. 

It was no secret that I didn’t exactly agree with 
Sandy about the gull’s intelligence. It seemed to 
me, in fact, that any number of other birds could 
have been leash-trained more quickly than he was. 

Nevertheless, bright and early on that Sunday 
morning, the four of us marched out to the point, 
and Sandy immediately removed the collar from 
around the bird’s throat. David was the first of us 
to come to his senses. 

“Good-bye, gull,’’ he said. 

“Shh,”’ Sandy said, and signaled to us with her 
hand, the palm flat, patting the air. The gull 


peered up at us, unaware for the moment that the | 


collar had been taken from his neck, completely 
oblivious to his freedom. 

We backed still farther away from him, and 
he began following us up the beach, walking with 
that curiously proud gait of his, but never once 
attempting to fly. 

“He is by far the stupidest bird in the world,”’ I 
said. 

“Shh,”’ Sandy said again. 

“‘Let’s rush him,’’ David said. 

“‘No, just be quiet,’ Sandy said. 

We squatted in the sand. 

It was a gray day, heavy with mist that hovered 
over water and beach, a mist that would un- 
doubtedly be burned off by mid-morning. The 
sand was cool and damp. Far out on the water, a 
trawler made its slow way northward. There was a 


~ stillness to the point that morning, intensified by 


the hanging mist. The surf was gentle, washing in 
against the shore in endless whispering repetition, 
as tranquil as the water on the bay side. I thought 
of the film we had seen the night before, and I 
thought again about reality and illusion, and it 
seemed to me that even the flat ripples out there 
were only imitations of real waves. And then | 
thought about estrangement, not in the movie’s 
sense, but instead as something you deliberately 
chose, an isolation you wanted and needed. And I 
thought, as I sat there between David and Sandy, 
that the three of us would go on this way forever, 
in a soft and misty landscape, understanding each 
other completely without having to say a word. 
Sitting on the edge of the shore, I was struck by a 


sense of eternity, the ocean stretching endlessly to 
distant places I had never seen, the mist wafting in 
to insulate and protect a very special universe, the 
nucleus of which was the three of us alone. 

The bird suddenly took wing. 

The beauty of his flight was breathtaking, it al- 
most brought tears to my eyes. Wings flapping, he 
soared up into the mist, gray merging with gray, 
white underbelly and ruff looping upward, beak 
thrust into the sky. His wings—angled, long, 
graceful, tapered—went suddenly motionless. He 
swooped low in a wide, descending arc, wings wide, 
and then flapped them again effortlessly, nudging 
himself higher and higher, until at last he was lost 
completely in the mist. We waited. The mist 
shifted soundlessly around us, the ocean whispered 
in against the shore. 

“He’s gone,” David said. 

“No, wait,” Sandy said. 

I don’t know how long we waited. We stood al- 
most shoulder to shoulder, gazing up at the sky, 
listening. The only sound was the incessant stroke 
of ocean against shore. And then, suddenly, the 
bird broke through the mist, his wings wide, 
emerging from the grayness as if a piece of it had 
suddenly broken away and was falling swiftly 
earthward, swooping lower and lower, more 
clearly defined now, the white startlingly explo- 
sive against the background of gray, the yellow of 
his beak and eyes, his legs tucked back against his 
body, descending in a wide, free arc, closer and 
closer to the ground, the wings suddenly rising in 
eagle-like majesty to fan the air and brake his fall 
as he dropped silently to the sand at our feet. 

“‘Feed him, quick,’’ Sandy whispered. 

David threw him a piece of bread, and Sandy 
grinned and said, “He’s trained.’’ Walking to the 
bird, she reached out her hand to pat him on the 
head—and he bit her. 

She yanked back her hand. A look of startled 
rage crossed her face. ““You stupid idiot!’ she 
shrieked, and reached for him again, lips skinned 
back, teeth bared as if to return the bite. Some- 
thing slid into her eyes. Intelligence or guile, cun- 
ning or concern, it jarred her to an immediate stop. 
Trembling, she forced a smile onto her mouth and 
airily said, “It’s only a scratch, men.” 

“Ts the skin broken?’’ David asked. 

NOV 

“He was eating,” I said, apologizing for the bird. 

“He almost ate me,’’ Sandy said, and laughed. 
She turned to the gull. Without a trace of her 
earlier flaring anger, she cheerfully said, “Come on, 
bird.” 

We began walking up the beach. Behind us, the 
gull took flight. He followed us all the way to 
Sandy’s house. When we went inside for lunch, he 
sat on the deck and waited for us. 

The next day, he was gone. 


Sandy related the disappearance to me on the 
telephone, and I immediately called for David, 
and we walked together up the beach to Sandy’s 
house, speculating on what might have happened. 
She had reported that the night before, unwilling 
to take any chances, she had once again put the 
leash on the bird and tethered him to the deck 
railing. This morning, when she’d gone outside to 
feed him, the leash was still attached to its stan- 
chion, but the gull had somehow managed to es- 
cape by squeezing his neck and his head through 
the collar. 

I thought this was an amazing stunt for such a 
stupid bird, but David said I wasn’t considering 
the fact that the bird had once tasted freedom 
and probably couldn’t bear even temporary bond- 
age any longer. 

We looked everywhere for that damn bird. Sandy 
gave up the search before either David or I was 
weary, but—determined to find the bird and sur- 
prise her—we continued looking long into the 
afternoon, luring flocks of gulls down to the beach 
with our bag of garbage, hoping to recognize our 
bird among them. 

By sunset, we were on the edge of the forest. 

“Do you think he may have wandered in there?”’ 
David asked. 

“T doubt it.”’ 
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“Let’s try it. 

“T don’t think he’s in there,” I said. I was sud- 
denly afraid of the forest again. I knew it was 
harmless, but something urged me not to enter it, 
something warned me that whatever horrors it had 
earlier contained were still in there, ready now to 
spring full-blown from nightmare into reality. 

The sun was low on the horizon, orange, silhouet- 
ting the charred trees, re-creating that night so 
long ago when flames had leapt from branch to 
branch and the islanders had trembled in fright on 
the distant shore. The sun drove fire directly into 
the eye, overpowering the retina, blinding unless a 
gnarled limb or twisted trunk intercepted its rays, 
shooting sparks from behind black, contorted 
trees, now and again blocked by large gray boul- 
ders that cast long shadows on the forest floor, 
translating, by collision, pure light into something 
as dark and as deep as an open grave. There were 
nameless horrors in this forest, I felt them ooze 
damp and white from every pore of my body, 
heard them shriek inside my head with all the 
crackling terror of a flying spark. 

The black boulder lay just ahead. I recognized 
it instantly as the one behind which Sandy and I 
had sat the day we filled out the computer ques- 
tionnaire. Huge and round, it rose from among the 
smaller gray rocks like an ancient crypt. 

The bird was lying behind the boulder. 





e was still wearing 
the red collar and leash. There was red every- 
where. Red in his white wing feathers and ruff, 
red on his broken yellow beak and crushed skull, 
red splattered onto the black boulder, red on the 
_ forest floor, red that shrieked against the violent 

orange of the dying sun, the forest was red, the 
world was red with the blood of the gull. 

A rock rested on the ground some three feet 
from his body. It was covered with his drying 
blood. We looked at the gull, and we looked at the 
rock that had been used to crush his skull, and a 
slow comprehension came to us, but without hor- 
ror: Sandy had killed him. And then, I don’t know 
why, we were both suddenly overcome with rage. 

“You dumb bird!’ David said, and picked up 
the blood-stained rock. I had moved simultane- 
ously, and of my own volition, to pick up the 
nearest weapon at hand, a rock larger than the one 
David wielded. We threw the rocks as though on 
signal, and then we gathered more rocks, hurling 
them at the bird in rising frenzy, rock after rock, 
finally exhausting the supply at our feet and, sob- 
bing now, seized fallen limbs, which we used to club 
and batter and pound until the bird lay pulverized, 
a sodden mass of feathers and gristle and puip. 

We stood over him in tears, exhausted. Our 
hands and our clothes were covered with blood. 

As we walked out of the forest, it occurred to me 
that we had never even given the stupid gull a 


© 2: RHODA 


The first guests to arrive at Sandy’s mother’s 
cocktail party were Violet, who owned the island’s 
marina-boatel, and Frankie and Stuart, the two 
fags who ran The Captain’s, down near the old 
ferry slip. 

Violet was a very fat, flamboyant old lady who 
wore pendant earrings even in the morning. She 
had orange hair, and she wore white makeup, and 
she was always surrounded by her boys; David’s 
father called her the Queen Bee. But neither 
Frankie nor Stuart were obnoxious fruits, meaning 
they didn’t go mincing around or making sexy little 
jokes about Oh, you’re such a cute one, I’d love to 
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give you such a pinch, the way some faggots do, 
especially the ones in the city along Greenwich 
Avenue. Frankie had been living with Stuart for 
half his life, almost as though they were married. 
Stuart had a black handlebar mustache, and he 
never said very much. Frankie was blond, and he 
made up for Stuart’s reticence, talking almost non- 
stop in a high, grating voice. They were both wear- 
ing Bermuda shorts and Italian sport shirts. Stuart 
also wore a wedding band. 


The alleged purpose of the party that last Sun- - 


day in July was to bid farewell to those islanders 
who had rented for only half the summer. David 
and I were there by sufferance; we had agreed to 
help serve,-and had promised not to ‘‘get under- 
foot.”” Actually, there wasn’t very much to do in 
the beginning, but by four o’clock, when almost 


everyone had arrived, Sandy and David and I got © 


fairly busy. David’s parents weren’t at the party 
because they had left the island the day before to 
attend a wedding in New Jersey. My parents, how- 
ever, had arrived at about a quarter to four, and 
they kept calling me over to introduce me to this 
or that person, always seeming to take great pride 
whenever anyone said, ““My, how 67g he is! Did 
you say he’s only sixteen?’”’ (to which my father 
invariably replied, ‘‘Sixteen going on twenty-four.’’) 

Every time my father asked for another Scotch, 
my mother threw him a little warning dagger, 
green eyes snapping off the knife with a quick flick, 
whap! But my father always smiled back at her in 
a gracious and loving and absolutely sober-seeming 
way, his gray eyes crinkling and assuring her he 
would know when he’d had too much, which he 
rarely knew until he was falling-down drunk and 
telling people once again that he was a connoisseur 
of good Scotch. Everyone agreed that my father 
was just the most darling, sweetest man in the 
whole world when he got drunk—except my 
mother. She called him a drunken fool one night 
three summers ago while I was lying in my bed, 
without benefit of cuddly toy, being all of fourteen. 
That was the first inkling I had that perhaps my 
father drank a trifle too much at parties. The sec- 
ond inkling was in the city, when he drove the 
maid home after a party and nearly killed himself 
and her by ramming his Porsche into a lamppost. 
Everyone in the building knew that he had been 
drunk. I told the kids at school they were all crazy. 
That was when I was fifteen. 

The bartender that afternoon used a very heavy 
hand on the booze bottle, and by six o’clock every- 
body was beginning to get a glassy-eyed look, 
including Sandy’s mother, who laughed too loud 
habitually, even when she wasn’t high, and whose 
laugh, I now realized, Sandy had imitated on the 
ferry ride home that night the townies tried to rape 
her. (We really didn’t know whether rape had been 
their inténtion, but we constantly referred to that 
night among ourselves as The Big Rape Scene.) It 
was Sandy who kept the flow of food coming from 
the kitchen, and a good thing too, because other- 
wise all those swilling islanders would have floated 
out to England on a sea of alcohol. 

The sun went down at 6:15, and everyone turned 
to face the ocean, as though paying obeisance to a 
familiar deity. There were the usual “‘oooohs” and 
“‘ahhhhs” accompanying the sunset, the unvaried 
reaction that came every night of the summer, as 
though each successive sunset were a new and ex- 
citing experience instead of an identical replay of 
the one that had taken place the night before. The 
Dynamiters, the local rock-and-roll group Sandy’s 
mother had hired for the occasion, played right 
through the scintillating display out there on the 
horizon, blasting the deck and the house and the 
island itself with their own rendition of “Gloria.” 
As the music got louder and louder, as the drinks 
got stronger and stronger, as the sky and the ocean 
and the beach and the deck got darker and darker, 
the guests got noisier and noisier, so that there was 
a cacophony of sound hanging on the night air, 
canopied by the distant silent stars and a full moon 
that brought, for an instant only, renewed sighs of 
“ahhhh” and “oooooh.’”’ The conversation was 
deafening, it bounced from the deck, it rever- 
berated against the rear wall of the house, it threat- 
ened to obliterate even The Dynamiters’ detona- 


tions. “Sandra, you’re a nice lit 
thews, the island councilman, 
arm around her and squeezed her. 
Mr. Matthews,” Sandy said, 
anything’s burning in the kitch 
Behind me, I heard my father 
“T’m a connoisseur of good Scotch, 
grabbed me as I handed Mr. Porter his 
swung me around, and put his arm a 
shoulders and said, ‘“‘C’mere, Peter, tell t 
people, am I a connoisseur of good Scotch 
a connoisseur of good Scotch?” I look ced | 
eye, and I said, “You are a conn 
Scotch, Dad,” and he said, ‘““You 
life I am.” 
















































voice sudd 
through the cooperative din of The Dy 
and the party guests, amplified and blar 
the group’s expensive loudspeaker setu 
whelming all other noise by sheer vi 
ineptitude. Sandy and I both turned t 
the deck at the same moment, trying t 
this new source of sound, this intrusive an 
onous groan from below. An amber recta 
from the living-room window above ill 
three-quarters of The Dynamiters plu 
chunky, dark-haired girl of about fifteer 
commandeered a microphone and was 
just below the head, as though produci 
strangling grip on its neck, the horrible s 
permeated the night. She smiled in thai 
revealing metal bands on her teeth, and 
tinued slaughtering the lyrics as the 
winced behind her. David came rushi 
steps to the deck, laughing helplessly 
over to where Sandy and I stood with o 
open, listening. The dark-haired girl 
relent. The lyrics resisted her, the amp 
back squeaked, the drummer tried to 
out by playing even louder, and the othe 
cians tried to recover their cool by singing 
than she, but only succeeded in sound: 
tune against her flat and penetrating 3 
The guests stood in drunken stupor 4 
thenic shock on the silent deck. 
“Thank you very much,” the dark-l 
said into the microphone. “My name i 





We took a walk along the beach aft 
broke up, and then we sat on the edge 
Sandy with her knees folded against 
arms wrapped around them, skirt tt 
David and I leaning back on locked elb 
stretched to where the water just touchec 

The night was so still. ‘ag 

There was a lingering sadness on th 
knowledge that August was almost hi 
would soon be over. And then, as ye g 
voice to the permeating sense of grief, 
sobbing sound behind us. Startled, we t 
look toward the dune, and saw nothing bt DL 
beach grass shifting in the ocean wind, ill 
by the brilliant moon. Puzzled, we looked 

other, and then Sandy got to her feet and® 
swiftly to the dune. Climbing it, she sig 
Rhoda was sitting with her face bur 
hands, sobbing bitterly. “‘Go away,” she! 
would not take her hands from her face. H 
ders were heaving. She had stopped sobb 
long enough to utter her command and 
fresh gulp of air. 
“Come on, leave her alone, ”” David sa 
“No, wait a minute,’’ Sandy said. 
see she’s crying?” 4 
“Leave me alone,’ Rhoda said. _- 

“Come on, the hell with her,” David 


t crying,” Sandy said. 
‘to death?” 
































lone,” David said, “‘she’s a creep.”’ 
reep,”” Rhoda said, gasping and chok- 


ndly, her eyes closed, shaking her 
her face, trying to pull away from 
y slapped her sharply, twice. The 
at once. Gasping for breath, 


ner is dead,” Rhoda said. 

other is dead, you jackass,”’ Sandy said. 
as making short, brave snuffling sounds 

wanting to break into tears again, 

y would hit her if she did. ““Do you 

erchief?”’ she asked. 


erchief?”’ David said, outraged. 
i? 

ave mine,” I said, and reached into 
pocket. ‘‘I haven’t got one,” I said. 

mn it,” David said, “‘here’s mine.” 
Rhoda and said, ““Try not to gook 
u?””: 

1,” Rhoda said, and noisily blew her 


feel?’’ Sandy said. 
They all laughed at me.” 
yecause you're a lousy singer,” David 


2p robably also better than Senator Dirk- 
ind, surprisingly, she began giggling. 
dy said. 

ic depressive,’’ David said. 

y hungry?” I asked. 

hed,’”’ Sandy said. 


‘sall go over to The Captain’s for some 


again on Monday morning, the last 


ents were still in New Jersey, so we 
to his house to listen to records. The 
lentless. It never varied in its rhythm 
7, seemed in fact to add natural con- 
ing David was saying about the 
pop music. Rhoda, as it turned out, 
bright person who asked intelligent 

d who smiled in delight each time 
factorily answered them. Her smile was 
ing, despite the unflattering bands on 
t transformed her entire face, imparting 
‘to it that was totally lacking when she 
ious, older-party look. She was not an 
girl, but there was an appealing softness 
perfect contrast to Sandy’s glittering, 
beauty. As the afternoon waned, I 
liking her more and more, and I was 
vhen Sandy asked her to tell us all about 


s nothing to tell,” Rhoda said, and 
he blush seemed entirely contradictory; 
imagine it on the face of the girl who 
requisitioned a microphone and drowned 
n horrid sound. 

3 always something to tell,” Sandy said. 
iting prunes by the fireplace, lazily dip- 
and into the box, chewing off the black 
sing the pits dry. 

my mother is dead,” Rhoda said, and 

a 








e die?”’ David asked. 


““Where?”’ 

“On Martha’s Vineyard, five summers ago.” 

“How old were you?” 

“Ten.” 

“God, that must have been awful,” Sandy said. 

“Yes. Yes, it was.” She nodded, and then very 
quietly said, ‘‘I still miss her.’ 

_“T thought my father was dead for the longest 
time,” Sandy said. ‘‘ They got divorced when I was 
two, and I grew up thinking he was dead. Then 
one day this man arrived at the front door of the 
house, and I said, ‘ Yes, sir, may I help you?’ and 
he said, ‘Sandy, I’m your father.’ My mother came 
out of the kitchen and said, ‘Get the hell away 
from her, you bum.’ That was the first time and 
the last time I ever saw him.” 

ae worse than if he were dead,’ Rhoda 
said. 

“Hey, put on some more music,” Sandy said 
suddenly. “Come on, David, how about it?” 

“OK,” David said, and got to his feet. 

“You still haven’t told us anything about your- 
self, though,” Sandy said. ‘‘Tell us something 
about yourself.”’ 

“Like what?” 

“Something terrible.’ 

“T don’t know anything terrible.”’ 

“Everybody does. Tell her something terrible, 
Peter.” 

“T once made cracker sandwiches out of cream 
cheese and snot,” I said easily, “‘and gave them to 
my cousin to eat.’ 

“That’s disgusting,” Rhoda said, but she giggled. 

“What have you done?” Sandy asked. 

“Nothing.” 

“OK,” Sandy said, just that single, chilling 
word, and reached into the prune box in dismissal. 
A look of panic crossed Rhoda’s face. She studied 
Sandy, who had turned her head away and was 
disdainfully nibbling on the prune. Then she 
looked at me, hopefully. 

I didn’t say a word. 

David had put on a Beatles LP, and we listened 
now as “Taxman” flooded the living room. Out- 
side, the rain drummed its steady accompaniment. 

“You won’t tell anyone?” Rhoda asked. 

“Of course not.” 

“T spit on my mother’s grave.” 

“When?” 

““At the cemetery. When everyone else had left. 
I stayed behind and spit on her grave because she 
had no right to die that way, no right to leave me 
all alone.” She suddenly covered her face with her 
hands. “‘I’m so embarrassed,” she said. 

“Don’t be,’’ Sandy said cheerfully, and then 
rose and went into the bedroom where she had left 
her yellow rainslicker and a brown paper bag. The 
bag contained two coloring books and a box of 
crayons she had bought at Mr. Porter’s. We spent 
the rest of the afternoon coloring pictures before 
the fire. 

It was a very good day. 





e decided to teach 
Rhoda to swim. 

She assured us there was nothing psychosomatic 
about her inability to do even the dog paddle, no 
fear stemming from her mother’s drowning, no 
lingering effects of what might have been consid- 
ered a traumatic experience. The only problem, 
she told us, was her lack of coordination. She 
couldn’t seem to synchronize her arm and leg 
movements, and as a result she sank to the bottom 
each and every time she tried. We convinced her 
this was nonsense, and she agreed to have another 
go at it, even though she was pessimistic about the 
outcome. 


Borrowing my father’s boat, we sailed to a tiny 
island some six miles due north of Greensward, and 
on that first day of August, I tried to teach Rhoda 
to swim. David and Sandy had taken snorkels and 
masks and gone around to the other side of the 
island. In the shallow water of the cove, I spent 
perhaps twenty fruitless minutes with Rhoda, un- 
til finally she stood up and said, “It’s impossible.” 

“Well,” I said, beginning to agree with her, 
“‘let’s rest for a while.” 

The island was silent, the cove sat still and 
smooth, opening into the vaster ocean and the dis- 
tant horizon and the huge canopy of blue sky and 
drifting pristine clouds. I lay back flat with my 
hands behind my head, and tried to understand 
why Rhoda couldn’t stay afloat. 

I was beginning to think she was pretty stupid. 

When she began speaking at last, it was without 
preamble, as though she assumed I’d been inside 
her head and would know immediately what she 
was talking about. She began by admitting she’d 
lied about her fear of water, but saying again it 
had nothing to do with her mother’s death. The 
truth of the matter, she said, was that she was 
afraid of so many things, probably because she felt 
so out of it most of the time. She couldn’t under- 
stand this feeling because, after all, half the entire 
world was composed of people who were twenty- 
five or younger, which she most certainly was, so 
why shouldn’t she feel right at home? And yet, she 
always had the feeling instead that a party was 
going on, and she hadn’t been invited. (She’d tried 
to explore this feeling in her school newspaper 
column called Feelings, and had got letters from a 
lot of girls who thought she was merely a square, 
which she supposed she was.) 

Everyone at this party is in costume, she said, 
but it isn’t a costume ball, they’re wearing regular 
street clothes that only seem to be disguises. The 
girls’ skirts are very short, with oh such marvelous 
colors, bright reds and oranges, greens and blues, 
pinks and purples, yellows and whites in stripes 
and polka dots, but they’re all combined in such a 
mad swirl that they seem like ve color at all. And 
there are false eyelashes and wigs, flowing falls and 
sequins, metal skirts and plastic dresses, boots that 
reach to the calf or the thigh, See me, see me, 
everybody yells, Look at me, see me! And yet the 
funny thing, Peter, is that although everybody’s so 
exposed and naked at this party to which I haven’t 
been invited, there’s really mo exposure at all, do 
you know what I mean, well, let me explain. 

Where’s the nucleus, she said, that’s what I 
mean. Where’s the person in all this action and 
noise, where’s the se/f in all this laughter? In fact, 
why’s there so much laughter to begin with, and 
why is it so loud? 

The sun was hot, her voice. was becoming more 
insistent (a bit hysterical, in fact), she seemed to 
find in my silent presence a sounding board for 
future columns called Feelings, she put her hand 
on my arm, her fingers were cold despite the sun, I 
think they’re afraid, she said. I think that’s why 
they threw this party in the first place, and I think 
that’s why it’s lasting through the night. 

I opened my eyes. The sky was still bright with 
buoyant clouds, the water still murmured softly in 
the cove, but Rhoda’s voice beside me suddenly 
chilled me, and gooseflesh broke out on my arms 
and across my chest. 

The summer my mother died should have been 
the last summer for me, she said, I should have 
grown up fast and all at once, I should have come 
face to face with all the loss anyone ever has to 
experience. But each year, I seem to lose a little 
more, more and more each summer, until I want to 
shout, ‘‘ Leave me something, at least please leave 
me something,” until I want to grab a microphone 
the way I did at Sandy’s house, and sing out 
louder than the noise, and thank everyone for lis- 
tening, and then smile and tell them who I am, me, 
“My name is Rhoda.” But I know, I know inside it 
isn’t any use, I’ll have to lose everything sooner or 
later, and I’ll join the others, yes, I’ll huddle with 
them in fear, and the party’ll end the minute I get 
there. That'll be the last summer, Peter. Mine and 
maybe everybody’s. And I’m so afraid of winter 
coming. 


“Mmm,”’ I said. 

“Yes,” she said. 

“T’ve got to be truthful with you,” I said. 
“‘That’s one of the things we don’t like about you.” 

“What is?” 

“That sometimes you sound like an old lady. 

“Well, sometimes I feel like an old lady.” 

“Then try to hide your feelings, will you?” 

miycant.’; 

“Because it isn’t much fun to hear somebody 
making dire predictions.” 

“Tt’s just that I get very frightened sometimes. 
Forgive me.” 

“Well, we all get frightened sometimes.” 

“But not by the same things.” 

“No.” 

“Let’s not argue, Peter,”’ she said, “I’m too fond 
of you,”’ and suddenly kissed me on the cheek. 
Blushing, she took my hand, and we started down 
toward the water again. 

By the end of the week, we had her swimming 
around the cove. 


” 


Those were golden days. 

We took the boat out every weekday morning, 
blessed with sunshine and fair breezes, feeling 
healthy and lazy and contented. Rhoda seemed to 
fit in more easily now, laughing at our jokes, offer- 
ing nonsense of her own, rarely wincing at our 
occasional profanities, lazing confidently beside 
the cockpit, her eyes closed, a curious half-smile 
on her face, her head thrown back to the sun. She 
even wore a bikini with casual authority now, her 
body uniformly tanned, her look of flabby respect- 
ability all but gone; she had lost seven pounds in 
the past week, and she told us she had never felt 
better in her life. 

I was beginning to like her very much. 

I don’t know what it was. 


I found myself staring at her whenever her eyes - 


were closed, finding new and interesting things in 
her face each time I studied it; the way her brows 
soared up over each eye, like quick, sure charcoal 
strokes, her long black lashes, her really marvelous 
nose with its prominently sculpted bridge tapering 
gently to a delicate winged tip, her mouth with its 
full lower lip and deep bow, the freckles that 
showed on her cheeks even through the tan, it was 
really a remarkable face. 

I felt so completely happy last August. 

I think I had felt that way only once before in 
my life, and that was when I was very small, 
maybe five or six years old. My Aunt Bess owned a 
little summer cottage in Spotswood, New Jersey, 
and my parents used to take me out there every 
weekend. It probably was a dumpy little place, I 
can’t even remember what the inside looked like. 
It was set in a little clearing surrounded by trees, 
and it was made of wood, and painted yellow, with 
small, brown-shuttered windows. There was a wa- 
ter pump in the clearing, just outside the kitchen 
screen door. A big aluminum pot used to sit on a 
milk crate under the pump’s spout. The whole 
family went out to Spotswood every weekend, 
dozens of us, aunts and uncles, cousins, even my 
grandmother before she died. I still can’t figure out 
where we all slept, there must have been a hundred 
beds inside that tiny house. What I remember 
most is the activity in the yard. The pump was the 
nucleus of that house, you see, everything centered 
and swarmed about it. There was constant traffic 
through the clearing, screen doors opening and 
closing, the pump squeaking, water splashing. 

I can remember a striped canvas beach chair, 
and me lying back in short pants, my legs crossed, 
and bright sunlight pouring into the clearing, and 
the trees around the yard swaying, looking so very 
tall. I can remember the hum of the family all 
around me, buzzing back and forth to the pump, 
calling to each other, laughing, all in brilliant sun- 
shine, and I can remember feeling warm, and safe, 
and extremely well-loved. 

I felt the same way last summer. 

Our routine in the water was unvaried. 

Wearing masks, we would float on the surface 
until one or another of us spotted something that 
looked interesting. A finger pointed, a head nod- 
ded, the original discoverer jack-knifed into a 
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surface dive and headed for the bottom, the rest of 
us following in formation. A glistening explosion of 
tiny bubbles trailed behind the kicking fins, I could 
see Sandy’s long blond hair flowing free in the 
water like a live golden plant, David’s powerful 
arms thrusting, Rhoda beside me. And then the 
discovery, whatever it was, a gleaming bottle top, 
a fishing lure and broken line tangled into a smooth 
piece of driftwood, a lumbering horseshoe crab, a 


school of tiny shiners, a pink bathing cap. Each | 


new discovery delighted Rhoda; she would nod her 
head vigorously and then break into a wide grin, 
her bands catching watery sunlight, scaring me to 
death each time because I kept thinking she’d take 
in a mouthful, and choke, and panic, and forget 
everything we’d taught her. 

Our underwater world was silent and exclusive. 

We moved through it like conspirators. 





andy’s caller opened the tele- 
phone conversation in Spanish. 

‘Buenos dias,” he said. 

‘Buenos dias,” Sandy replied. 

“T have received your number,” 
so I am calling.” 

“‘What?”’ she said. 

“It says that we have been chosen,” he said. 
“By the machine.” 

“Oh!” Sandy said. “‘Yes, yes, of course.” 

“Ah, now you understand?” 

“Yes, yes, certainly,” she said. 

“Bueno,” hesaid. “Sandra, es usted una morena?”’ 

“T beg your pardon?” 

“Your hair is black ?”’ 

“Oh, yes, yes, it is,” Sandy said. 

“Bueno. You also have blue eyes?” 

“Yes, I have.” 

““Bueno. The machine says you wish to meet a 
Puerto Rican gentleman, which I am.” 

_“That’s right.” > 
“Who is very bright like you, which I am.” 
“Good,’’ Sandy said. 

“Also, I am five feet seven and one-half inches 
tall, with black hair and brown eyes, is that true?” 

“That’s certainly true,’’ Sandy said, and stifled 
a giggle. 

“How tall are you?” 

“Five-four,’’ Sandy said. 

“My name is Anibal Gomez,” 
to see you.” 

“Fine,” she answered. ‘‘When?’’ 

They then spent another five minutes settling on 
a time and place to meet over on the mainland, 
deciding on 6:30 that Saturday night at the ferry 
slip, and then Gomez said, “I look forward to it, 
Sandra,” and Sandy said, “‘Me, too, Anibal,”’ and 
he said, ‘“Good,” and hung up. 

“‘Well, I guess I have a date for Saturday night,” 
Sandy said. 

She was lying full length on her bed, and she 
rolled over now to replace the telephone receiver, 
and then began giggling. Rhoda, who was reading 
in the floppy armchair opposite the bed, looked 
up from her paperback and said, “Who with?” 
and I realized she hadn’t heard a word of the 
telephone conversation. David and I, who had 
been playing chess on the floor, had, of course, 
heard only Sandy’s half of the conversation, so she 
promptly filled us in, using a Spanish accent that 
was hilarious. 

“You’re not going, are you?” Rhoda asked, 
appalled. 

“Of course I am!’ 

“T don’t think you should,” Rhoda said. 

“Why not?” 

“Well, it isn’t right. That poor man is probably 
lonely and a 


he said, “‘and 


he said. “‘I wish 





“I don’t hae you should o 
said. 

“What! {77 Ly ia 

“For different reasons, though, 
ing. “To begin with, he’s expecting som 
twenty years old. You’re only ——” | 

“T can pass for eighteen,”’ she said. “J 
mother’s wig.” 

“Your mother’s wig is red. You deserik 
self as ——” 

“That’s right, but I’ll wear a kerct hit 
He'll never know the difference.” a 

“T’ve got a better idea,”’ David said, a 
he smiled. 

“‘What’s that?” 

“Send Rhoda in your place.” 

“Who?” Rhoda said. 

“Hey, that’s ——” 

“Absolutely not!’ 

“But Rhoda, it’s perfect!” Sandy gs 
off the bed and rushing to where sh 
the right size, you’re the right ee 
right everything! David, that’s a 
she said, and threw her arms around him. | 

“That’s a lousy idea,” Rhoda said. SI She 
the paperback book with a small flo sti 
back into the bookcase with great ca 
said, “Why do you want to make a fo 0 

“I don’t. I’m after the machine.” _ 

“Why? What’d the machine do to you?’ 

“T don’t want to be computerized, Sa 

“Then why’d you send in the questic 

“To screw up the machine,” Sandy sa 

“But now you're going along with the | 

“How do you figure that?” 

“By keeping the date.”’ 

“No, I’m screwing up the machine,” Sz 

“T don’t like that kind of language, Sai 
mother called from the other room. 

“Sorrrrry !”’ Sandy sang back. “I’m se 
the damn machine,” she whispered to ] 

“People aren’t machines!” Rhoda a 
Gomez is a person.” : 

“How do we know he didn’t lie to the 
too? He may turn out to be an old ma 
with his /eeth falling out!’’ 

“Fantastic!’’ David said. “A triple 

“IT don’t want any part of it,” R 
“Period.” 4 

“OK,” Sandy said, and walked 
bedroom. 4 




































































Anibal Gomez looked like an accow 

He was wearing a simply tailored br 
suit, a pale beige shirt, and a dark-br 
socks were brown, as were his shoes, 2 
brown-rimmed spectacles. We ident 
the dock at once, the only individua 
Saturday night who looked even ref 
lized, standing apart from the ferry ec 
sonnel who wore dungarees and cham 
and the islanders coming and going inv 
ful and sloppy attire, and the sports fi 
white shorts, windbreakers and yachti 

The four of us had dressed for the o Oct 
though certainly not as elegantly as Gol 
had put on her mother’s red wig, not 
tempt to further baffle her Selecta-Date te 
only as defense against possible recogmit 
of the townies who had chased us in Jul 
Rhoda were both wearing thonged 
crisp cotton shifts, hers yellow, Rhoda’s 
both looked very pretty. David and I 
pressed khakis, sport shirts and jack 
ets had been put on under duress 
suggested that we wear ties, too, bu 
lutely refused, and threatened to bl 
evening if she insisted, which she d 
came off the ferry and onto the dock, 7 
pered, “There he is.’ 4 

“Ts everybody ready?” Sandy asked. 

“I’m terrified,’ Rhoda said. | 

“Here goes,’”’ Sandy said, and walkec 
with her hand outstretched. Clearly e 
brunette (on the phone, he had specifi 
about the color of her hair) Gomez was 
see a redhead approaching him and | 
hand. He was a short person, 
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LAST SUMMER continued 


coming eye to eye with Sandy who, in 
the wig, looked as old as he did. His face 
was smooth and very white, his eyes 
brown. A gold tooth showed at the side 


of his mouth when he opened it in sur- 
prise. Tentatively, he took her hand. 
“T’m Sandy,” she said, shaking his 
hand vigorously, and then dropping it. 
His eyes widened behind their glasses 
when he saw Rhoda and David and me 
walking over, and he seemed utterly 
baffied for an instant, seemed in fact as 


if he were about to run clear off the dock 
and all the way back to Manhattan. 
“Let me explain,’ Sandy said quickly. 
“This is my friend, Rhoda; she’s your 
date for tonight, she’s the girl who filled 
out the questionnaire.” 

“But .. .’’ Gomez said. 

“She’s very shy,” Sandy said, “which 
is why she used my name.” 

“Ah, si, lo entiendo,’’ Gomez said. He 
turned to Rhoda. “‘How do you do?” he 
said. “I am Anibal Gomez.” 

“How do you do?” Rhoda said shyly. 

“But your eyes are not blue,” he said. 

“She used my eyes,’ Sandy said. 

Ohi 

“Yes, I’m sorry,” Rhoda said. 

“That is all right,’ Gomez said. He 
looked her over carefully. He still seemed 
on the edge of panic. Every thought 
flashing through his mind appeared in- 
stantly on his face, as though he were 
incapable of the slightest subterfuge. His 
eyes behind their magnifying lenses, his 
sensitive mouth, even his nostrils ex- 
pressed doubt, and then suspicion, and 
then further confusion, and finally resig- 
nation. He had come all the way from 
Manhattan, his look clearly stated (he 
would have made a terrible spy) and for 
better or worse he would see this thing 
through, not with Sandy, it seemed, but 
with Rhoda instead, who claimed to 
have filled out the questionnaire, and 
who certainly appeared to be somewhere 
between nineteen and twenty with dark 
black hair, as she had claimed, but not 
with blue eyes, well, he would have to 
forgo the blue eyes (all of this appearing 
in sequence on his face, he was about as 
inscrutable as a sparrow), and certainly 
of ample build, as she had promised, 
with very large tetas like Puerto Rican 
girls, and truly about five feet four 
inches tall, though she did not appear at 
all Oriental, but perhaps the Jewish part 
of her ancestry had dominated the East- 
ern influence, well, he would have to 
make the best of it. And then his trans- 
parent system of telegraphy flashed fresh 
puzzlement into his eyes and onto his 
mouth and caused his nostrils to twitch 
again; we could clearly read his new con- 
cern: Who are these two boys with her? 

“These are friends of yours?” he 
asked. 

“Yes. They’re with Sandy,” Rhoda 
said. 

“They’re with me,’’ Sandy said. 

“Ahh,”’ Gomez said. They seem very 
young for her, his face telegraphed, but 


perhaps there is a shortage of available 
men on the island. ‘‘Well,’’ he said, “‘are 
we to be together?” 

“I thought it might be nice,” Rhoda 
said. 

“Ahhh,” he said, and his mouth turned 
slightly downward, and his eyes grew 
sad behind their spectacles, and he 
sniffed. “Ahh, well, if you wish,” he said. 

The restaurant we chose, one of the 
least objectionable town, was on a 
side street across the way from Wool- 
worth’s, its décor consisting largely of 


red leatherette booths and checked ta- 
blecloths. Gomez suggested that we have 
a cocktail before dinner, but since we 
were all under-age and didn’t need the 
embarrassment of being asked for identi- 
fication, we all came up with various ex- 
cuses, which he accepted without ques- 
tion. We all urged him to have one if he 
wished, though, and he ordered a Scotch 
and water, and then lifted the drink 
when it came and said, ‘Salud, Rosa.” 

“It’s Rhoda,” she said. 

“Rhoda? Ahhh, Rhoda. Ahhh, ahhh,” 
Gomez said, and drank. 

“Anything by The Stones there?’ 
Sandy asked David. 

“IT don’t see anything,’’ David said. 
“Here’s a new Blues Project, though.” 

“Oh, good, play it,’’ she said. “‘Do you 
mind, Annabelle?” 

“No, not at all,’’ he answered, ‘“‘but it 
is Anibal. The accent is on the second 
syllable, Ah-nee-bal, do you see? not 
Annabelle. Annabelle is a girl’s name, 
no?”’ and it was then, I think, that we 
decided to get him drunk. 

I don’t know whose idea it actually 
was. I only know that the notion was 
suddenly there, flashing between Sandy 
and David and me with the same elec- 
trical intimacy we had generated that 
night of the firehouse dance. Our eyes 
met. There was no need to nod, or smile, 
or offer acknowledgment of the idea in 
any way. It was simply there, we felt it 
taking shape and gaining power, it 
surged around and over the table, it was 
as if we had our arms around each other 
and could feel each other’s pulse beats: 
we would get Anibal Gomez drunk. 


see were some swift currents swirl- 
ing around that booth for the next ten 
minutes, and I began to get a little dizzy 
trying to cope with them all. Anibal 
completely entered into the spirit of the 
bacchanal, recalling whatever annual 
feast it was the natives celebrated in the 
streets of Las Croabas on Holy Satur- 
day, voluntarily ordering consecutive 
double Scotches, and swilling them like 
water. His eyes were bright behind their 
spectacles, and I had seen that same 
brightness often enough in my father’s 
eyes to know that complete stupor was 
only a hair’s breadth away. I began to 
feel guilty about my role in getting him 
drunk. That was one of the currents, and 
it had nothing to do with Rhoda, nor 
anything to do with the angry warning 
signals her eyes flashed. It had only to do 
with my father. It had only to do with 
this Puerto Rican who, like my father, 
was a connoisseur of good Scotch. I 
thought of Spotswood, New Jersey, and 
of a clearing in bright sunshine, and a 
small boy in a striped beach chair, bare 
legs crossed. Had my father been a drunk 
even then? It did not seem possible. I 
looked into Rhoda’s eyes, and for some 
reason had the strangest feeling I was 
watching Rhoda on film, as if the reality 
of Rhoda was rapidly fading, the reality 
was here with David and Sandy on this 
side of the table while the film, the illu- 
sion, was there across from us, Anibal 
putting his hand over Rhoda’s on the 
tabletop and whispering, ‘‘Rosa, you a 
pretty muchacha, you know what that 
means? It means a pretty girl, Rosa.”’ 

“Rosa ees a pretty gorl, si,” Sandy 
mimicked. 

““A muchas pretty gorl,’’ David said. 

“No,” Anibal said, “No ‘muchas,’ 
what we say is ‘muy,’ we say ‘muy linda,’ 
that means very beautiful.” 

“Thank you,” Rhoda said. 

“De nada,” Anibal said, and his elbow 


slipped off the table and he almost hit his 
chin on the tabletop. He burst out laugh- 
ing, and I was suddenly frightened. 

“Let’s eat,” I said, ‘I think we should 
eat now.” 

“No, Annabelle wants another drink,’’ 
Sandy said. 

“Annabelle enjoys el boozo mucho 
bien,” David said. 

“No more whiskey,” Anjbal said, ‘TI 
may get drunk.”’ 

“He may get drunk!” Sandy said, ex- 
ploding into laughter. 

“Another Scotch and water, miss,” 
David said to the waitress. 


Anibal was ossified by the time the 
food came, slurring his words, swaying 
gently in his seat, and smiling beatifically 
at Rhoda, who was furious at us for what 
‘we'd done, and even more furious at 
Anibal for having allowed it to happen. 
When Anjbal ordered a brandy after the 
meal (Sandra, you will join me now?” 
he asked, and Sandy shook her head de- 
murely and answered, “Oh, thank you, 
Annabelle, I don’t think so’’), Rhoda be- 
came nearly apoplectic. Anibal finally 
staggered out into the street with us at 
about a quarter past ten, having paid the 
lion’s share of the check, which was only 
fair since he’d drunk so much. 

The town was its usual Saturday-night 
self, riotously asleep even here in the 
business district. We crossed the street 
to avail ourselves of the big weekend en- 
tertainment— Woolworth’s lighted win- 
dow—and then headed down for the 
bayfront and the parking lot where Ani- 
bal had left his car. The lampposts threw 
spaced circles of light into the blackness. 
Anibal reeled along beside us, throwing 
his arms wide and bursting into song 
whenever he stepped into one of the cir- 
cles, like a performer in successive spot- 
lights. We were perhaps three or four 
blocks from the parking lot—were, in 
fact, crossing the street to get on the 
same side as the lot— when we saw them. 

I’m not sure they would have recog- 
nized us if our reaction hadn’t been so 
immediate and so obvious. But the three 
of us froze at once, stopping stock-still in 
the middle of the street as Rhoda and 
Anibal moved forward to the sidewalk 
and then turned to see what was delay- 
ing us. The three boys were dressed just 
as they’d been dressed on the night of 
The Big Rape Scene, almost as though 
having once been typecast they refused 
to accept any other roles, levis, T-shirts, 
wide belts, loafers. They swaggered up 
the sidewalk, pushing each other and 
laughing, and then saw us, stopping the 
moment we did, freezing in an attitude 
of uncertainty. Then one of them let out 
a yell that chilled me to the marrow. 
“Tt’s Long Legs!” he shouted, his voice 
rising, the simple exclamation loaded 
with something more than merely joy of 
recognition, shrill with discovery, thor- 
oughly malevolent in its promise of re- 
venge for the merry chase we’d led them 
and the razzing we’d administered from 
the deck of the ferry. 

I was terrified this time. 

This time the danger was unmistak- 
able, there was no wondering about il- 
lusion this time, there was only panic 
being pounded into the heart like a 
splintery wooden stake. What happened 
next happened in split-second sequence, 
and yet it all seemed to overlap, the only 
concession reality made to distortion. I 
grabbed Sandy’s hand and started to 
run, and then I heard David’s voice 
shouting, ““Run!”’ and then I remem- 
bered Rhoda, and dropped Sandy’s hand, 
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and whirled, and stopped, 2 
shouted, ‘Come on, for Chr 
and I ran to the curb as the thr 
raced down the sidewalk, and s 
angry face of one of them, ar 
Rhoda’s hand, and heard Dayi¢ 
“Let’s get out of here!’ and Rh 
“What?” and idiotically I thoug] 
three astronauts who had bee 
inside the Apollo spacecraft 
flash fire erupted, and the 
them in his last few seconds 
shrieked in what the Times 
a shrill voice, “Get us out of 
caught another fast glimpse o' 
face as he approached, and the sal 
Anibal had his mouth open, an 
forward and pulled Rhoda off | 
walk, and heard Sandy sho 
them, Annabelle! They’re afte 

Anibal reacted at once. He p 
feet wide, clenched his fists a 
and deliberately and drunkenly ¢ 
for the rush of the first boy, who 
most upon him now. This was som 
he understood, Sandy had chos 
cisely the words to hurl at him, “ 
after Rhoda!” This was pride a 
was honor and this was manhoot 
this was only the code that ha 
tributed to the flow of mucho sang 
111th Street and environs, 
after our girl, they’re after our tu 
them, get them, get them!” Hy 
forward in the light of the lam 
wearing his neat brown suit, sy 
somewhat with the liquor tha 
fumed inside him, Anibal Go 
with his slender accountant’s 
clenched, and bravely prepare 
fend the honor of the wrong girl th 
puter had provided. 

“Damn you, Peter, come on!” 
shouted, and the hero Anibal ( 
burned himself in my mind in bro 
houette, and I thought agai 
heroes in the space eapsule and tl 
they had been reduced to merely t 
human beings at the end, and 
if Anibal Gomez would also 
the unseen power that was 
trol or whoever when three toy 
tried to stomp out his brains— 
Rhoda who screamed instead an 
to go back to him. 
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[ grabbed her hand, I s 
around, I pulled her up thes 
was still screaming. Sandy rat 
where we were struggling. Be 
could hear grunting sounds, t 
thud of fists, gentle mayhem, 
apart from the danger Rhoda 
to the night and Sandy approz 
terror-filled blue eyes, blond hairs 
ing from beneath the red wie 
quickly brought her hand to R 
mouth to smother the cries. gi 
Rhoda’s arms and held them pit 
her sides while she squirmed and 
gled to get loose, trying to ¢ 
knowing her screams would do 1 
we did not want police on the sce 
did not want to have to explain 
our parents. She was wearing | 
Sandy had expertly helped her to 
her mouth was slippery, she twis 
head sharply to the left, leaving 
blood-red smear on the right sidé 
face, escaping Sandy’s hand ands 
ing again, screaming hysterical} 
behind us the grunting went 6 
pulpy sound of fists, the soft 1 
people sweating hard to kill each 
“Hold her!’ Sandy shouted, grash 
her mouth again—and Rhoda bit 

Sandy yanked back her hand. 
of startled rage crossed her face 







the bite. Something 
Intelligence or guile, 
rn, it jarred her to an 
Trembling, she forced a 
: mouth and gently said, 
an’t stay here. Come on, 


unning toward the ferry 
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I heard Anibal scream, 
Dios, aytdame!”’ 


t, hot, muggy day. The 
ing to me when I woke 
overed with sweat. I felt 
and surly. I looked at the 
resser, and then I called 
was still in bed and asked 
lan was for the day. 
dy a ring,” he said, 

re out to the point.” 
id, and hesitated. “You 
call Rhoda?” 
ag 
eemed pretty upset last 
| 3 
bly fine by now,” David 
g to stop by here for me?” 
: me a half hour, 


all Sandy.” 


ink I should call Rhoda, 


if 
a and hung up. 
ne back on the cradle and 


eiling. There were four 
itoes near the light fix- 
iter of the room. I had 


















vy father and I had put 
thought of the night be- 
hed and called Rhoda. 
[ said was, “I’m sorry 


er. 
‘sorry. I’m really very 


id, “why did you get 
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1 you to stop.” 
ain it, I really can’t.” 


ee 

I know it,” I said. I was 
ened. I did not want to 
Ise Rhoda had to say. I 
that whatever else she 
int on would be painful. 
>r to leave things exactly 
, accept my apology, 
merely shut the hell up. 
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im pounding me with 
She had lain awake all 
nderstand my behavior, 
was real, she said, he was 
son, and I’d got him 
cks, and then threw him 
boys without a thought, 
were made of plastic. 
made of plastic yet, we 
ic hearts and livers and 
run around on plastic 
t have tapes inside us 
0 love or hate, not yet 


houldn’t have gotten 
nd sighed and looked up 
felt intimately but mis- 
d with her, as though 
dering lovers’ secrets to 
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each other, as though even our silence 
now blatantly advertised a relationship 
that didn’t really exist. I had not asked 
her to love me. I had not even asked her 
to understand me. I felt suddenly 
trapped. 

“Listen,” I said, “I don’t find this 
conversation very pleasant.” 

“Neither do I.” 

“So let’s talk about something else.”’ 

“No, let’s talk about what. you did 
last night.” 

“Oh, Rhoda, for Christ’s sake, get 
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off it! We didn’t mean any harm last 
night.” 

She was silent for a long while. 
“Didn’t you?” she said at last. ‘‘Didn’t “Yes, you’re sorry, but you keep 
you mean any harm?” doing it all the time. Why can’t you 

“We were only trying to have a little just te 
fun,” I said. “Just what, Peter?” 

“A little fun,’’ she repeated blankly. “Just ... Just shut up every now and 

‘We didn’t know the night was going then?” 
to turn out the way it did. Rhoda, we “Not speak?” she said. ‘‘Not think?” 
couldn’t have known.” “Rhoda,” I said, ‘‘you’re beginning 

“No, you couldn’t have known,” she — to give me a fat pain,” and I hung up 
said. the phone, (continued) 


“Rhoda, for Christ’s sake, don’t start 
in again. You make me feel ——’”’ 
“T’m sorry.” 





” 


153 


SUMMER 


shimmered with diffused 
jor} : It 


suggested that we go 


was Sandy who 
to 


forest inst -ad, where 





i some 
shade and a vagrant 
two. We 
David’s 


to sneak out some 


b reeze 
St opped at 
house 
heading 
heard 


beer, and were 


inland when we 


Rhoda’s voice behind 
“Peter!” 
‘Peter, wait for me!” 


Sandy turned. 
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the path. Panting, she 


“May I ce 


along?” 


said, me 


Sandy said. 


= 
\\ e walked in silence, 


the 
from Sandy’s shoulder, 


~ sure, 


beach bag hanging 


thudding against her 
thigh with 


took. The sun was 


every step 
she 
hot. We were climbing 
up and away from the 
beach. The sound of the 
was very far be- 


hind We 
tinued to climb. I sud- 


ocean 
us now. con- 
denly wished that Rhoda 
had not joined us. 


sure why 


I wasn’t 





~ 
—_ 


ze. There was no four bot 





We found the huge boulder, as black 
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know. We spread David’s poncho 
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boulder, and Rhoda sat be- 
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tles of beer. 
“No, I don’t want any,”’ Rhoda said. 


‘Take one,’ Sandy said. There was a 
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“Not a breeze,’’ David said. 

“Why don’t we go?” I 
started to get up. 

“After all that 
said. ‘‘Sit down, Peter.”’ 

I eased myself back against the boul- 
der. Sandy finished her beer and threw 
the bottle into the bushes. 

“Another one?” David asked. 


said, and 


climbing?” Sandy 


“Why not?” she said. 
He belched again, drained his bottle, 
and tried to throw it into the bushes 
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little from each one and gai 
truth: it is very hot in this q 
Xemember that day, Peter? 
the truth serum?” and sud 
one of the bottles and po 
her breasts and into the f 
bikini top. ‘‘Ahhhhh,” she 
better,” and tossed the @ 
away. “But now my top is 
said, giggling, ‘“‘Peter, my 
“OKT said: 
“Don’t you like girls who 
like my topi 
7 “Yes, sure, 
“Why don 
it off?” Davi 
“‘Ho-ho,” 
and rolled he 
“Are weo 
David asked, 
“You can 
left of this,” 
don’t think 
ts 
“What's ¢] 
Poo?” David 
the wagon?” 
“No, I'mj 
thirsty,” I 
“God, it’s 
said, and fil 
beer, and ¢ai 
the empty bi 
on the groun¢ 
off the top d 


Rods did 


diately see h 
her head wast 
at last shel 
caught her 
immediate 
away. 

‘What's t) 
Rhoda?” Sat 

“Noth 
she answered 

“Rhoda, y 
to swallow y¥ 
David said, } 

‘|. 
she said, “It 
to go now, Pp 

I sat stu 
uneasy and 
thought, Thi 
geous, and t 
diately reali 
only relating} 
shock and no} 
lief of my Ov 
marvelous, 1 
this is stimu 
daring, and W 
ately overcon 
guilt when RI 
tively touche 
but I couldn 
eyes from Sat 
shameless, | 
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sudden flick of harshness in her voice. 
“SAT: all right,”” Rhoda said. 
handed bottle, 

sat on the poncho with us. 


her an open 


was still standing. She accepted 


beer David offered to her, 
mouth, said, “‘Skoal,”’ 
“Mmm, 
it good, Rhoda?” 

Rhoda said. 
ith the sweet, 


*“Got to take the bitter wi 
He 


par- 


S 1d s tne bottle of 
she 


that’s good,” 


ter,” 


so bi 


laughed 


your 


was on the 





where Sandy had thrown hers. But the 
bottle hit the branch of a burnt tree, and 
the branch broke off and fell to the 
forest floor. A cloud of black dust rose 
on the air. The sound of the cracking 
branch and died. David 
handed Sandy another open bottle. 
““Skoal,”’ she said. 
“Skoal,’”’ David 
laughed the same nervous laugh. 
*“You’re not drinking, Rhoda.”’ 
“T really don’t like the taste of it,” 
Rhoda said, and put her bottle down. 
“*Here, let me have that,’ Sandy said. 
She lifted Rhoda’s bottle, and then, 
holding a bottle in either hand, drank a 


echoed then 


said, and again 









me, and IW 

and then embarrassed by my 
response, and I thought, Pd 
Rhoda out of here before som 
rible happens, and then I be 
ticipate what might happen, t 
anticipated getting Anfbal di 

Rhoda got up off the pone 

Sandy stepped into her pa 

“Where are you going? 

“Back .. . home. To the 
house. Out of here. Out,” shi 

‘What's your hurry?” § 

“Put your... cover yours 
cover yourself.” 

“Why?” 

“They can see.” 


ys. 

me 

in see.” 

andy said. 

yho had been sitting quietly 
acho, suddenly said, “Why 
ake yours off, Rhoda?” 

ne said sharply, and whirled 
b and saw the smile on his 
nstantly stepped back and 
| him. She almost collided 
. Turning, she saw the iden- 
on Sandy’s face, and knew at 
he was trapped. Her hands 
p toward her breasts. She 
e where I sat still and silent 
black rock. 

she said, “‘please.”’ 

Sandy said. 

n't. L can’t. Peter, I can’t. 


David said. 
don’t make me. Peter, 
jeep breath. “Do it,” I said. 


; searched my face. She 
ut to say “‘Peter’’ again, her 

pursed around my name, 
-came from her mouth. She 
suddenly instead, trying to 
round Sandy, who grabbed 
nd swung her back toward 
“No, please,’ she said, and 
> swiftly toward her, hands 
1, reaching for the bra top. 
e shouted. 

e off the poncho, his fists 
contorted look on his face, 
swift smooth sudden motion 
da from behind while Sandy 
bra top down. She fought 
ey dragged her to the pon- 
, This isn’t real, I thought, 
ppening, trying to free her 
ited to kiss her, I wanted to 
id and Sandy grunting, the 
Jed like the sounds on the 
then Annabelle faced the 
ited to stop them, I wanted 
sterically, “‘Oh, Peter,” she 
Peter,’ I wanted to shout, 
lone, can’t you see? can’t 
ps pulled back over metal 
; wild and frightened, I 
save her and destroy her, 
‘er her breasts with her fore- 
d forcing them away, I 
ve her and protect her, I did 
volvement, I wanted to kiss 
n the forest sunshine and 
sounds of life around us, I 
potswood, New Jersey, and 
washed with yellow light, 
em!’ she screamed, ‘‘Peter, 
m!’’ and I remembered her 
what she had said about a 
, hers and maybe every- 
{ thought, Are you trying to 
hoda? and was scared, and 
‘m so afraid of winter com- 
a confused tangle of bodies 
ery poncho, unreal, mov- 
,» “I don’t want to!’ she 
id I thought, You have to, 
! she screamed, and I 
em? You mean us, don’t 
ly, cautious girl, this is the 
the party, don’t you know 
t an overwhelming sense of 


2ROSS 
(S THERE 


UR HELP 









oneness with David, and found myself 
rolling over suddenly on the wet poncho, 
rolling toward Rhoda, moving together 


Borg makes Temptierra as thick as they 
come. The lush-looking stuff is really 
outdoor-indoor carpet. It's made with 
Vectra® fiber. Which, of course, means 
it's remarkably stain-resistant, fade-resist- 
ant and rugged. And Temptierra is one 
Surprising thing more. It is downright 
elegant. 

Hereisan honest outdoor-indoor carpet 
that can take years of weather, spills and 
hard wear, without Sacrificing a bit of 
the soft, inviting luxury that makes a 
Carpet a carpet. 


Colors? Surprise again. You can buy 
Temptierra in a tempting array of solids, 


heathers and stripes...designed for wher- 


ever it fits best in your life. Patio...porch 
..kitchen...bathroom...family room...most 
anywhere atall. And ata price that makes 
the whole idea wonderfully practical. 

You may not rush right out and buy 
Temptierra outdoor-indoor carpet made 
with Vectra fiber. You may want to sleep 
on it awhile. We suggest you buy it... 
then sleep on it. 

You'll rest easier. 








Vectra® olefin fiber is manufactured by Enjay Fibers and Laminates Company, Odenton, Maryland, a division of Enjay Chemical Company. 








Enjay makes fiber, not carpets. 


Temptierra is a trademark of Borg Fabrics division of Amphenol Corp. 


If you doubt that outdoor-indoor carpet 
can be soft, inviting, luxurious... 
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our hands in fury over her body, ‘“‘SSome- 
thing,” 
something, 





she moaned, 
Sandy 


she said, ‘‘please,”’ 
something,’’ and 


sleep on it. 





As we walked out of the forest, Sandy 
said, ‘‘Is she dressed yet?”’ 
“Who?” David asked. 


with David as if his body were my body, 
his muscles and hands were mine, Sandy 
falling suddenly against my back, taut 
and smooth and wet with sweat, kiss 
her, I thought, kiss Rhoda, and heard 
Sandy whisper, ‘‘Ge/ her!” 

“Leave me,’ Rhoda murmured, but 
we did not leave her, grabbed her in rage 
instead, ‘‘Leave me, please,’’ she mum- 
bled, but we did not leave her, swept 


slapped her, and she cowered naked on 
the sticky rubber poncho, shivering as 
we stood over her breathing harshly, 
our bodies covered with sweat, the for- 
est silent around us. She seemed dead. 
She lay on the poncho with her eyes 
mouth tight, anl I 
thought, She’s dead, we've killed her. 

David did it to her first, and then I 
did. I was last. 


closed and her 


“‘What’s-her-name.”’ 

I turned to look over my shoulder. 

She was standing by the round black 
rock, whimpering and hunched, flinch- 
ing at every crackling forest sound. She 
looked up only onee, as she fastened the 
top of her suit, and her eyes accidentally 
met mine, and then, quickly, she ducked 
her head, and sidled away through the 


stunted bushes, her head (continued ) 
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LAST SUMMER coniinued 
iried no 1 
e hur 
roc 
I ched 
Good 
] D 
as 
Ln pand said, and 
scared 
gh she 1s David 
ared of everything, I said. 
We grinned. We all looked at each 
other and grinned. Then we began 
laughing. 
We must have laughed for about 


three or four minutes, our arms wrapped 
around each other, just standing in a 
tight, closed circle, unable to stop laugh- 
ing, laughing until the tears ran down 


our cheeks. 


+ 
il he weather turned bright and clear 
that last week in August. 

We took my father’s boat out every 
day, the three of us happily lounging on 
deck and soaking up sunshine, going in 
for a swim whenever we felt like it. We 
saw Rhoda maybe once or twice before 
the summer ended, but then only casu- 
ally at Mr. down on the 
dock, playing with the younger kids near 
the pilings. We always said hello to her, 
and she always answered shyly, her eyes 
turned away, ‘‘Hello,’’ her metal bands 
catching sunlight for just an instant 
before she ducked her head. 

The Greensward season ended offici- 


Porter’s or 





bor Day, but most of the sum- 

e! ple left the island on the Satur- 
before. In fact, they had 

additional ferries that Sun- 
iccommodate the heavy traffic. 
‘aught the nine-o’clock 


amilies 


ut, trotting down to the dock with 


of the islanders, all of us look- 
carrying belongings 
vrapped in blankets, bulging suitcases, 
it was a regular 


1e rest 
ng like gypsies, 
ird cages, bicycles 
exodus scene. 
The two fags, Stuart and Frankie, 
ame running onto the dock at the very 
last minute, carrying Violet’s valises. 
Out of breath, wearing pendant earrings 
and white makeup, she allowed Stuart to 
help her aboard, and then stood on 
deck with both of them and waved 
tearfully at the island as the ferry 
horn sounded twice in warning. 
A sharp wind was rising off the bay. 
The ferry eased away from the dock, 
there was the clanging of bells, the 
engines were reversed, the boat slipped 
out into the water, away from the is- 
land. Violet stood on the port bow with 
her arms around her boys, whispering. 
On the starboard bow, David, Sandy 
and I huddled together against the wind. 
We talked softly as the boat moved 
farther and farther away from the 
island. The wind was very sharp by the 
time we reached the center of the bay. 
Sandy put her arms around us, and we 
grinned and embraced her, but the wind 
was very cutting, it sliced through our 
clothes, it raged across the deck and 
finally drove Violet and the two boys 
inside to sit with the others. 
We stayed on deck, huddled together. 
It almost seemed as if winter had al- 
ready come. END 


WHO WOULD WANT A 
LITTLE BOY? 


continued from page 133 


chair awkwardly with one hand on the 
arm of it and one hand arranging a plas- 
tic filling station on the floor. When his 
mother saw him she said, “Billy, did 
you ask Jason if he wanted to sit in 
your chair?” 

**Vies.”” 

Jason said nothing. 

“Tt’s getting warm,” their mother 
said. “‘Would you like to take your 
snowsuit off, Jason?” 

“NiO: 

“Mary and Billy have lots of toys 
you'll like. Mary can take you to see 
them. They have little cars and there’s 
soldiers enough for a dozen children.” 

She went on talking, brightly, stop- 
ping every now and then if Jason 
wanted to say something, but he never 
did. He watched her, though, out of 
round eyes that matched his snowsuit 
exactly. Mary wondered what color his 
hair was. 

By the time their father came home, 
Mary had joined Billy in the bedroom 
with the filling station and their mother 
was back in the kitchen. There was a 
silence everywhere, as if they were all 
keeping one ear cocked for Jason. When 
their father came, whistling ‘‘Clemen- 
tine” and stopping to kick the mud off 
his shoes just outside the front door, 
everyone burst out to meet him all at 
once, talking loudly for the first time 
that afternoon and not listening to what 
the others said. Even Jason seemed to 
change. Their father looked over at the 
couch and said, ‘“‘Well, well,”’ and walked 
straight toward him without seeming to 


notice his silence. “You must h 
out playing,” he said. 

NOs 

“No? What have you got yo 
suit on for?” 

“He won’t take it off,” gd 
mother. | 

“Aren’t you roasting?” He q . 
on the couch and bent over to 
the cap. “Pretty silly to keep|} 
junk on,” he said. The others 
in silence, feeling Jason migh 
any minute or try to run away 
didn’t. The cap came off; his h 
bright yellow, and very short 
showed the perfect circle of } 
Mary stared. Everyone else int 
had dull brown hair, and it was 
to think that now, even if only 
tion, there would be someon 
here. His clothes were just ass 
He wore short pants with em 
straps and a little white shirt 
broad collar. ‘“‘There,” their fat 
“You look nice. Don’t you feel 

Jason nodded, and theirfather . 
He didn’t seem to be bothered 
silence. “I sure am hungry,” 
“You want supper, Jason?” 


. 


; 





Sis that night was alm 
same as every other night, excej . 
beginning. At the beginning, whi 
had just climbed into his chair, | 
telephone book placed on it forg 
he picked up the cloth napkilj 
his fork and held it out to the ¢ 
mother. She hesitated a ming 
then shrugged and took the na 
tied it around his left hand. “He 
said their father, and stoppe 
middle of dishing out the stew. . 
all that for?” 





| 


| keep him from being left- 
their mother said. “It’s part 
escribed regimen. Six pages 
ritten.” 
er a prescribed regimen might 
didn’t know; but she knew 
was. She frowned at Jason, 
andaged fingernails and his 
nd. This way he had even 
hat wounded look—handi- 
most. But he ate well, keep- 
hand in his lap and sitting 


nd out more of the regimen 
>, Jason slept on the daybed 
and Billy’s room, in striped 
amas. Before he climbed un- 
vers he held out his hands, 
mother dipped both thumbs 
2 of purple stuff that Mary 
seen before. Then she tied a 
th around his head and under 
ll this time she kept making 
and shrugging at their father, 
smoking his pipe in the door- 
[ary could tell it was some- 
jidn’t want to do. “But what 
for?” Mary asked, and sat 
“The purple stuff tastes bad, 
-suckers,” said their mother. 
is so he won’t breathe with 
open.”” Mary lay down and 
at Over. 

our prayers,” 




















their mother 


2” asked Billy. 

elt down beside his bed, and 
sitting up so that she could 
e prayed for. But even if she 
he couldn’t understand; he 
nother language. At first she 
ointed and then she was ex- 
ay she had been about the 








to the wall! 






Yes, for the first time, you can get one 
sweeper for all the different floor surfaces 
in your home. The new Bissell Gemini 
picks up where others leave off because it 
sweeps bare floors as well as the deepest 
pile carpeting. And it goes everywhere 
quickly, easily—there’s no cord to tie you 


Gemini’s exclusive twin brushes make its 
sweeping action doubly efficient . . . pick 


color of his hair. She and Billy kept 
staring round-eyed at each other from 
their beds. 

But when they had been kissed good 
night—even Jason, who accepted the 
kiss without surprise—and the light 
was turned off and the door shut, Mary 
sat up again immediately. 
she whispered. 

Jason moved in his bed. 

“Jason, do you speak another lan- 
guage 2” 

“No,” he said. 

“What was that prayer, then? Wasn’t 
that another language?” 

“Yes,” Jason said, ‘but I don’t talk 
Trae tree 

It was the longest sentence he had 
said all day, Mary thought. She lay 
down and pulled the blankets over her. 


“Jason!”’ 


as next day was Saturday, and 
everyone slept late but Mary. She got 
out of bed at seven and went in her bare 
feet to the kitchen, where she found the 
six typewritten sheets behind the elec- 
tric mixer. That was where her mother 
kept everything important. Already 
there was flour splattered across the 
paper, and the typing was bad, but she 
could read enough to see that her mother 
wasn’t doing all that was expected of 
her. There was some sort of alarm that 
was to be wired to Jason at night to 
prevent bedwetting—that was one thing 
left out. Would Jason wet his bed with- 
out it? She went back to their room and 
peeked in. He would, she decided; the 
room had an ammonia smell. She wor- 
ried for the next hour about what their 
mother would say when she discovered 
it, but as it turned out she never said 
a thing. 


Marvelous!...a non-electric appliance that sweeps 
all floor surfaces: rugs, carpeting, tile, wood, slate, 
cork, cement, terrazzo, linoleum and brick. 





By the time the weekend was over, 
Jason was beginning to seem more like 
one of them. If the parents weren’t 
around he could sometimes be persuaded 
to talk—usually about things he had 
seen or done, which they didn’t know 
whether to believe or not. He had been 
up in a helicopter, sung a song on the 
radio, and eaten snails. His father was 
away in the war. ‘‘There is no war,” 
Billy said. 

“Yes, there is,’’ said Jason, ‘because 
my father’s away in it.” 

“Oh, well. Did the snails make you 
spit up?” 

On Monday, Mary hated leaving for 
school. She had begun to feel she was 
watching over Jason in some way, like 
a mother, and when she had to leave 
she hugged him good-bye and told him 
she would bring a picture back for him. 
“T’ll draw it during art period,” she said. 
“Be good, now.”’ And Billy, although 
he still wouldn’t let Jason sit in his 
rocker, had begun to lend him some of 
his other toys. He would sit watching 
Jason play with them a while and then 
walk off. They never actually played 
together for long, but Billy didn’t care 
one way or the other if Jason used his 
belongings. 

After the nightly bath that Monday, 
when Jason was sitting on the edge of 
the tub wrapped in a towel and the 
eight white squares of adhesive tape 
and the two purple ones had been re- 
moved from his nails, their mother 
stopped just as she was about to cut 
the first new square from the roll of 
tape. “Isn’t this silly?’’ she asked. 
“Look at his nails. Do you see any sign 
he’s been biting them?” 

“Those old tapes are pretty good, all 


up dirt coming and going. And the unique 
angled bristles ‘flick’ even gritty sand in- 
to the dust pans. All this for less than $17. 


Try the new Bissell Gemini for every floor 
surface in your home. Makes all other 
sweepers old-fashioned! 


Available at fine department and hard- 
ware stores. 


BisseEllinc. 


GRAND RAPIDS, MICHIGAN 49501 


right,” said Billy, who had missed the 
point. 

“No, I really don’t think he bites 
them. Do you bite your nails, Jason?” 

“No,” said Jason. “But I might start 
someday.”’ 

“He doesn’t suck his thumb either,”’ 
said Mary. 

“How do you know?” 

“If he even put his thumb in his 
mouth for a second, that purple color 
would run. But it hasn’t.” 

“That’s true,’ said her mother. ‘‘And 
are you left-handed, Jason?” 

But Jason stopped them there. ‘‘Yes, 
I am,” he said. Their mother had to be 
content with leaving off the adhesive 
tape and the purple stuff. 


Wi so much of the regimen gone 
Jason seemed much more ordinary. 
There began to be a permanent feeling 
about his being there, and their parents 
sold the daybed and bought a set of 
bunkbeds for Billy and Jason to use 
together, with a plastic-coated mattress 
on the bottom bunk for Jason. ‘‘Now 
you're really here,’ Mary said. She 
began teaching him to read, and their 
mother made him corduroy overalls to 
play in. When Jason had been there an 
even month, one suppertime Mary said, 
“Mama, can [ have—’’ and her mother 
turned very quickly to Jason and said, 
“Jason, you can call me Mama, too, 
if you like.”’ She seemed shy about it, 
and looked first at their father and then 
at the children. 

“Mama,” Jason said without expres- 
sion. He went on buttering his bread. 

In March, just when spring was com- 
ing in, a big blond woman came visiting. 
She was frazzled and (continued) 
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LITTLE BOY continued 
old-looking, and wore a black dress with 
lint stuck to it. ‘I want 
accent was odd; 


to see 
mother,’ she said. Her 
her w’s came out v's. 
Mary went to call her mother, with 
“There’s a fat 
funny,” 


silly trailing behind her. 
woman to see you who speaks 
she said. 
“Oh! her 
and stood thinking 


mother said. She cut off 


the mixer a minute. 
“Well, go into the 
finally. “Take Billy with you.” 

“Can’t we Just : 
Mary.” 


bedroom,”’ she said 


“Go on, 


Ox they were in the bedroom, Billy 
forgot all about the visitor. He began 
pushing a wooden train, while Mary sat 
down next to the door and tried to hear 
what was being said. The words were 
blurred. The first thing she could hear 
distinctly was that croaky voice of 
Jason’s, and she leaned forward on her 
knees and whispered piercingly, “They 
let Jason stay!” 

“Of course they did,” 
*‘She’s his mother.” 

“How do you know?” 

“T saw her bring him.” 

Mary reached up and twisted the 
doorknob. The door swung slightly open, 
and now the voices floated in clearly. ‘If 
you're not happy, I want you should tell 
me,” the woman was saying. 

“OK, Mama.” 

“Mrs. Burns treats you well?”’ 

aYeS 3. 

“T’m sorry,” the woman said, ap- 
parently speaking to their mother now. 
“T have to ask. The last place he stayed, 
you don’t know how those people ne- 
glected him.” 

“Yes, yes,” said their mother. 
you like some coffee?”’ 

“No. I cannot help checking now and 
then. Can one just forget? When I first 
knew, when I was here alone and fresh 
a foreigner and knew he was on the way, 
I thought, at least he will be my family. 
I padded myself all over so I would not 
show, so people thought I was only 
becoming fat. I would not get rid of him. 
You may think ——” 

“Or we have tea,”’ their mother said. 

“No, thank you. You may think these 
are only details, but I was a nurse and 
must keep my job, to support the boy. 
Jason, do they treat you nice?” 

“Yes,” Jason said. 

“Do you wear the bad-tasting thing 
on your thumbs?” 

secesi 4 

“Let me see.” 

Mary put one eye to the narrow open- 
ing of the door. There was Jason, with 
his little duck-yellow head, advancing 
slowly to the woman. She wondered 
what would happen if she rushed in and 
grabbed him up and ran off to the bed- 
room with him. “There is no adhesive 
on your nails,’’ the woman said. 

“T don’t bite them.” 

“You may start.”’ 


Billy. 


said 


“Would 


He does not bite his nails,’’ their 
mother said firmly. 

“He may start. Let me see your 
thumbs.”’ 

There was a silence while she bent 
over his hands. Mary held her breath. 
“There is no purple here,’’ the woman 
said finally. 

“It’s daytime,” said their mother. 


“It would stay 


even so.”’ 


uround the cuticle, 


He has a bath.”’ 
the woman asked. 


“T wash him well. 


9 


“Tn the morning? 


your 


“Te has a bath at night. It is on the 

This is the way things start.” 

” said their mother. 
“Home I have seen it: 

first the then the thumb- 

Then I take him away.”’ 

“he is not 


paper. 

“What things? 
after home. 
adhesives go, 
color. 

“No,” their mother said, 
neglected.” 

“T take him away.” 

“T will put the adhesives on,’ their 
mother said. She seemed to have picked 
up the woman’s accent. “If that makes 
I will put them on again.” 
“Very well,” said the woman. But 
seemed unhappy now, and she 
sighed and sat in silence for a minute. 
Then she said, ‘‘Well, Jason, do you 
want to know what I brought you?” 

“Yes,’’ Jason said, in a flat voice. 

““Come here, then.’’ She reached into 
the big shopping bag she had brought. 
“First, chocolates. Swiss. For your step- 
brother and stepsister.” 

“Hey,’’ Mary whispered, and jabbed 
Billy with one finger. “Did you know 
we're a stepbrother and stepsister?” 

“T know that.” 

Billy went on pushing his wooden 
train, and Mary turned back to the 
door. The woman had something pink 
and furry in her lap. “‘A teddy bear,” 
she said. “It plays a lullaby.’ She 
wound a key in its back and the bear 
began tinkling out a tune, at first very 
fast and then slower and slower. “Very 
nice,’ the woman said. ‘“‘Then there are 
clothes. I will give them to Mrs. Burns. 
You are not interested in them.’’ She 
stood up and handed the bag to their 
mother, and then she bent down and 
hugged Jason. ‘“You won’t forget me?” 

“No,” said Jason. 

“T will be back, Mrs. Bae: 

All the while the woman was prepar- 
ing to leave, gathering up her purse and 
struggling into her coat, Mary watched 
her with her eyes narrowed into slits, 
willing her to turn purple and die. But 
she didn’t. She walked on out the front 
door, and Jason came into the bedroom 
with his face expressionless and_ his 
arms full of the candy and teddy bear. 
“Here,” he said. He dumped the Swiss 
chocolates into her lap. 

“Thank you,’ Mary said politely. 
She watched Jason, waiting to see if he 
thought the chocolates were important 
or not, but he didn’t look at them so she 


you happy, 


she 


went into the living room to put them in 
the wastebasket. Her mother was stand- 
ing in the middle of the room. She 
watched Mary throw out the chocolates 
with the same blank expression that Ja- 
son had worn, and then she walked over 
and pulled up one crumpled piece of 
wastepaper so that it covered the choco- 
lates. Maybe so that Jason wouldn’t see; 
or maybe so Billy wouldn’t find them 
there and eat them after all. 

Back in the bedroom, Mary said, 
“Your mother is a foreigner.” 

“T know she is,” Jason said. He had 
put the bear at the foot of the bed, 
neatly, and now he was on the floor 
watching the wooden train. Later, Mary 
thought, the bear would go into that 
box of toys that he kept in the closet 
and never took out. 

“Look,” she said. She got down on the 
floor beside him and put one arm around 
him. “J’ll be your mother. Would you 
like that?” 

“T don’t need any mothers,” 
Jason. “‘Leave me alone.” 

“Leave him alone,” Billy said. 

Mary rose and left the room. 

At bedtime the adhesive tapes and 
the thumb-coloring came back again. 
It seemed to be an important event to 
their parents, because their father came 
to stand in the bedroom doorway watch- 
ing and their mother kept looking over 
her shoulder at him. But Jason didn’t 
act surprised; he accepted it all without 
comment and said his prayers and went 
to bed. Their mother took a longer time 
tucking him in than usual, but no one 
asked why. At the doorway she said, 
“T hate it all. Good night.’”” No one 
asked what she hated. 


said 


i two weeks they kept on with the 
adhesives and the thumb-coloring. Ev- 
ery now and then their mother would 
get a phone call, and from the things 
she said during the conversation Mary 
guessed it was Jason’s mother calling. 
Now conversations from before that 
visit came to her, and she could see 
that Sophie had been calling twice and 
three times a week. Every day when she 
came home from school she found her- 
self checking to see if Jason was still 
there. She thought her father did the 
same thing. 

One day, after a phone call that came 


“Henry, remember that little bitty ash 
tray we took at Expo last summer?” 




















































Just before supper, her mo 
crying. “‘What is it?” Mary 
“Nothing,” said her yy 
went into the kitchen. Ma 
her. 
“Is she going to take Jago 
“Oh, what makes you th 
her mother said, and droppe 
Mary picked it up for her. 

“She’s going to take him 

“No, she’s not.” Her mol 
the kitchen stool. “She jus 
that because she loves hima 
to do what she knows is hes 
have to understand these th 
using the thumb- -coloring 4) 
won’t take him.” 

“Oh,” Mary said. 

She went into the bedroon 
building a ranch out of toy | 
the room was Jason, draw 
now that he wore the adhesive 
different again, and Billy 
with him so much. “You're g) 
here,’ Mary told him. 

“T am,” he said. 

“Yes, you couldn’t leave, W 
you go from here?” 

“T don’t know.” 

“Who would you stay wit) 

Jason stopped drawing th 
thought a minute. ‘‘Oh, peop 
he said. 

“What peoplela | 

“Just people.” 

‘“Who-all wants a little 
kind could you just go off ( 

He thought a while long 
stood up. “Wait,” he sai 
him go to the closet, deep i 
at the back of it that he neve 
few notes of the teddy be 
tinkled out; then he 
cedarwood box. “T neve 
he said. , 

He sat on the bed and M 
him. Billy slid over to 
when the box was opene 
that there were only phoi 
he made a face and turn 
toy logs. ‘‘These are p 
stayed with,” said Jas 
the whole pack of p 
weighed them in his ha 
them to Mary. 

There were about a doze 
and there was only one th 
in common: Jason. Jas¢ 
walk, Jason on a table ina 
suit, Jason on a trieye tC 
Jason by the side of as 
with his fourth birthday 


of tape on them and som 
ways he was looking in 
with the same sober, squi 
in each picture the people 
him were different. Mary th 
picture they had taken the 
fore, of the whole family i 
flower Gardens with their @ 
each other. Would that go 
darwood box? She slapped 
down and turned toward Ji 
was still smiling happily @ 
graphs. Thinking, maybe, 
people he had been with, eé 
had prayed so hard for him 
like his own mother, they 
him too tightly and refuse 
he would go. 

“T don’t like you anym 
said. 

But she didn’t mean it, « 
have known that. He only 
her a minute, and then took 
from her and shut them up 
wood box. 


THE WORLD’S MOST 
ELEGANT WOMEN RELY ON 
LOREAL COLOUR... 

RELY ON THEIR SALON. 


The elegants identify fashion 

with color...and create their own 
sure beauty magic with the 
Paris-inspired colors of L’Oreal. 
Here are colors destined to become 
your personal signature of elegance. 
Sea and moonlight colors... 
sensuous sun colors...the new 
excitement of a bright color coup. 
L'Oreal Colours bring radiance 

to your hair, leave it silken soft 
with color that is always precise, 
always natural. Then add the 
intriguing color-play of L’Oreal 
lipsticks, nail enamels and facial 
cosmetics to achieve total loveliness. 
Discover the beautiful world of 
L’Oreal Colour totally coordinated 
for hair, face and fingertips. Created 
for the world’s elegant women. 




























MADE IN THE UNITED STATES 
FROM THE FORMULAS OF 


LOREAL 


OF PARIS 


Keeps hair 
dry—even 
with rollers! 


ae | 


STA-DRI SWIM CAP! 


® Stretches over any hair-style, to keep 
it completely dry—even in a dive! 
® Satisfaction guaranteed or money back! 


thout fear of wet, stringy hair 
osing ffure shape! Expandable Sta 
Dri stretches over a bouffant hairdo or 
headful of rollers—flattering over eek 
styles, too! Ingenious ‘magic circle 
an inner rim which fits under, not over 
Now 


for 


ears—keeps hair completely dry! 
enjoy the water and still look lovely 
that big date. White: one size fits all 


69583 Expandable Sta-Dri Cap. 2.98; 2/5.50 
OF BOSTON 


” 9 
BRECK: OUR 150TH YEAR 
N20 BRECK BLDG., BOSTON, MASS. 02210 





HIS & HER HUARACHES 


Popular favorites because of their comfort, dura- 
bility and good looks. Sturdy, genuine steerhide 
woven in supple thongs. Long-wearing sole and 
heel. In Natural, polished to a rich lustre. 
Women’s sizes 5-10; men’s, 6-12. 
Satisf. guar. $5.50 
$3 deposit-COD’s Plus 50¢ postage 


OLD PUEBLO TRADERS 


600-LJH- So. Country Club Rd., Tucson, Ariz. 85716 





ANTIQUE GOLDEN BRASS KEYS .... .-$1.98 for: = 
D at ; i of antique 1 +; 


ast in I 


bra nd antiqued by hand. For Paper-weights; a charming 
r $1.98 postp id. 
LILLIAN VERNON pret Sim 560s. Third Ave. 


Mt. Vernon, New York 10550 
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MAPLE LEAF 


“SCONCES mds 


Beautify your home with our new maple leaf and flower 
wall candelabra. Made of wrought iron and elegantly fin- 
ished in antique white & gold or antique black & gold 
(specify). Unbelievably fine detail in each leaf & blossom. 
Each piece, 16” tall, 10” wide. Candles not incl. 

MONEY BACK IF NOT DELIGHTED 


HARRIET CARTER 2e?t. LHi568 


Plymouth Meeting, Pa. 19462 


adjustable 
Hi-Low 

T.V. POLE 
STAND 


» For the bedroom, living room, 
® kitchen, family room, porch... no 
matter where you're viewing, this 
smart new T.Y. Pole Stand 
holds your portable at the 
level and place best suited 
for comfort... without taking 
up valuable floor or tabletop 
space. Takes any width, up to 
14” front to back, up to 17” 
top to bottom. Easy to install and 
move, brass plated pole has spring 
tension rod at top to adjust to your 















UNWANTED HAIR FOREVER! 


PERMA TWEE ep’ home ele 

s device tt ently remove i 

wanted hair fr 4 body. This is the 

only instrument with special! U.S tented safety fea 

ture that destroys the hair root with puncturing skin. 

Automatic ‘tweeze e’ act and perm lent 

results. Professior or M.O. 

14 DAY MONEY BACK GUARANTEE $14.95 | 
»pd. 


GENERAL MEDICAL CO., Dept. LJ-3 


5701 West Adams Blvd., Los Angeles, California 90016 
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Low position. Hi position is great for 
reclining watchers. 
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2 for $21.00 ppd. 
| Please include your zip code. 
| Write for FREE catalog of gifts. 


Holiday Gifts 


Dept. 1705-A, F047 Pecos St. 
DENVER, COLORADO 80221 


| ceiling height, can be set up in Hi or 
i 
5 





Tele rea k 


MRC TTT cl 
with men y« 


Enjoy prestige, 
high pay and 
security in | SS 


Accounting 


LaSalle trains you at home in your spare time 
Earn an independent income — full or part time. 
Prepare for a career in Accounting through LaSalle 
training. No interference with your present work; 


no previous bookkeeping experience necessary. 
ex- 


LaSalle’s faculty starts you at the beginning; 
plains every principle and method; 
corrects and grades your work. Low 
cost. LaSalle has trained over 1,000,000 
men and women at home. Send for 
Free sample lesson in Accounting and 
illustrated career booklet to LaSalle, 
417 So. Dearborn St., Chicago 5, Ill 





LA SALLE EXTENSION UNIVERSITY 

A Correspondence Institution 
417 S. Dearborn St. Dept. 77-068, Chicago 5, Ill. 
Please sen of cost or obligation 
Opportunities in 


imple lesson 


r free 
your ‘Nustr ted poole 
and alse 


\ccount lg your 
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Personalized patio bell 
Everyone will know the barbecue 
is ready when you ring this dinner 
bell, personalized with your last 
name. Bell is made of cast iron 
with matte black finish plus a 
handsome leather pull cord. Over- 
all, it’s 1334 in. on a scrolled 
bracket. Ideal to call children 
after playtime. $4.33 ppd. Foster 
House, Dept. 905-0901-9P, 
Peoria, Ill. 61601. 
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With these deluxe fashionable 
“HALF FRAME” Reading Glasses 


These ‘’Ben Franklin’’ style glasses are a perfect aid 
in reading fine print in phone books, programs, etc. 


Wear ‘‘look over’’ specs and have normal vision with- 


out removing. Black with silver threads, Brown 95 
gold threads, Brown Tortoise or Jet Black. $595 
ppd. 


Specify men’s or women’s. With case only 
JOY OPTICAL, dept. 704, 84 Fifth Ave., NY 11, NY. 


Shop by mail at The Journal Store—it’s fun, it’s easy 
And there’s no risk—any item (not personalized) may be 
returned for refund to the company you ordered from 









POE es 


YOUR CHOICE 


2 8x10 ENLARGEMENT 

5 5x7 ENLARGEMENT 
25 WALLET PHOTOS (plus FRE 
or 12 WALLET PHOTOS and) 
Lovely double weight po 
and white photos. Sendaayg 
25c per selection pox 
argement hand-to 
color of eycs, hair an 


















PARENTS’ 


MAGALINE : 
Quality Values S' 
New Rochelle, N 





A one-time buy— 
stock clearance 
of 24-kt. plated 


GOLD 


ICE TEA 
SPOONS 


SET OF SIX 


$f 95 
OnLy & 
($18.50 VALUE) 


Stir all tall drinks 
with these striking, 
impressive 24-Kt. 
gold-plated ice tea 
spoons in sparkling 
star pattern. An im- 
porter’s close-out, 
handsome set of 6 
normaily sells for 
much, much more. 
Lovely gift. Limited 
supply. Only $4.95 


MADISON HOUSE 
Dept. LHJ-5 
488 Madison Avenue 
New York, N.Y. 10022 
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REWARD 


for Any Spi- 
der, Bug, yr 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
carrying bugs, 
roaches, fleas, 
bedbugs, ants, a 
moths, silverfish. 


KILL BUGS IN 
The Institutional 


—] Model H—$9.95 plus 75) 
Xtra Crystals for H—7: 
Model G—$15.85 plus 
Xtra Crystals for G— 
Germicidal Crystals $2p 
(use in either model—a 



































Bactone disinfectant) 
g refill crystal: 
1 40¢ pste. & A 


MEREDITH, Dept. 
310 West 9th St., Kansas Ci 












Home antique course 

This two-part home study course 
in antiques is a fine opportunity 
for the woman who wants to fill 
leisure hours constructively. You 
need no previous experience, and 
it is a pleasant and profitable 
hobby. Send for free booklet, 
‘Profit and Pleasure.’’ American 
Institute of Antiques, Dept. LH-5, 
550 Fifth Ave., New York, N.Y. 
10036. 


Pretty as a Peacock 

Add special interest to large wall 
areas with these peacock wall 
plaques that can be arranged ina 
variety of ways. They fit nicely 
with any decor, indoors or out. 
They are made of wrought iron, 
are finely detailed and have a 
black matte finish highlighted in 
gold.20x14in.ea.; $5.73 perpair, 
ppd. Harriet Carter, Dept. LHJ5, 
Plymouth Meeting, Pa. 19462. 


Keyed to light up 

With just a push of a tiny button 
this personalized metal door light 
will let you see to unlock your 
door. Brass-plated, it easily at- 
taches to door with 4 mounting 
screws or adhesive back. Specify 
name to be engraved on name- 
plate. With battery and bulb, it’s 
3%, x2in. $1.95 ppd. Vernon Prod- 
ucts, Dept. LH-5, 560 South Third 
Ave., Mount Vernon, N.Y. 10550. 


Stretchy sunsuit 

Feel free and easy this summer 
in this rompette made of stretch 
nylon and absorbent cotton terry. 
Neatly styled, it has elasticized 
top and legs, built-in bra, and 
rope sash. Ideal for sunning and 
exercising. In hot pink, white, sun 
gold or aqua. Sizes, S, M, L. $4.75 
ppd. Vicki Wayne, 610-LJR So. 
Country Club Rd., Tucson, Ariz. 
85716. 


Blazing jewels 

Titania stones are brilliant syn- 
thetically created gems. Asolitaire 
1-carat Titania in a lovely 14-kt. 
gold setting is $29. A man’s ring 
with 1-carat Titania in 14-kt. gold 
setting is $37. The stones are 
sold separately as well. A free 
catalog and ring-size chart is 
available. Regent Lapidary, Dept. 
EH=5; 511 East 12th St... New 
York, N.Y. 10009. 


Pistol-packing pourer 

This glass fueling pistol is actu- 
ally a decanter hand-blown like 
the decorative bottles of yester- 
year. It is made of heavy crystal 
with a brass inlay. An interesting 
and unusual gift for that special 
person in your life. Pair comes in 
handsome green satin box. 
$21.95; one, $10.95 ppd. Mere- 
dith, Dept. LH-5, 310 West 9th 








For the first time ever by computer... 


Now You can have 
your Personal Horoscope 


one of the 
World’s most 

PCM EN Ist 
Astrologers! 





\ 


VITAL WORLD PRESS COMMENTS 
ABOUT MISS THEODOSSIOUI 
TOWN & COUNTRY MAGAZINE—“One 

of the world’s greatest astrologers.” 
GOOD HOUSEKEEPING (ENGLAND)— 
“Her approach is rational, analytical, 
strictly non-psychic and non-clairvoyant.”” 
LONDON EVENING STANDARD-— 
“... what is surprising is the number of busi- 
nessmen who are guided by astrology. They 
have one astrologer in particular whom they 
consult...Katina Theodossiou.”” 


At last modern technology has found a way to give you a comprehensive 15 to 
20-page, 8 to 10-thousand word, personal horoscope at low cost! It holds 


Startling information about your days, 


weeks and months ahead! It may vastly 


help you in every area—job, romance, health, travel...for a richer, happier, 


more satisfying future. 


Yes, here's explosive astrological news! A start- 
ling new approach has been perfected that 
makes it possible for you to get an incredibly 
comprehensive, personal horoscope. Until now 
it would have taken Miss Katina Theodossiou— 
one of the world’s most famous and celebrated 
astrologers—a full week to cast a horoscope like 
this and would have cost you as much as $300 
or more! 


But that was yesterday! Because, at last, astrol- 
ogy has harnessed the high-speed, infallible 
1BM/360 computer. Now, by using the com- 
puter to complete thousands of astrological 
computations in seconds, Miss Theodossiou can 
give you the same in-depth, highly personal and 
authoritative horoscope at a fraction of its 
previous cost! 


YOUR PERSONAL HCROSCOPE 
IS “ONE-CF-A-KIND!” 


It's a fact! Most horoscopes, because they are 
cast using only a portion of the necessary data, 
are written in generalities and apply to anyone 
born under a certain sign. Your own personal 
Time Pattern horoscope, however, prepared 
under the direction of this famous astrologer, 
will be about you and you alone because it’s 
cast from all your personal data: your day, 
year, time and place of birth. 


It's a fact! No two horoscopes cast by this 
scientific method are alike. Even the horoscopes 
of two people born at the same minute, on the 
same day, in the same year will be different, 
if they were born in different cities, unless they 
are identical twins. 


Your horoscope will be as uniquely you as your 
own fingerprint! It is packed with revealing in- 
formation about you, your family and your 
prospects. You'll discover how you may get 
the most out of your homelife, work, career, 
romance. 


READ THESE UNSOLICITED RAVES 
ASOUT TIME PATTERN REPORTS 


Here’s arandom sampling of the hundreds of 
enthusiastic and unsolicited letters that have 
poured in praising Time Pattern Reports: 
“You have written my life as if you knew me 
personally.”’ M.J., Robinsonville, N.C. 
“Enclosed is the natal information for my 
daughter. Please prepare her personal report, 
as you have done so well for me.”’ : 
Mrs. A. L., Redondo Beach, Calif. 
“I am a psychologist in private practice. I can 
see how extremely valuable it would be to 
have a Time Pattern Report of each of my 
clients.”’ M.A., Honolulu, Hawaii 
“It will be a helpful guide in the future.”’ 
Mrs. E. F., Monterey, Calif. 


“Your analysis is astonishingly accurate.” 
Mrs. C. V.,Curacao, D.W.I. 


WELCOME TO A NEW WORLD 
OF SELF-REALIZATION 

Your Time Pattern Report covers in detail, 

all this vital personal information pertain- 

ing to you and you alone: 

e Your Character Analysis, your personal- 
ity, mental attributes, emotional make- 
up, likes and dislikes, strengths and 
weaknesses. 

Your Material Possibilities, your profes- 
sional, scientific, academic, artistic and 
physical potentials, your occupation po- 
tential — professional, manual, mental. 
Your Success Pattern, your financial out- 
look and general earning ability. Bene- 
fits that may come your way through 
family, travel, legacies or partnerships. 
Your Personal Potentials with your col- 
leagues, subordinates, partners, supe- 
riors, employers, employees. 

Your Personal & Romantic Relationships, 
your marriage, romantic life, children. 
An analysis of your relationship with 
your father, mother, sister, brother, 
friends. 

Your Health Pattern, external body weak- 
nesses, your accident sphere. 

Your Year Ahead. Psychologically, finan- 
cially, materially, physically, emotionally 
and romantically. 





NOW! YOURS FREE FOR 5 FULL DAYS! 


An amazing offer! By using the high-speed 
computer to perform ihe painstaking research 
required, it is now possible for Miss Theodossiou 
to offer you a personal horoscope worth up to 
$300 for the fantastically low price of only $15. 


Yours to enjoy free! We want you to study, use 
and benefit from your personal, in-depth horo- 
scope (or more correctly, your Time Pattern 
Report) entirely at our risk for 5 full days! We 
want you to decide for yourself how it can help 
make your life richer, happier, more successful. 
If during this free 5 day examination period you 
are not completely convinced that this amazing 
horoscope is astrology’s greatest achievement 
and that it will help you obtain greater under- 
standing of yourself and your potentials in life, 
simply return it to us and your money will be 
instantly refunded! No questions asked! 


SPECIAL! Save an extra $5.00! If you wish to 
order one personal horoscope for yourself and 
one additional report for a friend or relative, 
enclose only $25.00 for both! Each report will 
be mailed separately and individually to the 
person for whom it is intended! 


MAIL THIS NO-RISK COUPON TODAY! 


The world's FIRST AND ONLY Computerized Astrological Service based on day, month. year. time and place of birth. 


== Time Pattern Research Institute, Inc. 
| valley Stream, L.I., N.Y. 11581 


1 am enclosing $15. Please prepare for me a confidential in-depth personal TIME PATTERN 
REPORT'*which will include my projection for the next 12 months. | understand that if | am 
not completely satisfied, | may return it within 5 days and you wiil immediately refund 


(PLEASE PRINT) 


my money. 
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Dept. LJ-6 





St., Kansas City, Mo. 64105. 


©Copyright 1968 Time Pattern Research Institute, Inc. N.Y. residents add applicable sales tax. 
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rt oe TREC oneal Teaser eee TNA 


asher detergent 


HIATRIC MARRIAGE CHECKUP TO Dt 
(Plus New “Emotional Exercises’ for Co 


HARLECH’S FAMILY 
ABOUT THE KENNEDYS 





Now a napkin that protects like two, feels like one. 


New Kotler Pus 


‘— The plus comes from an absorbent little extra napkin 

a placed in the center of a Kotex napkin, where it can 

do the most good. It protects like two napkins—yet feels like one, because 
it is less bulky around the edges. You feel more secure, more comfort- — 


able, more relaxed Try it-New Kotex Plus, the extra protection napkin. hog, ee Kmcnaay 
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MITZI AYNOR-— glamorous motion picture star 


gives you a better tan” 


C'mon, join the tan-ables! Get the fastest tan possible with maximum sunburn ; 
protection. That darker, deepertan...skin that looks and feels satiny smooth, Tan, don‘t burn, use Coppertone 
soft. Let Coppertone give you a better tan! More people rely on its exclusive Rae eeieee ete 2a. spat Bion 4fesvenca 
moisturizing-tanning formula than any other suntan product in the world! of Plough, Inc. Also available anade 





Jergens 
softens more 
than hands. 
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LOTION 
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Befo 


and 
after shave 


To smooth the shave — put on a little | 
Jergens before. 
To soothe any sting (and keep 
stockings from snagging) pat on | 
some Jergens after. 
Keep it up and you might not | 
hate shaving anymore. 
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Here’s why we'll bet you 4 packs 
you'll like what Lark does. 


buy four packs and send us 
ttom panels we'll send you 
acks FREE. We’re making 
nique offer because we’ve 
unique cigarette and we 
you should Know about it. 


REASON IS THE LARK FILTER. 


a 3-piece filter. It’s the only filter 

id in the world. There are two outer 
of cellulose acetate and an inner 
f tiny chunks of charcoal. 


yo outer sections are much like any- 
’s ordinary filter. The inner section 
unique. Lark and Lark alone among 
ttes offers you these activated, for- 
arcoal granules. 


a Lark filter before you smoke the ciga- 
the granules. Do the same thing after 


joked a Lark. You'll never go back to con- 
ilters again. 





RLD’S MOST EXPENSIVE FILTER. 


spend millions of dollars develop- 
ilter for fun and games. We do not 
fice the price of ordinary filters to 
‘ilter On a Cigarette just so we can 
2 Spent it. It costs money to make a 
Iter. It costs money to activate and 
arcoal. And we have a good reason 
the money. ~ 


AT IS ACTIVATED, FORTIFIED 
_ CHARCOAL? 






ounds of Lark’s charcoal granules have 
‘Wface area than all of the 2200 acres in 
('s Central Park. 


! treat charcoal in a special way, it 
one of the most effective filtering 


materials known to man. Ounce for ounce it 
has more surface area to which impurities 
can stick than any other material now avail- 
able. This gives each Lark cigarette 1000 
Square feet of filtering area. Or, to look at it 
in another way, one Lark cigarette has more 
total filtering area than a whole pack of con- 
ventional filter cigarettes. 


IS LARK’S CHARCOAL DIFFERENT 
THAN ORDINARY CHARCOAL? 





A diagrammatic view of a charcoal granule 
showing the unique internal structure. 


Lark’s charcoal is more effective than just- 
plain charcoal. That is because it is specially 
treated. It is activated so that each granule 
has many microscopic pores...miles of in- 
ternal passageways...to give it additional 
Surface area. 


Lark’s charcoal is also fortified with cer- 
tain metals to attract impurities and to deny 
them passage through the filter. Lark’s char- 
coal traps substances ordinary filters can- 
not trap, and we've got a patent (U.S. patent 
no. 3,251,365) to prove it. 


LARK’S CHARCOAL IS ONE 
OF THE MOST EFFECTIVE 
FILTERING DEVICES KNOWN. 


1200 pounds of charcoal in the filtering system 
of nuclear submarines scrub the air rebreathed 
by the crew for up to 60 submerged days. 





The same kind of treated charcoal granules 
used in Lark is used to clean the air in sub- 
marines and space capsules. It is also used 
in the air filters of hospitals, of huge sports 
arenas like the Houston Astrodome. It cleans 
most of the water used in Chicago. 


You ought to turn to charcoal. 
You ought to turn to Lark. 


YOU CAN TASTE THE DIFFERENCE 
LARK’S CHARCOAL MAKES. 


Lark’s one-of-a-kind filter gives Lark a one- 
of-a-kind taste. That is because it takes sub- 
stances out of cigarette smoke that other 
filters leave in. 


The Lark taste takes a little getting used 
to if you are used to having these substances 
in your cigarette smoke. 


However, after you’re past your first pack, 
you'll agree with the more than a million 
people who like what Lark does to a ciga- 
rette’s taste. Lark’s flavor is continually 
Smoother and easier to live with than any 
other cigarette. 


DOES THIS MAKE LARK THE 
PERFECT CIGARETTE? 


Not by a long shot! In 1968 there is no such 
thing. But at least we’re trying. To us at 
Lark, research, time and money is no object 
in our quest for a better cigarette. 





FILTER CIGARETTES” 


RICHLY REWARDING 
UNCOMMONLY SMOOTH 


You buy four packs. 
We'll buy four packs. 


Mail to: Four-pack Offer, 

P.O. Box 165, New York, New York 10046 
Enclosed are 4 bottom panels from Lark. Please 
send me four free packs. 














Name 

Address 

City 

State Zip_ 

ADULTS ONLY; (21 and over)—-ONE GIFT PER PERSON. Offer 
void where prohibited, taxed or restricted by law.This offer expires 


July 31, 1968. 


LARK LARK LARK LARK LARK LARK LARK 
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Sun reds, bright reds, love-at-first-sight 
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Copper reds, glad reds, o-a-little-mad reds. 
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uiet reds, gentle reds, soft and sentiment 
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ze reds, dark reds, shooting-off-spark reds. Reds! 


nd the most fabulous reds are these new, 
nt-yet-soft reds by Clairol. 


ne lucky girls are born red. Others catch up. ee Tim B.. ~ .: F- “ 

say! What a way to cover gray! itl KS Lh é , L 

easy to do. Just shampoo. Takes less time, too. Z -_" iy = 

hair comes up sparkling. Six basic drop-dead reds 

e you your own heady hue! Pick one, quick! New! Radiantly Red’ 

v'll love it. Shampoo-in Haircolor Kit by Clairol 











Journal 


What’s Happening /Gene Shalit « Poor Woman’s Almanac/ Beryl Pfizer « Pet News/ Joyce Kuh 








e Editor’s Diary 


ees The assassination of Martin Luther King stunned and sad- 


dened everyone at the Journal, but most of all his longtime 
friend, Journal Food Editor Poppy Cannon. We asked Poppy, 
widow of Walter White, another great leader in the civil-rights 
movement, to share with Journal readers some of her memories 
of Dr. King—the ones she cherished most: 

“Nobody in all his career was ever able to bribe him—not 
with money or power or position, nor even a cabinet post. As one 
of his parishioners put it, ‘They can’t bribe him with either love 
or praise.’ 

“One day in his office, I repeated this comment to Dr. King. 
His eyes twinkled, but his mouth was firm. He quoted someone—I was not quite sure 
whom, but probably himself. He said: ‘Caution asks, is it safe? Expediency asks, is it 
politic? Vanity asks, is it popular? But conscience asks, is it right?’”’ 

As for Dr. King, the husband, son, and father, Poppy recalled: ‘“‘The fame of 
their parents did not make the King children the envy of their neighbors. One old 
friend said, ‘He is a great man. The better you know him, the greater he seems—but 
I wouldn’t want to be bis wife or his child. He hasn't time—he is too taken up.’ 
Grandmother King had a different idea. ‘We lived,’ she once told me, ‘in constant 
turmoil and confusion’—referring to the crisscross of comings and goings, one 
set of grandchildren to be fed supper, another to be picked up, others taken home, 
appointments, meetings and more meetings. ‘At Martin Luther’s house it’s even 
worse,’ she said, ‘except for one thing. He has his Tuesdays, his quiet days, and he 
tries never to let anything interfere. That is his time with the children. . .’ 

“Under all circumstances,” Poppy recalls, “his children seemed never to be long 
absent from his thoughts or conversation. I had my first long talk with him back 
in 1960, when both of us were invited to attend the inauguration of the President 
of Nigeria. At London airport, on the plane, during an unexpected late-night 
stopover in Barcelona—we discussed all kinds of topics, but the talk constantly 
returned to his children. In Barcelona, while the others relaxed over refreshments, 
Dr. King and I made a determined foray, tramping what seemed like miles of 
corridors to find something for the children. Later he took time out from the grim 
events of Birmingham to write me about how much they had enjoyed the oranges 
made of gumdrop sections, and the filigree ships.”’ 


Lord Harlech’s family never talked about the Kennedys in print before, but the Jour- 
nal’s Diana Lurie managed to charm them into it for the delightful feature on page 57. 
Here’s Diana’s report of how she landed the hardest-to-get story of this month’s issue: 

“The first day we met, Lord Harlech’s daughter Victoria and I were both petrified. 
We stood there in a friend’s Hyde Park dining room, staring at each other like fright- 
ened children. She looked like an elf with flyaway hair and far-out clothes, but though 
I’m older, she somehow made me feel years younger. Our hostess’ six-year-old son 
finally broke the ice by wandering around the room while we talked, munched grapes 
and nibbled on endless sandwiches. Still, that first interview was a bomb! I think my 
tape recorder unnerved Victoria, especially when the little boy kept breathing into it. 

“T had to ask her so many difficult questions— 
about her mother, who was killed in a tragic auto- 
mobile crash last year, and then about her relation- 
ship with the Kennedys (I was scared stiff about 
delving into that topic, but she answered easily). 

“There’s a Chinese book that’s very In in London 
now among people who believe in things like horo- 
scopes. It’s called the ‘I Ching,’ and you consult it 
about the future. During one of our meetings, 
Victoria and I consulted the ‘I Ching’ about the 
story. The book said the story would be good—and 








would have ‘consequences’ afterward. Now we can’t 
wait to find out what consequences!” 

Problem: How do you revive an old summer romance? Solution: Easy—if the 
romance is a summer fashion revival. Journal Fashion Editor Trudy Owett, struck 
with the sweet nostalgia of current styles, thumbed through “antique” Journal issues 
for ideas about how to photograph them. A June, 1904, page titled “Girls at Their 
Summer Fun’’—made up of outdoorsy 
snapshots sent in by readers—yielded just 
what Trudy wanted (see photo, right). Vint? 
For our new old-fashioned girls at their 


summer fun, see page 66. 
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WHAT'S 
HAPPENING 


Jacqueline Bisset is growing more pop- 
ular by the minute. Actually. In her 
Casino Royale film debut, she appeared 
for just a minute, yet hundreds of men 
almost fell out of the baleony trying to 
get closer to the screen. So in Two for the 
Road (with Audrey Hepburn and Albert 
Fimney) they let her ap- 

pear for three minutes. 
That little taste was so 
whetting that she 
makes the leap to 
stardom this 
month: In The 
Sweet Ride, a 
class B surf- 













ing picture, and as Frank Sinatra’s lead- 
ing lady in The Detective (she replaced 
Mia Farrow in this role). Jacqueline 
looks French, but she’s English, so her 
last name, instead of rhyming with Miss 
Hay, rhymes with Miss It. Accent on 
the Miss. 


IF YOU’RE PLANNING A VISIT to New 
York this summer, don’t be deceived by 
the publicity for an Off Broadway musi- 
cal called Your Own Thing. It is awful.... 
Whatever you see, the place to go after- 
ward is the Palm Court of the Plaza 
Hotel: elegant, calm, not expensive, lus- 


I don’t like a dress that’s smarter 
than I am. —Poor Woman’s rete 


cious desserts, a strolling violinist. Don’t 
miss it. . . . Musical styles merge if 
you wait long enough: You know who’s 
going to be in the next Elvis Presley 
movie? Rudy Vallee! Will he use an elec- 
tric megaphone?. . . Dustin Hoffman, 
the boy who became a star in his very 
first film, The Graduate, is set for his 
next: The Midnight Cowboy. If he’s stilla 








star after that picture, then he will be a 
star. ... Two classic W. C. Fields movies 
are being shown around the country: My 
Little Chickadee, co-starring Mae West, 
and the greatest of all Fields pictures, 
The Bank Dick. Waddle, do not walk, to 
your nearest theater. ... Watch for Julie 
Andrews in two high-hopes musicals, 
but don’t get in line yet. Coming first is 
Star, a biography of the great Gertrude 
Lawrence (Lady in the Dark, The King 
and I) as a young woman. Then, in a 
film that begins shooting in 1969: Irving 
Berlin’s Say It With Music. Berlin will 


” 


the movie 


If it’s called a “romp, 


doesw’t have a plot. 





write seven new songs for this find-me- 
some-new-superlatives, Manny movie.... 
Why do so many movies sound can’t- 
wait-to-see-them when they’re an- 
nounced, but look so why-did-we-bother 
when they hit the screen? Bob Evans of 
Paramount answers that question with a 
question of his own: ‘‘Why are there so 
many beautiful brides and so many ugly 
wives?” 


pet news 


WHAT MAKES A DOG ATTACK a human be- 
ing? According to Dr. Michael W. Fox, 
an expert on canine behavior, it is ex- 
tremely unusual for a dog to have no 
inhibition about attacking a person, as 
happened early this year in Virginia and 
Pennsylvania when dogs attacked chil- 
dren. Dr. Fox points out that the dog 
has been domesticated for over 10,000 
years, and “‘itis basically a highly social 
animal."’ But some dogs are aggres- 
sive... and dangerous. 

Although no one knows exactly what 
happened in the two recent cases, Dr. 
Fox guesses that the dogs saw the chil- 
dren playing, moving about quickly, 
possibly on all fours, and for an instant 
did not perceive them as children. The 
quick movement of a child might have 
seemed like a rabbit, and the dog be- 
came a hunter. What followed was much 
like the human hunter who sees move- 
ment in the bushes and shoots at what 
he thinks is a deer, when on occasion 
it has been a man. 

Dr. Fox states emphatically that a dog 
should not be allowed to develop ag- 
gressively, and that dog owners can 
control this hostile behavior. A puppy 
that has free run in the house and Is 
overindulged will become the dominant 
member of his ‘‘pack’’—in this case the 
household. Once he has assumed dom- 
inance over humans, he has no inhibi- 
tion against biting them, for they are his 
inferiors. Under these (continued) 
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“Waltz Throug! 
Washday”’ 

with your new 
Norge 

bleach dispenser 
au tomatic 
washer 


This broiler-oven 
thinks itS a 
$300 stove 


Toastmaster’s broiler-oven actually bakes 
the way an electric stove does, only it’s 
smaller. Flip it over and it broils like one, too. 


From cakes to steaks, everything comes out 
just right because Toastmaster uses 
electric-stove type heating units and 
automatic temperature controls (200° to 
475°). There’s even a window in the door. 


It’s a lot easier to clean than a stove — 

the inside is easy to get at, the drawer slips 
right in your sink. For a gift or for yourself, 
see the Toastmaster model 5231 at your 
favorite store soon. 


TOASTMASTER 


i) Ce = Toastmaster Division, 
Rit McGraw-Edison Company, 
Elgin, Illinois 60120 
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continued 

circumstances a German Shepherd will 
obviously be more dangerous than a toy 
poodle. Dr. Fox suggests that often the 
best therapy for a dog that tends to be 
aggressive is ‘‘a good beating.” If a dog 
owner is not able to control his dog, to 







The longer you wait, the harder it 1s 
| to get the morning paper read. 
| —Poor Woman’s Almanac 





spank him when necessary, Dr. Fox 
suggests he get another dog that won’t 
be so dangerous if out of control. 
Having survived attacks himself in his 
work with abnormal dogs, Dr. Fox offers 
this advice if a dog does start to attack: 
The most important thing to do is re- 
main absolutely still and never look di- 
rectly into the dog’s eyes. If you move 


THE SMALL SCREEN SCENE: Gather 
golfers: The U.S. Open will be telecas 
by ABC on June 14-15-16. Sit straigh 
and watch the birdie. ... Horse lovers ca 
mark June 1: That’s when the Belmon 
Stakes are run, and the CBS cameras wil 
be running right with them. Should b 
good: Stakes are always well done o 
this medium. ... On June 17, Judy Hil 
of the University of Washington will sto 
reigning. That night she crowns her sue 
cessor as National College Queen. Th 
smiles and shrieks will be color-covere 
by NBC... . Walter Cronkite spen 
three hours of prime time June 18, 25, 26 
in a CBS report on the crisis of our cities, 
assuming there will still be cities. 


EVERY NIGHT in the Broadway musica 
Golden Rainbow, Eydie Gorme makes he: 
entrance in a white mink coat that stop; 
the show. Unfortunately, the show starts 
again. But for a few restful moments of 
silence, the women in the audience can 








quickly, the dog’s natural response will adore Eydie and That Coat. To answer 
be to chase. Walk away slowly, facing 
the dog, but not looking directly at him. 
If adog pulls you to the ground, put your 
head in your hands and don’t move. 

But before all this becomes neces- 
sary, the best advice to dog owners is your questions: It’s a Jasmine White 
learn to be master of your dog. mink trench coat with (continued) 
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IF IT WERE MY CHILD... 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know 
the specia!’ joys and daily headaches of bringing up children. To tap this natural 
source of experience, we have asked our readers to share with each other their best 
solutions to the everyday problems of living with children. 


Bevcte BRAKE: My preschool! children are al- 
lowed to ride their bicycles, etc. on our paved, 
sloping driveway, but not into the street. To slow 
~ and stop them before they reach the street (in 
case they should lose control), | placed an exten- 
| sion ladder across the driveway a few feet from 
the end. The ladder stops ‘‘vehicles’’ a safe 
S distance from the street. 
S —Mrs. E. R. Holley, 
. Champaign, Ill. 














Report CARD RECORD: 
Each year when my child brings home her 
final report card, | attach a current picture to 
it and file it. Now, at a glance, | can see how 
saw she looked in each grade; they’re 
also fun for her to have as a 
record of her school days.—Mrs. 
Edward M. Mote, Memphis, Tenn. 





Lock AT THE TOP: We are a family mixture of almost 
grown children and a small one. It’s all great fun, but 
we have the problem of the little one getting into and 
messing up the older ones’ rooms while they are away 
during theday. Toprevent this, | puthooks andeyes onthe 
outside of the doors of our teen-agers’ rooms at adult 
height, out of my child’s reach (this could be done to 
any room) so the doors lock from the outside. | was re- 
lieved not to have to constantly watch my little boy, and my 
teen-agers were happy because their rooms were left un- 
touched.—Mrs. James C. Reeder, Fullerton, Calif. 





Eran ENVELOPE: To make sending children 
to the store on errands less complicated, it’s 
easier to list the needed items on an enve- 
lope rather than a piece of paper. This way, 
the money and discount coupons can be 
kept inside so the child only has to remem- 
ber one thing; on the trip home he can put 
the change and trading stamps safely in- 
side.—Miss Mary Rockefeller, Chagrin Falls, Ohio 


How do you solve your problems in bringing up children? The Journal pays $25 to 
the first contributor of each item published. Advice of godmothers and baby-sitters, 
as well as mothers, 1s entirely welcome. Address your solutions to Julie G. Maxey, 
c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., because such submissions cannot be returned. 
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How to set sorgeous 


Minute Make-Up Stick is how to get gorgeous. It’s the ingenious meatal contre from 
Helena Rubinstein. The first light-as-a-liquid make-up whipped into a stick. 

An outrageously clever, fluffy little stick. It isn’t greasy or heavy or cakey. 

It slips over your cheeks and forehead and chin lightly and gracefully. Then 
suddenly incredible things happen. All those uneven colorings are gone. 

And the shadows. And little flaws. Your skin is warm. And radiant. 
And terribly alive all the time. Minute Make-Up Stick. 
- It’s a whole new face in a little swivel case. 

It’s how to get gorgeous, gorgeous. 


~ New Minute 
Make-Up Stick. 














It makes you gorgeous in a minute. 


_ Stop missing out o} 







From the 173 stereo or regular albums here, 
Capitol Record Club invites you to 
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Music can mean so much in your life—are you en- 

joying your phonograph as often as you should? If en ee 
you're not, maybe it’s because you get tired of [Live at “The club” [7 | 
playing ‘‘the same old records”’ all the time. But | 
exciting things are happening in the world of music 
all the time. New stars are born—and long-time 
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favorite stars are recording exciting new albums. SU 9 GN | Gordon MacRae 

The offer on this page will introduce you to a won- HL Lei ic Finn's 
derful way to keep up with the most enjoyable new sao 3 eae See The Mickie Finn Theme 
records. As a member of Capitol RecordW@iub, i 4 Yesterday Bye Bye, Blackbird 
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you'll receive a free monthly copy of ‘‘Keynctes,’’ 
the Club’s big, beautiful full-color magazine, re- 
/iewing and listing over 300 outstanding records 
nonth. The ones you want (or if you prefer, we'll 
o0se one a month for you) are delivered to your 

average savings of about 50% off the regu- 
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The Game 
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Baby 
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|| Cavity Fighter Bank 
|| collects coins for 
| | good brushers. 


\ Disclosing Tablets 
| show children how 
well they brush. 








Colorful Pamphlet 
teaches ABC’s of 
brushing. 


Colgate Dental Cream with the 
taste that’s fresher than ever. 
In test after test, shown unsur- 
passed in reducing new cavi- 
ties when compared with the 
best known fluoride. 


Colgate Youth Twin 
Action Toothbrush 
cleans teeth as it 
gently massages 
gums. 


Your at-home part of 
Colgate'’s National 
Anti-Cavity 

School Program. 


Proven among millio: 
school children—now yc 
give your child Colgz 
cavity-fighting lesson at ho 
A key part of the progran 
the “tablet test.” The chi 
simply chews a tablet which po eee 
colors unclean areas bright 

red. Teaches your child ag—)- 
dramatic dental lesson, easily <4} » 






COLGATE TOOTH SAVER KIT 

Box 6282-A, Chicago, IIlinois 60677 

Please send me __ _______- Tooth Saver Kit(s). 
am enclosing 50¢ for each Kit ordered. (No stamps, 


lease.) 





eee eee eee erseees stew eee seeseonen 


and clearly. The Kit with nee) ; See 
| all its contents is Sess? : STATE ZIP CODE PLEASE 
just 50¢. Ne a > have your zip code to ship your order. 
En gy 
j 
| 


Se sure to watch “The Doctors” in color, Monday through Friday, 2:30-3:00 PM, NYT, on NBC-TV. 
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dournals Journal 


continued 

a drop belt, epaulets and side slash pock- 
ets. It breaks just above the knee and is 
lined in emerald silk. Eydie designed it 
herself by snipping pictures from maga- 
zines and telling Ben Menken, who exe- 
cuted it, that she wanted those sleeves, 
and that collar, and these cuffs. A group of 
45 minks got together to provide the pelts 
for this $10,400 custom-made wrap. “It’s 
very warm and worth it,” Eydie told the 
Journal. Technically, the coat belongs to 
the show, but the show belongs to Eydie 
and her husband, Steve Lawrence, and 
since it doesn’t fit Steve... 


I don’t suppose science would back 
me upon this, but country dirt cer- 


tainly seems cleaner than city dirt. 
—Poor Woman’s Almanac 





NOW THAT SUMMER IS HERE, there area 
number of problems dog owners should 
be prepared to handle. Start looking for 
ticks and fleas as soon as the weather 
gets warm. Go over your dog’s coat 
once a week with a fine comb and a 
strong light, and use a flea collar on 
him. If he does pick up fleas, be sure to 
clean out his sleeping quarters when 
you de-flea the dog. 

Since a dog is usually bathed more 
oftenin summer, be extra careful about 
getting water in his ears—moisture en- 
courages bacteria to grow and cancause 
infection. Stuff a wad of cotton in his 
ears before bathtime. If Fido is getting 
fly bites on his ears, spray him with a 


.good mosquito repellent before he goes 


out. Watch for sunburn in short-haired 
dogs and dogs such as poodles with 
delicate skins—if he does get burned, 
the remedy is ordinary sunburn lotion. 
And finally, a country veterinarian who 
has tried a lot of solutions says if your 
dog has a run-in with a skunk, douse 
him in tomato juice and leave it on fora 
few hours before you bathe him! 

Another summer problem that bothers 
dogs and cats may be a lot of itching 
caused by allergy and eczema. A new 
product, Enditch, only recently avail- 


FOR REIGNING CATS AND DOGS 



















Great for dogs 
up to 30 inches 
long, with short 
tails: umbrella 
called Dri-Pet 
for fragile pups 
afraid of getting 
wet. It folds 

up around a 
stainless steel 
leash for sunny 
days. 


Photograph, New York Times 
Dri-Pet ($9.95) comes in see-through 
red, blue, green, yellow and clear 
plastic. Available through better pet 
shops or directly from Kennel Com- 
fort Products Company, P. O. Box 456, 
Costa Mesa, California 92627. 









able in pet shops, is said to clear up 
itching and skin problems in a seven- 
day treatment. The beauty of Enditch 
is that you don’t have to rub it in the 
skin. It comes in tablet form and liquid 
that can be mixed with regular dog 
food. You also get a guarantee that if 
the itching doesn’t stop within 74 hours, 
your money is refunded. 







Father’s Day advice . . . never look a 
gift tie in the mirror. 


NEXT TIME your collegiate son or daugh- 
ter writes home for money, send back a 
copy of How to Succeed in Business Be- 
fore Graduating, by two youths who did, 
Peter Sandman and Dan Goldenson. 
Dan launched a publishing firm while a 
Princeton undergraduate in 1966, re- 
cently merged his business with Gulf & 
Western. Peter wrote the Ivy League 
best seller, Where the (continued) 


“There, what did I tell you—138 on the nose!”’ 
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An invitation from The World of Beauty Club to 


make these your loveliest years 


and to accept as your introduction a fabulous 







1 secrets of 
, color, shine, 
2 for lovelier lips. 


osmeticmagic bring out 
slear beauty of your 
lexion. 


aura of loveliness. 


See your eyes sparkle with 
new products, colors, tech- 
niques. 


8 WORLD OF BEAUTY CLUB® 


¥ 
¥ 





Find new fragrances to 
create your Own _ personal 


*Based on manufacturer's suggested retail prices. 


Beauty isn’t a matter of birthdays. Whether 
you're in your teens, your twenties, or well 
over forty, these can be your loveliest years 
—if you learn how to make the most of 
your looks. And now, for any woman who 
wants to become more attractive, here’s a 
chance never before available—the remark- 
able new WORLD OF BEAUTY CLUB! 

You see, the world’s great cosmetic and 
toiletry makers want you to discover their 
fine products—so we're making them avail- 
able through an exciting new club. We'll 
send your first beauty kit of cosmetics and 
beauty aids (a guaranteed $10.00 value) all 
for only $1.00. 

Your introductory beauty kit is just the 
start of many delightful surprises. As a 
member, you'll receive the world’s most 
glamorous perfumes, cosmetics, other beauty 
aids you and every woman needs and uses. 
Each beauty kit is sent on approval and 
entirely without risk. Included are outstand- 
ing products from at least five different 
manufacturers. Each kit is new and dilferent 
and is sent approximately every three 
months, subject to your complete satis- 
faction. 

For example, a typical assortment was 
packed in a pretty, waterproof “Beach 
Beauty Bag,” containing sun tan lotion, 
nail hardener, bubble bath, shampoo, deo- 
dorant, cologne ice, mascara, night cream, 
bath soap, and cleansing pads. Another 
beauty kit was packed in a lovely Jewelry 
Box containing moisture cream, eye shadow, 
cleansing lotion, make-up base, a powder 
compact, facial soap, hand cream, nail pol- 
ish, and body lotion. 


Famous-Name Cosmetics 
in Every Kit 


Each beauty kit is filled with some of the 
world’s finest beauty aids—a selection of 


Syn 102° Guaranteed Value* Beauty Kit 


of Famous-Name cosmetics and beauty aids 


Sci sgoo 


plus a valuable Beauty Guide FREE 


the best products from the most respected 
companies—usually packed in a handsome 
Jewelry Box, Curler Bag, or with some 
attractive accessory for your dressing table. 

If you were to go out and try to purchase 
the complete contents of any of these Beauty 
Kits yourself, you would probably end up 
paying at least $10.00. But, as a member, 
each Beauty Kit will be billed to you at 
only $4.98 plus postage and handling (and 
sales tax, where applicable). Moreover, we 
guarantee your satisfaction! There ts absolutely 
no obligation to keep any Beauty Kit unless 
you decide—afler carefully eramining tt— 
that it’s a value you simply can’t resist. 


Explore a new world of beauty 


The Club makes it easy and inexpensive to 
try exciting new beauty aids—facial creams, 
moisturizers or other cosmetics. Each Beauty 
Kit is a treasure of well-known beauty aids 
and selected new cosmetics from leading 
companies. And with each Kit you receive 
expert guidance on how to make the most 
of these aids, to make the most of YOU! 





The first Beauty Kit is yours for only $1. 
When it arrives, examine it to your heart’s 
content. You must be delighted or you may 
cancel your trial membership, and that ends 
the matter. Otherwise, you receive a new 
Kit on approval approximately every three 
months, but, of course, you retain the right 
to cancel your membership at any time. 
There’s no risk at all, so just fill out and 
mail the coupon today. 


JUST FILL OUT AND MAIL THIS COUPON TODAY 


WORLD OF BEAUTY CLUB® 





FREE 


Beauty Guide 


Beautifully illus- 
trated Beauty 
Guide—sent with 
each Beauty Kit. 
Step-by-step guid- MISS 
ance in beauty MRS. 
basics. All the lat- 
est trends and how 
to adapt them for 
the beauty that is 
individually yours. CITY 


ADDRESS. 


O $1.00 enclosed 


My Skin Tone 
My Skin Type 


623 S. Wabash Ave., Chicago, Illinois 60605 


0) Please enroll me as a trial member and send me the current Beauty 
Kit for which I might expect to pay $10 or even more—plus your 
Beauty Guide—all for only $1.00. I understand that I will be 
entitled to receive a new Beauty Kit and Beauty Guide on approval 
approximately every three months—and to keep it for the special 
member's price of only $4.98, plus postage and handling (and 
sales tax, where applicable), but that I may cancel at any time 
with no ‘obligation. Note: Offer good in continental USA only, 
and to those who have never accepted it before. 


To help you serve my needs personally, I am checking: 

My Age Group [] Teen [J 20-25 [J 26-39 [J 40 or over 

My Hair Color [J Blonde [J Brunette [] Redhead {J Silver 
G Fair (ight) [J Medium [] Deep (dark) 

O Dry J Oily © Normal {J Combination 
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25 GRAND PRIZES 


each a cross-country motor trip to Anyplace, Con- 
tinental U.S.A. Just pack the family in your car and 
take off. We pay an allowance for your gas and oil 
and give you $200 extra for spending money. 

For two weeks, as you tour, you and your whole 
family get breakfast, lunch, dinner and delightful ac- 
commodations every night at famous Holiday Inns® 
—as prearranged for you 

Every Grand Prize Winner may also collect an ad- 
ditional $500 cash bonus. _ . , 

Start planning your trip now to the American cities 
and sites you and your family have always wanted to 
see. Enter today—tomorrow—and as often as you wish. 

NO PURCHASE REQUIRED TO ENTER. 


J a / Visit the Redwood Forest, Wash- 

| ington, D.C., Disneyland, the 
Great Smokies, the Blue Ridge 
Mountains, New York, San Fran- 
cisco, Yellowstone Park, the 
Grand Canyon, Miami Beach, 
Niagara Falls. Anywhere you 
want to go, you’re sure to have 
a colorful trip. 

To make your Swing Around America travels even more 
enjoyable, Miracle Whip has arranged for the American 
Automobile Associa- 
tion to plot your route 
and estimated driving 
time on easy-to-read, 
easy-to-follow road 
maps—from your 
home, to the Holiday 
Inns® in cities you 
plan to visit, and back 
home again. 


DISCOVER AMERICA 
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_ ENTER MIRACLE WHIP'S 
| SWING AROUND AMERICA 
_ SWEEPS 








See Kraft Music Hall, 
Wednesday Nights, NBC-TV 
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MORE EXCITING PRIZES 


a 


in Miracle Whip’s_ 
Swing Around America 
Sweeps WITH HOLIDAY INN® 


25 Grand Prize Winners can also win a $500 cash bonus 
Each of the first 25 winning entries will be awarded a $500 cash bonus if—in 
addition to a major portion of a Miracle Whip label or alternate substitute— 
it also includes a blank sales slip or sales tag from any store which sells any 
of the prizes; or, as a substitute, you may hand print the name of any of the 
prizes in plain block letters on a plain piece of paper. 

NO PURCHASE IS REQUIRED TO ENTER OR TO QUALIFY. 


15 PG Professional 
Golf Sets —Registered 
PG Professional clubs, per- 
fectly weighted and bal- 
anced. Customized shafts, 
each with same flex. Woods 
(1, 3, 4 & 5), irons (2 to 9), 
plus pitching wedge. Ele- 
gant PG golf bag of DuPont 
Corfam®. Resists scuffs, 
wipes clean. Matching 
weekender, shag bag and 
headcovers. Looks, feels, is 
professional quality. = 


10 Magic Chef Cha- 
teau Gas Ranges— 
Complete double oven 
range. Easy to clean. Bake, 
broil, keep food warm in 
either oven. Upper oven has 
rotisserie. Removable lower 
oven door, liners, rack run- 
ners, cook top. Magitrol 
thermostatic top burner 
keeps food warm. Eye-level 
infra-red radiant broiler 
gives charcoal tastiness 
without smoke. 





35 Norelco Tape Re- 
corders—Carry-Corder 
“150'". Cassette loading. 
Cordless. Up to 120 minutes 
recording/playback per 
cassette. Capstan drive and 
constant speed, transistor 
regulated motor. 80-10,000 
Hz. Comes with tape cas- 
sette, dynamic microphone, 
fitted carrying case, patch 
cord. Output jack for exter- 
nal speaker and viewing 
window in lid. 











10 Cub Cadet® Tractors with Mowers or 
Snow Throwers. New from International Har- 
vester Co. 7 horsepower—to level lawn in min- 
utes, clear walks and driveway, do dozens of 
lawn and garden chores. Built like the big ones: 
full-length steel frame, all metal (no belts), 3- 
speed transmission, instant cold-weather start- 
ing, extra comfort, safety, other features. 


4 EMBA® Mink Jack- 
ets—Luxury from the mag- 
nificent Rare Quality Collec- 
tion of Emba® mink. Bred 
in America. Just imagine 
yourself in any one of these 
jackets of world-famed 
beauty: JASMINE® white 
mink, AUTUMN HAZE® 
natural brown mink, LU- 
TETIA® natural gunmetal 
mink, TOURMALINE® nat- 
ural pale beige mink. Made 


in your correct size. 
®Emba Mink Breeders Assn. 


15 Samsonite 5-piece 
Luggage Combina- 
tions—Ladies’ beautifully 
styled Samsonite Fashion- 
aire® luggage. Sleek, pli- 
able, strong. Fashion-wise 
interiors for more packabil- 
ity, exclusive hidden locks, 
light magnesium frames to 
keep things shapely. In- 
cludes Folding Wardrobe, 
26 Pullman, Beauty Case, 
Weekender, Handi-Tote in 
choice of 5 smart colors. 


20 Gibson Jumbo Flat 
Top Acoustic Guitars 
—Superbly rich, resonant 
tones. Carefully crafted 
from premium spruce and 
Honduras mahogany. Spe- 
cial adjustable bridge and 
truss rod. Tortoise shell fin- 
ished finger rest, chrome- 
plated enclosed machine 
tuning heads and rosewood 
fingerboard with pearl dot 
inlays. 20 frets. Natural fin- 
ish top; walnut trim. 








RULES: 1. Send yourname and address, together 
" with a Miracle Whip Salad Dressing label 
Or a piece of paper 3” x 5” on which you have hand 
printed in plain block letters, written or typed the words 
“Miracle Whip Salad Dressing.’’ NO PURCHASE RE- 
QUIRED. Wisconsin and Missouri residents send only 
name and address on a plain piece of paper. 
2. Mail entries to Miracle Whip Sweeps, Box 730, Chi- 
cago, Illinois 60677. Enter as often as you like. Each 
entry must be in a separate, stamped, addressed enve- 
lope. Entries must be postmarked by July 6, 1968 and 
received before midnight July 10, 1968. 
3. Winners will be chosen by drawing five days after 
lose of Sweeps. First 25 names win a Grand Prize of a 
two-weeks’ Swing Around America tour—a total of 13 
iging, 14 days’ meals for you; your spouse and 
jren, covering any itinerary you choose to go 
your car: as prearranged for you through the American 
2 Association from your hometown to any 


n of the 700 cities where over 900 Holiday Inns® 
ed in Continental U.S.A., and return. Catalog of 
will be furnished to Grand Prize Winners. 

s Holiday Inn® normal double room occu- 


i for you, your spouse and your children, 
fast, lunch, dinner) at Holiday Inns@ 

en itinerary. Each Grand Prize winning fam- 
sives $200 spending money. In addition, 


Miracle Whip pays an allowance for your estimated 
motoring costs for the trip. 

Grand Prize Winners will be required to provide Kraft 
Foods with a specific itinerary of all of the Holiday Inns® 
to be visited on your trip, and dates of travel plans. Also 
the names of the members of winning family, along with 
ages of sons and daughters who will accompany parents 
on the tour. Reservations prearranged, based on ayvail- 
abilities. 

4. The American Automobile Association, as prearranged 
through Kraft Foods, will provide each Grand Prize Win- 
ner marked road maps of his chosen itinerary, along with 
the total estimated road miles per family to be traveled. 
Based on these estimates, Kraft Foods will advance in 
cash 15¢ per mile for total mileage planned in each 
itinerary prior to each winner's tour, as an allowance 
toward motoring costs including gasoline ’and oil. 

5. Next 189 names drawn will win the next 189 prizes 
in order of value. All winners will be notified by mail. 
6. Each Grand Prize winner must take his Swing Around 
America tour prior to December 31, 1968. If, for any 
reason, a winner is unable to take the tour, or to accept 
any part of any prize, no alternate, substitute or exchange 
will be made. 

7. A $500 cash bonus will be awarded to each of the 
first twenty-five winning entries which—in addition to a 
major portion of a Miracle Whip label or alternate substi- 


tute—also includes a blank sales slip or sales tag from 
any store which sells any of the prizes; or, as a substitute, 
you may hand print the name of any of the prizes in plain 
block letters on a plain piece of paper. No purchase is 
required to qualify. 

8. This Miracle Whip Sweepstakes is void outside the 
U.S.A. and wherever prohibited, taxed, or restricted by 
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NO PURCHASE REQUIRED TO ENTER 


MIRACLE WHIP SWEEPS 


to Rule 1. 


Name 


Address 


City State 


SO ROR Of RR ab ot 


P.O. BOX 730, CHICAGO, ILLINOIS 60677 


(1) Enclosed is a Miracle Whip label or appropriate substitute according 


0 Enclosed is a Miracle Whip label or appropriate substitute according 
to Rule 1—and, to qualify me for the $500 cash bonus, a free sales 
slip Or appropriate substitute as set out in Rule 7. 





Zip 
Miracle Whip Sweeps closes midnight July 10, 1968. Cxnarlp 
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35 Smith Corona Electric Portable 
Typewriters—The deluxe Electra® 110T™, 
Precision-built, big-machine features. Full 88 
character office-size keyboard. Changeable type™ 
bar lets you type in professional, technical, lan- 
guage symbols. 5 electric repeat actions type dots, 
dashes, etc. Up to 10 carbons. Flight-styled, metal, 
vinyl clad carrying case. 





15 Rayette Salonette 
‘‘Beauty Center”’ 
Hair Dryers—includes 
new facial sauna which can 
be used with dryer or sepa- 
rately. Vapor and Power 
Mist for better and faster 
hair drying and uniform hair 
coloring. Giant-sized, full- 
contour snap-up hood with 
geared height adjustment. 
Equipped with handy re- 
mote control with 4 settings. 


15 Story & Clark Or- 


gans—Even beginners can 
make good music right 
away. Completely transis- 
torized. Two full 44-note 
keyboards. Authentic in- 
strumental voices. Many 
special features including 
“Lilt” control for Hawaiian 
Guitar, Auto-Beat for Ma- 
rimba, and Sustain on key- 
boards and pedals. Exqui- 
site spinet styling; beauti- 
ful walnut finish. 


15 KitchenAid® 
Portable Dishwash- 
ers—Gets dishes cleaner 
...drier, too, Push-button 
VariCycle selection. Full 
cycle. Utility-Utensil. Rinse 
and Hold. Hydro Sweep 
wash. Flo-thru drying. Auto- 
matic-lift top rack. Big, ver- 
satile capacity. Beautiful 
Avocado green with hard 
maple cutting board top. | 
Sleek porcelain enamel in- | 
side and out. 


| 
federal, state or local regulations. Employees of Kraft 
Foods, its advertising agencies, and the judging organi- 
zation and their immediate families are not eligible. | 
State, federal, and other taxes imposed on a prize winner 
in the Sweepstakes will be the sole responsibility of the 
prize winner. 
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e 
ral 
firls Are. In this Collier book, the au- 
ors cite case histories: Two boys from 
juke went to Greenwich Village, bought 
-cent buttons with legends like Chaste 
Wakes Waste and Freedom Now, returned 
) their Durham, N.C., campus, charged 
three for a dollar, netted $150 in six 
burs. ... A lad at Flint College formed 
)gdrdening company to lay sod, made 
0,000 during the last school year. Fare- 
ll to waiting on tables, O golden (at 
e current price) college youth. 

LTER MATTHAU is so good that he 
n often save a seemingly hopeless 
ript—but not always. Take The Secret 
ife of an American Wife (and I wish you 
ould): A few scenes in which he ap- 


| By the time I thought of hoarding 
fifty-cent pieces, they were all gone. 
Now I think I’ve just missed out on 
| silver quarters, too. 


bars are funny, but the rest of the film 
javirtual monologue by Anne Jackson, 
wlking to herself and to whoever in the 
audience is awake. Writer George 
\xelrod tries to be oh so adult by using 
ords that used to shock and by telling 
ne story of a suburban matron who is 
‘red of being an amateur and wants to 
ay at beddie buy. Still, there’s 
atthau. 

GH ABOVE THE HUDSON’S WATERS ina 
ite apartment of vast spaciousness— 
laces, meditates and gets rich Peter Max, 
28-year-old designer and one-man con- 
omerate. Max is inescapable: He’s de- 
ned posters for your son’s college 
om, decals for your husband’s car, 
ttoos for your daughter’s forehead, 
d shower curtains, ashtrays, bath 
ats, postcards and now, Iroquois china 
e photos above). It’s about time he 
t around to China. The long-faced fel- 




















DORIS DAY: THE 


hen the telephone rang from Califor- 
ja, the Journal’s Joyce IMig knew it 
as going to be one of those Days: 
oris, Dennis or Death Valley. Hap- 
vily, it was Doris, whose new film is 
ith Six You Get Egg Roll. 
uddenly there are two 
dig-star films about 
idows who wed wid- 
oR Yours, Mine 

md Ours, starring 
ucille Ball and 
denry Fonda, 

who have 18 
children, and 
this one star- 
‘ing Doris Day 
and Brian 

Keith, who have four. 
Whatever happened to 
dlanned parenthood? 
Miss Day may 
olay empty- 
neads 
























GIRL NEXT DOOR 









































low with the Fu Manchu mustache spent 
much of his childhood in Shanghai after 
fleeing Nazi Germany with his family in 
the 1930’s (he was born in Berlin). From 
China to Israel to study art, then a year 





in Paris, and finally his arrival in New 
York in 1953. On a recent sun-filled 
afternoon, he showed us designs— 
drawers and drawers filled to stuffing 
with designs—more than 4,500. Nifty 
and new: A series of clocks with crazy 
faces. Our favorite: W. C. Fields, with 
the two hands swinging from his nose. 
For each product, Max forms a corpora- 
tion. This year he will gross well over 


Taking a long walk sounds better 


than tt feels. 





$1 million. In 1963 he had designs on Liz 
Nance of Troy, North Carolina. So he 
married her. Two results: A three-year- 
old son named Adam Cosmo, and an 18- 
month-old daughter named Libra Astro. 
A COMMUNITY PET SHOW (continued) 








on screen, but she was full of ideas as 
she spoke: ‘‘I don’t think there’s a crisis 
with teen-agers. I think they’re great. 
Take a look at parents: The kids have 
rebelled because they don’t want to be 
like them. What have the parents done 
that’s so great? Let’s face it, we’re 
in wars constantly and the 
world’s a mess. In this coun- 
try, it’s dog eat dog, ev- 
erybody’s pushing every- 
body else around for the 
almighty dollar, and 
we’re all brainwashed 
by those stupid tele- 
vision commercials. I 
think young people are 
on the right track: We’re 
going to have a better world 
when we all come face to face 
with ourselves, when we try to 
be better and more loving. 
“JT don’t mind people 
calling me the girl next door. 
_ Maybe it’s the way I look. 
I look healthy. I think explicit 
sex films will run themselves 
into the ground; people will get 
tired of them. This stuff we have 
now is like keyhole peeping. I really 
don’t dig it. When I sit in a theater 
and watch those scenes I start squirm- 


ing. People are going to demand a re- 
turn to romance and beauty.” 








Every family needs 
bookkeeper. 


Now, eve 
can afford one! 


Mie 
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Smith-Corona 
Electric 


Adding Machine 
less than 


$9022 


dd, subtract, multiply electrically 


at home...or in the office. With this 
amazing compact (just 8 Ibs. ) 

~portable adding machine that's 
guaranteed for 5 full years. 


vw Do your income tax returns 
L] Balance your checkbook 
L] Figure your budget and bills 
L} Double check supermarket tapes 
[J Calculate interest, dividends, 
payrolls, profits 
See your nearest Smith-Corona” 


dealer now. 


Smith-Corona 
Adding Machines 


SMITH-CORONA MARCHANT. 

DIVISION OF SCM CORPORATION. 

299 Park Avenue, New York, N.Y. 10017. 

Offices in Canada and major cities throughout the world. 








Her fleas 
are dead. 
Her collar 
did it. 






Hartz. 


90 Day 
Flea Collar 


New Hartz Mountain® 90-Day™ flea col- 
lar kills fleas wherever they’re hiding, 
nose to tail. Works 3 months—keeps your 
cat comfortable. Helps end fleas that can 
move onto chairs, beds, rugs. Made of 
soft plastic with revolutionary new flea- 
killer built in. This flea-killer vaporizes 
slowly...enveloping cat in an odorless, 
invisible flea- killing shield that’s perfectly 
safe for your cat. But quick sure death 
§ HARTZ MOUNTAIN SESE Collar 
ea Ate las snap-away 
safety feature. 
Unconditional 
money-back 
guarantee by 
Hartz too! 


HY TIOD YVIAIwWava 
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might be just the thing to liven up the 
lull between school and summer Camp. 
You can use it to raise money for 
charity. Variations are limitless; you can 
have dogs or cats or all kinds of pets 
and make up your own prize categories. 

Last summer the Massapequa (New 
York) Public Library sponsored a dog 
show to interest children in the library. 
Prizes, donated by local businesses, 
were given for the biggest dog, happiest 
dog, saddest dog and the dog with the 
longest tail—to name just a few. Li- 
brary director Bradley Breitenstein was 
so pleased with the results that he 
plans to have a cat show this year on 
Halloween. 

If you'd like to see a blueprint for a 
show, write for the free booklet, How to 
RunaCommunity Pet Show, c/o American 
Pet Products Manufacturers Associa- 
tion, Inc., Dept. LHJ, 157 West 57th 
Street, New York, N.Y. 10019. 


WHO’S AMERICA’S best-selling author- 
ity on bringing up baby? Dr. Spock? 





Do You Know 
a Cheerful Giver? 


Last year’s December Journal pre- 
sented ‘‘The Gift of Love,’’ which 
told the stories of five volunteers 
who make very special contributions 
to the happiness of others. United 
Way member agencies helped us find 
these selfless men and women. This 
year we plan again to bring you the 
stories of people who keep the spirit 
of Christmas all year long. 

Do you know someone like Robert 
Cronin who shares his weekends 
with fatherless boys or Elizabeth 
Morin whose writing workshop opens 
doors for mental patients? If you 
have a neighbor whose activities 
might inspire others to offer the gift 
of love, please tell us about him or 
her. We’re looking for the ordinary 
person, the one not in the limelight, 
who is special only in an extraordi- 
nary ability to make practical use of 
an overflow of love. Send your nomi- 
nations to: “‘Gift of Love,” LADIES’ 
HOME JOURNAL, 641 Lexington 
Avenue, New York, N. Y. 10022. 


“The gun is loaded with blanks . . 


This puppy prefers petunias. 
Peter E. Ruggles of Detroit, Mich. 


Do you have a favorite pet picture? 
Send it to Pet News Editor, Ladies’ 
Home Journal, 641 Lexington Ave., New 
York, N. Y. 10022. Pictures will be returned 
only if you enclose a self-addressed, stamped 
envelope. 


Nope. Uncle Sam. While the Doctor’s 
books have sold 19 million copies, Uncle 
Sam hassold 55 million copies of The U.S. 
Government Book of Infant Care (95c) 
and Your Child from One to Six (75c). 
Until recently, they’ve been available 
only from the Government, but now, as 
Award Books, you can pick them up on 
any paperback rack. (Note: There is a 
need for a book on teen-age dating titled 
Your Child from One to Six A.M.) 


KEIR DULLEA, star of 2001: A Space 
Odyssey, was down to earth as he relaxed 
with the Journal: “One day in the spring 
of 1965 I heard that there was a vague 


. interest in me for some kind of science- 


fiction film. No firm offer, just interest. 
So that day, just for the fun of it, I went 
to Battersea, which is across the river 
from Chelsea in London, where there’s 
an amusement park. I saw a palmist’s 
stall, so I walked in. Now, I’m not a 
super star, a Paul Newman; I’m very 
rarely recognized. The palmist did not 
know who I was. He told me the usual 
gobbledygook that could be so general as 
to apply to anybody, and then he said, 
‘Are you a scientist?’ I said, ‘No.’ He 
said, ‘I see some sort of spaceship in your 
palm.’ Well, I tell you, a chill went right 
up my back. I was just superstitious 
enough at that moment to believe it was 
going to happen.” END 


. pass it on.”’ 








His Tleas 
are dead 


His cola 
did it. 
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Hartz. 


90Day 
Flea Collai 


New Hartz Mountain® 90-Day™ flea 
lar is the answer to the flea suffer 
prayer. Kills fleas for 3 months. No mé¢ 
sprays. No spilly powders. An insectici 
built right into the soft plastic. It vapy 
izes gently to form a safe, odorless, } 
visible shield that kills fleas from h} 
to tail for 3 months. Fits any size ¢ 
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Remember 
how simple 
lite used to be? 


CCCAUAUL 


It still can be. 


The tube is gone. Kotex reduces internal protection to its simplest form. Just an 
absorbent cottony tampon and an uncomplicated insertion guide. A gentle little 
guide no thicker than a daisy stem. (And about as easy to dispose of.) What it 
does is slip the tampon perfectly, naturally, into place. And perfect placement 

means perfect protection. Hours of it. 


Kotex tampons It’s as simple as that. 


with gentle Insertion Guides (No tubes) 





THE FINEST IN FEMININE PROTECTION COMES FROM KIMBERLY-CLARK EP 
Gas 
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Medical Fact: 


SheNeeds 
farMorelron 








petite lady needs far more iron 
than her husky husband does. 
Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale . . . lose energy, tire easily 
... become so irritable that family 
and work become burdensome. 
You should take IronizEpD 
YeEast—it restores all the iron you 
need to combat this simple iron 
deficiency anemia... provides the 
iron so essential to good health and 
happy living. Best of all, the iron 
in IronizeED YEAsT is the same 
kind that’s contained in 2 out of 
3 doctors’ prescriptions for iron. 


IronizED Yeast Tablets are 
economical, too. You don’t pay 
for multi-vitamins and other ad- 
ditives that can’t do a thing for 
iron loss. 

Yes, with IronizEp Yeast you 
can get all the iron vou need to 
regain your old-time pep and en- 


ergy, to feel and look your best. 
60 Tablets only 98¢. 
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Hard to believe wat this 





CELIA WANTED TO REFORM 
THE WORLD—AND RILEY 


By DOROTHY CAMERON DISNEY 


Every wife should have some absorb- 
ing interest outside the home—not ab- 
sorbing enough to make her neglect the 
home, but important enough to keep her 
from feeling, as so many women do 
feel, that “I’m merely a housewtfe.” 
Her husband should give her every en- 
couragement and help in getting such 
self-expression. For her part, she should 
choose something that will not conflict 
with her husband’s work or embarrass 
him in his outside life. Similarly, if the 
wife has very strong views or serious 
mterests in some area, her husband 
should take care not to become involved 
im anything that will distress or injure 
her. There are many possible and de- 
strable activities in which each could 
engage profitably ; many “‘causes”’ that 
could be espoused; but there is only 
one marriage. Since no one can cam- 
paign for every conceivable good move- 
ment, the question should be constantly 
borne in mind, “Will this strengthen 
our marriage?’ If it will hurt the 
marriage, find something else to do. 
The counselor in this case was Nich- 
olas Merlo. 

PAUL POPENOE, Sc.D., 
Founder and president, 
The American Institute of 
Family Relations 


“My whole family turned on me 
last Tuesday evening,” said Celia, 
mother of three, a slim, attractive 
woman of 36 with fiery red hair, huge 
brown eyes and a voice simultaneously 
impassioned, aggrieved and_ bewil- 
dered. ‘‘Riley is an architectural en- 
gineer with a tremendously rich 
building corporation, and he is shame- 
fully exploited. For $12,000 a year he 
works atrocious hours; his bosses see 
more of him than I do. Miraculously, 
Riley arrived home early on Tues- 
day, and I had hopes we could attend 
a peace rally at church after enjoying 
a civilized sit-down dinner with our 
children. 

“The trouble began when 16-year- 
old Hughie, our eldest son, refused to 
eat his meal, delicious and nutritious 
though it was. I waited for Riley to 
handle the situation, but he assumed 
a faraway, detached expression, as 
though he were in outer space. As 
usual, the discipline was left to me. 

“T told Hughie in plain words that 
he couldn’t use the car on Saturday, 
his most cherished privilege, unless 
he cleared his plate without delay. 
Hughie exploded like a firecracker. 
He yelled at me that our home was 
worse than a prison cell, our food 
worse than prison fodder and I was 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educationa 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in th 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic location 
and other minor details have been altered to conceal the identity of the couples who sought counseling. 


as sadistic as a prison warden. Then 
he hopped up from his chair, knock- 
ing his plate to the floor with a crash. 

““Twelve-year-old Johnnie, who fol- 
lows his big brother in everything, 
shoved his plate off the table on pur- 
pose. I told both boys to march up- 
stairs at once and begin their home- 
work. Johnnie started up the stairs, 
but Hughie moved in the opposite 
direction. Hands stuck in his pocket, 
whistling between his teeth, he saun- 
tered out the kitchen toward the 
garage. 

“For a moment I was dumfounded; 
Riley and I never permit any of the 
youngsters to go out on a school 
night. By the time I pulled my wits 
together and ran to the garage, 
Hughie was at the wheel of the car 
and Johnnie had scooted out the 
front and joined him. The two of 
them roared by, going so fast they 
nearly knocked me over in the drive- 
way. It’s a wonder I wasn’t killed. 

“Weak and trembling, I went back 
inside and asked Riley to call on the 
police for help before Hughie wrecked 
the car. He didn’t stir. I telephoned 
the local police station myself and 
requested that a lookout be kept for 
the boys. 

“Ten-year-old Judy, our baby, 
tossed her head at me impudently 
and began to gobble her food in a 
show-off way, smearing gravy on her 
face, hands and the cloth. Because 
she ate too fast, she was sick at her 
stomach and had to rush away from 
the table. 

“With all three youngsters acting 
up, I badly needed comfort and sup- 
port from Riley. I didn’t receive it. 
He put aside a frivolous mystery 
story and slowly looked me up and 
down as though a strange, unwel- 
come female had wandered in. In a 
cool, impersonal voice, he told me I 
was ruining our children. He told me 
I spent too much time trying to solve 
the problems of the world, too little 
time solving the problems of my own 
family. 

“At that very moment the boys 
came in from the garage. Johnnie was 
subdued and white around the gills, 
but Hughie swaggered like a defiant 
rooster on the prowl. In the last 30 
minutes, our 16-year-old son airily 
announced, he and Johnnie had run 
four red lights, stolen a magazine and 
six postcards from a drugstore in the 
adjoining community and traveled 
25 miles. For proof, Hughie tossed 
the magazine and postcards in my 
lap. 

“When Riley loses his temper with 
our sons, it’s a terrifying spectacle. 
His face turned pale, his eyes seemed 
to pop, his body shook. I can’t recall 
a time Riley ever raised his voice to 
















































































me—his cold sarcasm is hard enough 
to take—but he roared bloody mur- 
der at them. He canceled their allow- 
ances for two weeks, canceled Hugh- 
ie’s driving privileges for a month. 
Johnnie fled the room in a flood of} 
tears, looking so scared and pitiful J 
was sorry I couldn’t gather him in my 
arms. Hughie stamped upstairs, hit-) 
ting every step like a riveting ma 
chine—but there was something piti-} 
ful about him, too. 
‘Although I felt years had passed, 
it was only eight o’clock. Five min-| 
utes later the phone rang. I was ur-| 
gently needed at the church; the 
peace meeting had drawn fewer peo- 
ple than expected, and those few were 
swamped trying to get out the 
monthly bulletin. The group was 
newly organized, enthusiastic, but 
still small in number, and likely ta 
fall apart unless properly motivated 
and encouraged. 
“Riley refused to accompany meas 
he once used to do. He preferred, he 
said, to drop by the precinct station 
thank the officers for their trouble 
and then go back to his office. While 
he worked for the big, bad corpora 
tion that supported us, Riley said sar. 
castically as he walked out, I could 
work with all my might for peace and 
civil rights. Hopefully, said he, 
would put forth a modest amount o 
effort to stay out of the headlines and 
out of jail and make it a little easier 
for him to continue to hold a job. 
“TI was crushed. For several min 
utes I must have cried as hard as poo 
Johnnie. However, I disapprove oj 
tears, like my mother and grand 
mother before me. I forced myself tc 
stop, and drove over to the church tq 
cheer the workers. Two of the mer 
loaded my car with copies of thé 
monthly bulletin for me to mail| 
After making a short pep talk, | 
drove back home, stuffed and ad} 
dressed 500 envelopes, finally decidec 
I had earned my rest and collapsec 
into bed. 
“When Riley crawled in later or 
and pulled me to his side, I woke, bu 
I was too exhausted to feel eve 
slightly affectionate. I didn’t let hin 
know. I put my arms around hin 
and responded to the best of my 
ability. However, I was unable to re 
lax, and the experience that shoul 
have been thrilling and joyful to u 
both was far from joyous to me. I 
deed it was very painful, althougl 
Riley didn’t know. 
“Nor does he know how very ofter 
during our life together he has founc 
pleasure in sex while I found eithe 
pain or acute discomfort. I love Rile 
deeply, and most of the time I thinl 
he loves me, but, speaking in th 
physical sense, we are not good love 
Frequently if I’m in a loving m 
he has a migraine headache, is bur 
in a trivial book, or has just tel 
phoned that he won’t be home fo 
hours. If I am busy freezing and can 
ning fruit and vegetables or evel 
busier with committee work, he want 
intercourse. His advances aren’t gen 
tle and romantic; he is too brusqu 
and hurried. I often wish he would bi} 
more tender, but I don’t say so, ani 
very seldom do I deny him. | 
When I married Riley, I was as 1g 
norant about sex as (continue 
















Mrs. John Marino of New York City, and her daughte 


Mrs. John Marino does. 
She keeps her complexion young-looking 
with pure, mild Ivory... 


r, Christa, photographed by Scavullo 


‘ 

¢ 

The same purity and mildness daughter Christa needs IVORY : 
hh 


is impor tant to he ‘Ip § erown-up skin look young: 
more important than extra iIngre lie nts in other soaps. 
More doctors recommend Ivory. en) 100% ) pure. It floats. 





Can you 
compete with 
your daughters 


‘Little Girl Look”? 





SOAP - ¢ 


The big girl’s soap for complexions with that little girl look. 





26 


CAN THIS MARRIAGE continued 


a baby in the cradle, and I’ ve sometimes 
thought to myself he probably wasn’t 
much wiser. My mother was an invalid, 
too sickly to explain feminine physiology 
to me, and my grandmother’s explana- 
tions were so roundabout that for a long 
while I supposed women menstruated 
through the navel. 

“T fell in love with his ideas and his 
ideals as well as his good looks. We met 
at a college mixer; I had a partial scholar- 
ship, worked for my room and board, 
was serious-minded and strongly op- 
posed to alcohol and tobacco. When 
someone spiked the punch, I wouldn't 
drink it. Several other students laughed 
at me. Riley spoke out and defended my 
right and his right not to smoke and 
drink, and hushed their laughter. I was 
charmed. 

““A few months later we were married. 
He was 22. I was just 19, terrified of sex 
but determined to fulfill his masculine 
expectations and male demands. I didn’t 
intend to lose my husband to another 
woman, as my ailing mother had done. 
When I was seven years old we left 
Kansas— where my three younger broth- 
ers and I were born—because of moth- 
er’s severe bronchial attacks and went 
to stay on the desert in my widowed 
grandmother’s small house; my fa- 
ther stayed behind temporarily to wind 
up his business. 

“My brothers took the largest bed- 
room, I took the other, Grandmother 
slept on the living-room sofa. Mother 
unselfishly occupied a cot in the garage, 
and contracted pneumonia which went 
into tuberculosis. On receipt of the bad 
news, Father decided to remain in 
Kansas permanently, with his secretary. 

“For years I prayed every night that 
my parents would be reconciled; my 
grandmother, a staunch Methodist, ac- 
tive in the W.C.T.U., used to tell me it 
was sinful to pray for such a petty, selfish 





We guess we’drather be poor than dis- 
advantaged.—Journal proverb 





cause, that my prayers would not be an- 
swered, and she was right. When I was 12 
I appeared in court as a witness in my 
mother’s divorce suit. I saw my father, 
who had been my hero, across the room, 
but I didn’t speak to him. His secretary 
sat beside him. 

““As a bride I found sex an almost 
agonizing ordeal, but I stuck by my re- 
solve, concealed my reaction from Riley, 


“We didn’t kr 


the) 


. tt was a secret marriage.’ 





and soon became pregnant. My obste- 
trician, in whom I did confide, predicted 
that the pain I experienced in love-mak- 
ing would disappear after my first deliv- 
ery. Hughie’s birth was long and difficult, 
but the problem remains to this day. 

“Tn the beginning he and I agreed in 
all really important feelings, principles, 
beliefs and goals. We agreed that the 
atomic bomb, rapid communication and 
mass media had introduced a new era, 
that humanity would perish unless racial 
minorities achieved dignity and justice, 
and a lasting peace was secured. 

“To my great pride, Riley declared 
himself a conscientious objector during 
the Korean War, an unpopular stand 
that required more character and cour- 
age than for him to kill strangers who 
had done us no harm. Today Riley and I 
are equally opposed to war in Vietnam 
or in any country on the globe, but he is 
too timid to stand up and be counted. 

“What’s more, he objects to my speak- 
ing out in public for peace, circulating 
petitions or picketing. Riley complains 
that I neglect our children and waste my 
time and energy pursuing illusions. I 
blame his employers, an ultra-conserva- 
tive corporation, for his loss of principle, 
his timidity, all the changes in his atti- 
tude. His long, hard hours of stultifying, 
soul-destroying work have destroyed his 
interest in the great convictions we used 
to share. Riley’s work has no social value 
whatever; basically, he toils to make rich 
men richer. Many times I’ve suggested 
that he go back to college and take an 
advanced degree in law—perhaps he 
could become a public defender— or edu- 
cate himself in social work or teaching. I 
would gladly sacrifice my volunteer work 
to help support the family with a paying 
job and sell our ranch home. But he 
won't do it. 

“T have tried to be a good wife and 
mother, a good citizen and human being, 
but somewhere I have failed with Riley 
and with the children, too.”’ 
ie some respects, I may be as big a 
coward as Celia thinks,” said 39-year-old 
Riley, a tanned, broad-shouldered man 
with thick black hair and an evasive 
glance. “It’s true I’ vestuck many vearson 
a job that Idon’t much like, but her bland 
assumption that I’m spinelessly allowing 
money-hungry employers to con me into 
working around the clock is nonsense. 

“Frankly, I dilly-dally at work be- 
cause I hate to go home. Sometimes I 
drop in at a concert or art show, despite 
the guilty hunch my youngsters might 
need me around as an antidote to the 


, 


pressures Celia exerts on all of us. Often 
she nags me about my weakness as a 
disciplinarian until I chew out the kids 
forsome trivial fault, and then, of course, 
they behave even worse. I’m alienating 
our sons from us both. 

“Last Tuesday she goaded me until I 
punished Hugh and John against my bet- 
ter judgment—I wish Celia would stop 
addressing a hulking six-footer as 
‘Hughie’—and they obeyed my orders, 
but with pure hatred in their eyes. Later 
she sailed off to a meeting, leaving 
broken crockery on the floor and dishes 
on the table that I had to clean up. 

“Next morning I woke with a terrific 
migraine. Celia blamed my job for the 
headache, but I blamed it on the fact I'd 
blown my top at the boys. In my youth 
I got the habit of control. In those days 
my only headaches were three older sis- 





How many years do you have to work 
before what you're doing is a ‘‘career”’ ? 


ters, who pounced on me for the slightest 
misstep and a mother, who praised me to 
everyone as her ‘sweet-natured child,’ 
but praised me for nothing else. 

“My father owned the drugstore in 
our small Ohio town, was hard-working, 
easy-going, very popular. One spring he 
took me hunting, a rare and pleasant 
outing, and I mentioned a grievance with 
my mother or my sisters. I can still re- 
call how Father smiled wryly and told 
me the way to get along with women was 
to let women have their way. 

“Not long afterward his store went 
bankrupt, and we came to California, 
where Father died of a heart attack. 
There was enough insurance for my ed- 


’ ucation. Mother and my sisters chose an 


engineering college for me, and appar- 
ently I had no better ideas because I 
went. 

“At this late date I don’t appreciate 
Celia pestering me to go back to school 
and study social work, teaching or law 
so I can start my career anew in a so- 
called helping profession. I study and 
read quite a bit right now just for fun, 
but she views fun as almost wicked. If I 
ever do enroll for a few evening classes, 
I will shop around in literature, art, 
music or history, pick courses that 
might broaden my vision, stretch my 
mind. Celia doesn’t know this because 
she no longer listens to me. 

“During a large part of my married 
life, I’ve had to accommodate myself to 
the bitter fact that my wife has given her 
highest loyalty and deepest feelings, the 
best of herself, to the struggle for world 
peace and to the integration fight. All 
her contacts with the outside world, with 
our children, with me, seem to be weighed 
on the scales of the possible relative 
value to these two causes. 

“Our sexual relationship isn’t what it 
should be, although she thinks I’m un- 
aware of it. I love Celia deeply, and most 
of the time I believe she loved me in her 
own fashion, in spite of my lowly posi- 
tion in her two all-absorbing fields. How- 
ever, she often rejects me sexually on the 
plea of exhaustion, and I can sense a lack 
in nearly all our love-making. 

“Celia has an excellent mind, a quick 
wit if she cared to use it, and she once 
had a lovely contralto voice. It’s been 
years since I’ve heard her sing. By chan- 
neling her total energy, intelligence, and 
leadership ability into the crusade for 
peace and integration she has limited her 
imagination, creativeness, and narrowed 
her whole personality. (continued) 


















When it comest 
physical fitness, 
are you ever 
too old? 


Because Fleischmann’s agrees wit} 
many physicians, that along with | 
proper diet, planned exercise helps 
contribute greatly to your well- 
being, we are offering “Aerobics” 
destined for the best seller lists 
at $4.95—in a special edition for 
just $1.00 and an end flap from an 
package of Fleischmann’s Margari 


What is Aerobics? Aerobics is an 
uniquely new approach to physical 
fitness. A scientific program 
that lets you use regular and/or 
recreational activity to help 
condition your body. As described 
by its originator, Major Kenneth 
Cooper, M.D., M.P.H., Aerobics 
stimulates your body to use and 
distribute more oxygen (hence the 
name), and thereby helps strength 
your heart, arteries and lungs, 


Developed by an Air Force doctor. 
Tested over a period of years with 
thousands of Air Force volunteers, 
Dr. Cooper reports the results hay 
been nothing short of outstanding. 
Because of his work, Dr. Cooper ha 
been selected by The National 

Junior Chamber of Commerce as 0 
of the most important contributors 
to the field in 1967. 


Aerobics is for everyone. Aerobics 
is for men, women, even children. 
Of course, if you’re over 30, or hav 
special health considerations, you 
should consult your doctor before 
beginning any program of 
physical activity. 

Noticeable results within weeks. 
Aerobics shows you how to measur 
your present level of physical 
fitness on a special 30-point scale. 
And then how to plan an activity 
program that is precisely right for 
you. A program that could result i 
improved health and well-being 
ina matter of weeks. And, most 
important, a program you can stic 
to for life because it involves no 
nerve-wracking tests of will power 


Send for your copy of “Aerobics” 
while this limited edition lasts. This 
special Fleischmann’s Library 
Edition of “Aerobics” is complete 
in every detail; printed on fine- 
quality paper with easy-to-read typé 
This edition is exclusive with 
Fleischmann’s, and cannot be boug! 
in any store. Send for your copy ”0/ 





Zip 
y in U.S.A. Offer good 





P.O. Box 9246 


St Pan! Minmnecnta 55177 











order plus the end flap from Fleischmann’s 

Margarine— Stick, Soft, Unsalted. Or new 
PLEASE PRINT 

Allow 4 weeks for delivery. Offer not valid where 


have enclosed $1.00 in cash, check or money 
Diet Fleischmann’s. 


Please rush me my copy of “Aerobics.” I 
Send to: FLEISCHMANN’S/ AEROBICS 


prohibited by law. Good onl 


while supply lasts. 
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are they ever too young? 


Same goes for eating as for exercise. And one good habit to get into 
early is Soft Fleischmann’s® Margarine. Because Soft Fleischmann’s 
<4. ismade from 100% corn oil. And, among all vegetable oils, the medical fact 
2 ie, is that no oil is better for you than corn oil. 
Of course, that’s not why the kids like it. They like the smooth “=== 
way they can spread Soft Fleischmann’s themselves. And Wy Ge 
what they can do with the empty tubs. 

But most of all, they like the taste. The rich corn oil 
flavor that has made Fleischmann’s the favorite of 
more families than any other premium margarine | 
in America. Fleischmann’s Margarine, Soft ( 
or Stick. When it comes to good habits, are 
they ever too young? (Or too old?) 










Stick Fleischmann’s is sold on the West Coast in familiar cube form. 


Fisherman’s Wharf 
Jambalaya starts 


with San Francisco's 
Rice-A-Roni 

In 2 tbsp. butter lightly brown 1 pkg. 
Chicken Rice-A-Roni. Stir in 234 cups 
hot water, contents of Chicken flavor 
packet, 4 tsp. each: black pepper and 
Tabasco sae 1 tbsp. instant minced 
onions, 4 cup each: diced celery and 
bell pepper. Add 2 cups diced cooked 


ham (or luncheon meat), 1 can tuna or 
shrimp. Cover and simmer 15 minutes. 









New! Complete 
Noodle Roni 
Dinners! 


Parmesano, Roma 
Stroganoff, Casserc 
and Chick ’N’ Almonds 














CAN THIS MARRIAGE continued 

“T believe strongly in the justice of 
Celia’s two great causes, as all right- 
thinking people must. In my own small 
way, I have tried to help. Last year our 
bill for postage stamps alone probably 
averaged $50 a month, and I earned the 
noney to buy those stamps. For a long 
while I attended get-out-the-mail meet- 
ings with her, addressed and sealed en- 
velopes by the hundred. However, I was 
always doubtiul that solicited Hite 2ra- 
ture mailed to names picked at random 
Irom city directories ever converted 


anybocy. 


“Celia belongs to almost every con- 


ceivable organization in both of the 
fields, except those she regards as Com- 
munist-dominated. Several years ago, I 
went with her to a get-out-the-mail 


meeting. 

Celia introduced me to a select little 
band of activists, clustered in an un- 
heated basement lit by one wan elec- 
tric bulb, and then she apologized for my 
presence. Perhaps I was too neatly 
dressed for the unshaven company. Any- 





ce 


It’s been years since a piece of gossip 
shocked us.—Journal Proverb 





how, she carefully explained that I was 
trapped in a job with a reactionary cor- 
poration, that my unfortunate business 
connection curtailed my freedom of 
speech and action, but I could be trusted 
not to betray group secrets. 

“At that point I excused myself, went 
back to the office for a while, went home, 
caught the kids at TV, let them finish 
their program, but was sour about it. 
Next day I had a mountain-sized mi- 
graine. That was the last meeting I at- 
tended with Celia. Among Celia’s co- 
horts, maybe because of the shame-faced 
way she introduces me, I am considered 
overcautious, ultra-conservative, even 
right-wing. 

“Yet everywhere else if I express my 
political opinions and social views, I am 
regarded as unconventional and ex- 
tremely liberal. I’ve been tipped off that 
at least two of my bosses suspect I’m a 
dangerous radical, and I confess it makes 
me nervous. Around the office I often 
feel obliged to be noncommittal, and I 
suppose ducking issues 7s cowardly. I 
guess I am afraid I might lose my job. I 
was a conscientious objector during the 
Korean War by choice, but I still am 
not exactly sure what I would have done 
if I hadn’t got lucky and been deferred. 

“Celia forces the kids to eat stuff they 
dislike and more of it than they want. I 
wouldn’t describe Celia as a food faddist, 
but she has a thing about vitamins, pro- 
teins, organic farming. I grow organic 
family-sized crops on our three-quarter 
acre, which is probably good exercise for 
me, but I would rather play golf. 

‘Celia enlisted Hugh and John as con- 
scientious objectors practically at birth, 
and, at her insistence, they have gone to 
Quakerservices from the age of five or six, 
although she and I are Congregation- 
alists. She hasn’t permitted either boy to 
scrap with other kids in defense of his 
own rights. Consequently other boys 
bully them. John glides around the cor- 
ner and escapes, but Hugh has been 
badly beaten several times. Recently, he 
begged for jude Celia 
wouldn’t hear of it. Neither he nor John 
have any friends among contemporaries. 

“Nevertheless, Celia wonders why our 
children, with their high I.Q.’s, receive 


lessons, but 
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poor marks. She constantly bugs them to 
get at their homework. If Celia would just 
let up on the kids, I can carry on, I’m 
sure, but I do wish we could improve our 
marriage.” 


‘ 

Cue and Riley were even more deeply 
affected by childhood influences than are 
most of us,”’ the counselor said. “‘In turn, 
their unsatisfactory emotional behavior 
patterns were influencing Hugh, John 
and Judy for the worse. Both Celia and 

tiley wanted to improve their marriage 
and were intelligent adults. Actually, it 
was easier to help them straighten out 
their difficulties than it was to help the 
youngsters. 

““As a boy, Riley had been unmerci- 
fully pushed around by three older sis- 
ters, subtly manipulated by his mother, 
who praised his sweet disposition and 
obedience to such a point he became un- 
able to assert himself. It was almost in- 
evitable that Riley would marry a 
strong-willed wife, and invite her to 
dominate and lead him through life. 

“As a little girl, Celia bossed younger 
brothers in a female-oriented household; 
she happily (if subconsciously ) seized at 
Riley’s subconscious invitation. Bossing 
her husband and making up his mind for 
him came as naturally to her as breath- 
ing. Many of her notions on the benefits 
of pill-swallowing and eating organic 
foods were copied from her grandmother, 
who tended her ailing (and possibly hy- 
pochondriacal) mother. 

“Tn a series of joint interviews, con- 
ducted under Institute auspices, Celia 
and Riley leveled with each other for the 
first time in their marriage. I then spelled 
out the underlying motives that prompted 
their behavior. With chagrin, both of 
them learned that Riley was often furi- 
ously angry at Celia, deflecting his rage 
to the youngsters; afterward, stricken 
with inner guilt, he was likely to suffer a 
migraine headache. It is possible Riley 
might have gone to his grave, an un- 
happy man suppressing his wrathful feel- 
ings and all true feelings. Fortunately, 
the sad plight of his children, browbeaten 
by Celia, stirred him to oppose her and 
take action—although it was the wrong 
kind of action. 

“The bankruptcy of Riley’s father was 
probably the root of his fear of losing his 
job. In the course of our discussions, 
however, he discovered and acknowl- 
edged that he enjoyed most of his business 
associates and liked his job quite well; he 
had permitted Celia’s dislike to color his 
opinions. With this realization, his job 
fears vanished. 

‘Riley discovered something else that 


his instincts had sensed; most of h 
sexual relationship with Celia was base 
on sham. This discovery came almost 
a relief to him; Riley loved Celia enoy 
to want honesty from her and to tre 
her honestly. When Celia admitted th 
the sex act was often severely painful 
her, she visited a top gynecologist. It w 
then established that the pain had 
physical as well as an emotional basis, I 
childhood she had undergone a clums 
clitorial operation, and her three delj 
eries had been accompanied by tearin 
Years later she remembered with dre: 
her operation as a young child; this u 
pleasant memory was reinforced hb 
recollections of the prudish sex educatio 
received from her Victorian gran 
mother and the never-to-be-forgotte 
abandonment by her father. 

‘Celia mistrusted all men; she saw h 
father in her husband, she saw him i 
her two sons. A surgeon performed skil 
ful repairs that eased her problem on th 
physical side; honesty eased the em 
tional side of the problem for both Rile 
and herself. When Riley knew the scor 
he became a more gentle, unhurried an 
satisfying lover. When Celia knew t 
score, she let up on her incessant na 
ging; quite naturally, with this chang 
Riley’s overtures became more tende 
affectionate and agreeable to her. 

“Celia surrendered the baseless beli 
that with argument and personal wil 
power she could sway the world, or eve 
rule her own children. Hugh was allowe 
to take judo lessons and, now a colleg 
sophomore, has acquired self-respect an 
a few friends. Celia isn’t entirely certai 
how he stands on conscientious o 
jectors; she doesn’t pry into this sensi 
tive subject. John and Judy are doin 
better in school and, for the most par 
they choose their own meals. 

“*A year ago, Celiaand Riley sold thei 
ranch home, and he thankfully gave u 
his intensive cultivation of the sma 
patch of land. On weekends he now play 
golf. The couple moved to a house nea 
his place of business and, as a result, ar 
able to share many more interests, enjo 
more companionship. 

“Celia still works hard as a voluntee 
in the fight for civil rights and to brin 
about universal peace. Sometimes, i 
Riley considers her current project re 
alistic, he works with her. Sometimes sh 
attends concerts and movies or wal 
around the golf course with him. 

“Nowadays Celia believes her hus 
band and her children, like other peopl 
in this troubled world, should be pri 
ileged to enjoy peace and person 
rights.” EN 


CE 


“There are so many things I want to know 
about you, Rachel, like the color of your eyes.”’ 
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Game/ Family Room floor is low-cost Kentile Beaushard® Vinyl Asbestos Tile. Colors: 7. Tile size: 12” x 12”. Accented by 
white and green feature strips. Wall Base: White KenCove® Vinyl. Your Kentile® Dealer? See the Yellow Pages under “Floors.” 


© ° ® 8 . EO 

Surprise! This luxury viny] tile floor wears a $60 price! 
You can do any 12’ x 15’ area yourself in beautiful Kentile Beaushard for about that 
$60 price. You get a floor that’s greaseproof, quiet and comfortable underfoot. Resists 
scuffing and everyday wear and tear as only a Kentile vinyl] tile can. Lustrous, trans- 
lucent chip design complements any decor. Look for the Kentile name on the carton. 


KIE|N|T|1/ LIER F/LIO|O|R 


BROOKLYN, N.Y. 11215 





44 3-Ccalorie medi Is easy. : 
00d tasting 225-calorie meal is har 





Cac 
eer 


Hamburger roll (bottom) 45 calories. 

1 tablespoon ketchup 18 calories. 

Hamburger (2-15/16 ounces) 162 
calories. 








Cream cheese (1 ounce) 105 calories. 
1 tablespoon grape jelly 50 calories. 
3 soda crackers 70 calories. 
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i | 3 stalks | 78 calories. 

| 1 tablespoon bi - 100 calories. 

| Cottage che l bsp.) 47 calories. 
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| A packet OT ole et food 
| delicious. It can be. A let 
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g too long on celery and cottage cheese. 










¥2 tuna sandwich 139 calories. 
2 large prunes 86 calories. 


Baking powder biscuit 129 calories. 
Butter (34 tablespoon) 72 calories. 
8 medium grapes 24 calories. 





2 hard-boiled eggs 156 calories. i 


Tuna (91% tablespoons) 224 calories. ; 
Cottage cheese (2-1/3 ozs.) 69 calories. 


One small grape 1 calorie. 





Slender ...._. 


Slender 


Senin, 





Grmanon 


Ham, cured shank (2 ounces) 212 calories. 
2 medium green olives 13 calories. 


and a glass of cold, fresh milk explode the myth that a 225-calorie meal can't 
e meal too. A meal’s share of minerals. Vitamins. Protein. If Slender doesn't gr 
















Will Tommy outgrow his asthma when 
he reaches adolescence? Probably 
not. A University of Rochester al- 
‘lergist, Dr. Douglas E. Johnstone, 
has been keeping track of a group of 
young snmeezers and wheezers for 
more than a decade. Only eight of 41 
boys and six of 22 girls were free of 
asthmatic attacks by their 16th 
birthdays. Those who also had hay 
fever were least likely to outgrow 
their asthma. 





Infrequency of sexual intercourse 
among older married couples may ac- 
count for their high proportion of 
mongoloid infants, says Dr. James 
German of Cornell University. It 
long has been known that a woman 
)past.35 has a much greater risk of 
‘giving birth to a mongoloid. No one 
jas yet knows why. Dr. German rea- 
isons that a woman’s ovum remains 
viable for only about 24 hours after 
ovulation, and probably deteriorates 
toward the end of that time. Sperm, 
on the other hand, is viable for up to 
48 hours. Thus, a woman who en- 
gages in sexual relations at least ev- 
‘ery two days will always have potent 
sperm available for fertilization, at 
‘the moment her egg is extruded from 
the ovary. But, if her marital rela- 
tions are less frequent, an egg may 
already have deteriorated before the 
/sperm that will fertilize it is present. 
Therefore, says Dr. German, an older 
woman who engages in regular and 
frequent sexual relations may lessen 
the risk of giving birth to a mongoloid 
baby. 


The conscientious housewife’s Stan- 
dards for clean-scrubbed floors prob- 
ably are more than adequate for hos- 
pital wards, says the British medical 
magazine Lancet. Disinfectants, fancy 
mops and other innovations appear 
to be no more sanitary than the old- 
fashioned scrub bucket and soap— 
|) though they are easier to use. In a 
hospital, the journal says, “‘a clean 
| floor is essential, but time and money 
spent on attempts to produce a ster- 
ile one are wasted.”” The same may 
be said for the floors at home. 


Try standing on one leg, blindfolded, 
with your arms held straight out at 
‘your sides. If you find yourself ro- 
tating your body in askating or waltz- 
ing position, then you had better go 
on the wagon. 

The waltzing or skating signs, say 
two Chicago neurologists, Drs. Alex 
Arieff and Nicholas Wetzel, in GP, 
are two of the earliest indications that 
supposed “‘social drinkers’? may be 
hidden alcoholics. While the two signs 
do appear in some individuals who 
have a natural injury to the balance 


BY PHYLLIS WRIGHT, M.D., WITH DAVID R. ZIMMERMAN 


center of the brain, they more often 
signify chronic intoxication. 

In Bonn, Germany, meanwhile, an 
internist, Dr. W. K. Lelbach, who ex- 
amined the livers of 526 ex-drinkers, 
finds that, ounce for ounce, the dam- 
age done is the same, whether the al- 
cohol is imbibed in concentrated 
form, as hard liquor, or is diluted as 
beer or wine. 

This means, says Dr. Lelbach, that 
probably it is the alcohol itself that 
causes cirrhosis, not additives or im- 
purities in one or another beverage, 
as some people believe. 


Smelling salts have revived many a 
lady from a faint, even though the 
medical profession tends to pooh- 
pooh their value. Besides their bad 
smell, however, research at the Mayo 
Clinic now finds reason to accord the 
imprimatur of ‘‘good science’ on the 
aromatic fumes of ammonia. Dr. 
Ralph S. Zitnik discovered that in- 
halation of ammonia immediately 
and powerfully constricts the arteries 
and veins in the arms and legs. Faint- 
ing usually occurs when there is too 
much blood in the muscle tissue and 
peripheral blood vessels and too little 
in the brain. So the ammonia-induced 
squeeze on the general circulation 
concentrates blood in the heart— 
which must beat faster and harder to 
keep it moving—and thus restores 
adequate blood to the brain. This re- 
lieves the faint. Ammonia’s action, 
says Dr. Zitnik, thus provides “‘ample 
reason for the effectiveness of this 
well-known remedy.” 


Six million bikes are bought each year 
in the U.S. But many new riders are 
too young, untrained and inexperi- 
enced, says Dr. Harris Faigel of New 
Haven, Conn., who warns that some 
currently fashionable cycling equip- 
ment can compound the danger. 
Especially risky, he says, is the bike 
with small wheels and high-rise han- 
dlebars, which is difficult for a child 
to steer and balance. The popular 
‘“‘banana’”’ seat also is dangerous be- 
cause it encourages children to ride 
double. 

“Training wheels which convert a 
bicycle into a stable four-wheeled ve- 
hicle are an invitation to danger,” 
says Dr. Faigel. If a child is too young 
to manage a two-wheeler, on two 
wheels, he’s too young to be on it in 
the first place. Age seven ought to be 
the lower limit for a two-wheeler, and 
age nine could be more appropriate 
in hilly terrain or the traffic of a city. 
Advises Dr. Faigel: Buy the safest 
equipment, even if it isn’t the latest 
style. Teach your children traffic 
safety and proper handling of their 
bicycles. END 
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Mouth taste furry 
In the morning? 


Micrin, with its antiseptic bubbles, cuts right 
through that “fur” in your mouth. It charges into 
hidden crevices, digs out and strips away clinging 
film. Stale taste and odor are gone. Your mouth 
feels so totally cleansed 

...It’s like getting a clean, new mouth. 





Geta = ai 
total mouth clean-up 
with Micrin (You'll breathe easier all day) 
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It fits your pocket, 


palm or purse. 


a 





That’s how nice and slim the Kodak Instamatic S-10 camera is. 
You load it instantly and have no settings to make, And you get 
really good, sharp color snapshots or color slides. In a complete 


outfit it’s less than $35. 


Kodak Instamatic S-10 camera. 


PeBEAING... 


Price subject to change without notice 


what's all the fuss about? 





Now there's Jeneen,® 


won't dissolve 


it's not too weak—not to 


the perfect amount. And Jengen mixes : 
instantly in water without stirring. It's del- = 
icately scented. Safe, too. And refresh- : 
ing. What could be simpler than Jeneén : 


for complete feminine 
Try Jenéén yourself and 
the fuss out of douching 


giene? Nothing. 


* Name 22235 eS a 
7S treet a Serer 


2 (City ee eee ___ State 


now it takes ‘ 


Sy 


the first and only pre-measured liquid douche. 


Say deed bye.io the mess cad fucemhor Ee arr as en. 
go with douching. Say good-bye to mix- : 1o:Mrs.ShirleyJohnson, c/o Medical Services Dept., * 


ing and stirring...to guess-how-much : The Norwich Pharmacal Co., Norwich, N.Y. 13815: 
measuring...to powders that clump or : 


Because now there's : 


Please send me my free booklet on douching plus : 
an introductory package of new Jenéen, the first : 
Jenéen, in pre-measured dainty paks so : Shee ony pie-measured:liquid couche lam enclos- 
5 ke ee : ing 25¢ to cover the cost of mailing and handling. 

S g. ays 














Mrs. King « Mrs. Kennedy, by Mrs. Medgar Evers 


Listening to the final services for 
the Rev. Dr. Martin Luther King 
Jr., surrounded by faces as familiar 
as the morning papers, I sat with my 
daughter, Rena, thirteen, hearing the 
sounds of old, much-loved hymns, 
feeling myself pulled back five years 
to the time when we had gone 
through it ourselves. 

Seeing Coretta King with her four 
children, I knew what she had been 
through that morning: the hushed 
atmosphere in her home, the helpful 
hands laying out the unfamiliar black 
dress, the last-minute checking of 
each child’s appearance, the fighting 
back of tears, knowing you must not 
let down until it is all, finally, over. 
Watching the photographers focus 
on her during the services, I felt 
again the emptiness in the pit of my 
stomach I had felt at Medgar’s fun- 
eral, the hurtful knowledge that when 
you have shared your husband with 


- all of his people, you cannot, even in 


your grief at his death, have privacy. 

It was too familiar, too painful, too 
much like what had happened to me 
for me to be able to separate myself 
from it. Beside me, as he had been 
at Medgar’s funeral, was Medgar’s 
brother, Charles. Nearby were friends 
who had stood at the graveside in 
Arlington National Cemetery as the 
guns were fired in the final salute. I 
thanked God that today there would 
be no guns to remind Coretta King, 
as they had reminded me, of how the 
end had come. 

When the service was over, Charles 
sat weeping, unable to move, exactly 
as he had five years before outside 
Fort Myer Chapel at Arlington, and 
I recalled what Bishop Stephen Gill 
Spottswood had said in that chapel 
service: “I hope that Medgar Evers 
will be the last black American to 
give his life in the struggle to make 
the Constituticn come alive.’ He was 
not, of course, and I wondered now, 
with the death of Martin Luther 
King, how many, many more fine 
men must die before we achieve in 
America a community in which race 
is irrelevant. 

As Charles shook with sobs, Sen- 
ator Robert F. Kennedy, who had 
also lost a brother to an assassin’s 
bullet, came to sit beside him and 
comfort him. They sat, side by side, 
two men joined in bereavement, one 
black, one white, weeping for their 
lost brothers and for the man who 
had spent the last dozen years of his 
life trying to make us all brothers. 


It was then that I remembered 
Jacqueline Kennedy and, rising, went 
to her. I murmured my name, and 
she gasped, ““Oh, my goodness!” and 
took my hand. We stood like that for 
a moment, and I thought I could see 
in her eyes what I knew must be in 
my own: the sense that we, who had 
both been through this before, were 
here together seeing a third woman 
stricken in the same way. 

My daughter, Rena, had pleaded 
to fly with me to the funeral in At- 
lanta, and at the last minute I had 
decided to bring her. Seeing Yolanda, 
the Kings’ oldest child, just her own 
age, Rena had wanted to go to her 
and comfort her, knowing what it 
was like. 


Now, Rena stood by me looking | 


up at Mrs. Kennedy, and I became 
aware of a strange kinship of three 


young girls: Caroline Kennedy, Yo- 


landa King, and my own Rena. 
They had all lost their fathers in 

the whirlwind of hate and violence. 

Three times, three Americans, mad 


with the belief that by killing a | 


leader you can stop a movement, had 


found their targets in telescopic sights _ 


and squeezed a trigger in the insane 
hope of ending an era. Would these 


three girls have to raise their children | 


in the shadow of the same hate that 
had blighted their youths? 

In the march from the church to 
Morehouse College, Dr. King’s alma 
mater, nearly 200,000 Americans 
quietly demonstrated their mutual 
commitment to the struggle for jus- 
tice that has already taken such a 
frightening toll. I saw old friends, 
people I had not seen for years. We 
all greeted each other silently; there 
was no need for words. We were 








marching beside each other still in | 


the same march that had begun so 
long ago. 

And that, more than anything, 
gave me hope for the future. Coretta 
King, Jacqueline Kennedy, and I, 
brought together by this latest trag- 
edy, were linked not only by hideous 
coincidences of the past. Here, on the 
same day, we were joined as well in 
our determination to be counted 
among those Americans who will con- 
tinue to march toward the dream of 
Martin Luther King Jr. END 


Mrs. Evers is the widow of the 


Mississippi leader of the National | 


Association for the Advancement of 
Colored People, who was murdered 
im 1963. 
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THEIR COUNTRY, 
RIGHT OR WRONG 


y Dr. BRUNO BETTELHEIM 


rst Mother: My four-year-old hears 
y husband and me talking about the 
Yar in Vietnam and he asks, ‘‘What 
out this war?” I tell him, “I think the 
or is terrible. If you want to know my 
litical views on Vietnam. . .”’ 
r. Bettelheim: I don’t think he’s 
sted in any political views yet. 
Grst Mother: No, not in great detail. 
ut he wants to know if we should be 
ohting the war. I tell him, ‘‘No, I don’t 
yink we should be,” and that’s the end 
it. 
tr r. B.: Is that the end? What kind of a 
/ buntry are you raising him in? 
first Mother: Well, that’s why I felt I 
Tad to tell him how I feel. 
or. B.: Why? Are you going to tell him 
ow you feel about contraception? 
irst Mother: No, only what he asks. 
Pr. B.: Lately I’ve been asked repeat- 
ily to talk about the hippies because 
m working with a group of them here 
the Orthogenie School. While there 
re many different things that make a 
ippie, one very important ingredient is 
e conviction that whatever this coun- 
y does is wrong. So if you want to in- 
ease your son’s chance to be a hippie, 
e of the things you can do is to be sure 
p tell him that we are wrong in Vietnam. 
first Mother: But I never... well, this 
s why it’s a big problem with me. 
r. B.: Just be sure to tell him that. 
hese hippies all say the same: “‘The 
ar in Vietnam is wrong. All life here is 
rat race.”’ So of course they drop out. 
hy shouldn’t they? 2 
econd Mother: But what about hon- 
sty ? How do you answer a question like 
hat? 
r. B.: I think if it’s such a bad country, 
ou shouldn’t raise children here, or 
eep them here. To a small child the war 
Vietnam isn’t any different from any 
ther. There were plenty of people who 
elt exactly the same about our Civil 
Nar and, indeed, about the American 
Revolution. This just happens to be 
our child’s war. 
econd Mother: That’s not what I 
mean. I mean you can love your country 
ind still oppose the war in Vietnam. 
Dr. B.: But if you’re four years old, how 
an you love your country and oppose 
his, that and the other? You’ll end up 
ee 
Dr. Bettelheim is Rowley Professor of ed- 
ucation at the U niversity of Chicago's 
ie Shankman Orthogenic School. Each 
‘Dialogue’ is based on actual open-dis- 
bussion meetings Dr. Bettelheim conducts 
ul school with 30 or more mothers from the 
Vhicago area whose children range from 
Mfants to junior-high-school age. 
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with those people who drop out of life. 
Second Mother: To get away from the 
war for a minute: suppose you’re active 
in something like civil rights. Isn’t it 
all right to express your feelings about it 
to a child? 

Dr. B.: It’s one thing to say to your 
child, “This is a fine country, where 
some people have wrong ideas and we 
have to correct their ideas.’”’ After all, 
there’s crime in this country. Your boy, 
who has toy guns, knows there are good 
guys and bad guys. That’s part of life. 
But if the country where you raise your 
child is a bad country, the only thing to 
do is drop out of it. Which is very differ- 
ent from saying there are some people 
who do wrong things in every country. 
Because then the issue is, ‘‘Well, who’s 
right?’”” He has to decide whether he 
wants to belong to the right kind of 
people or the wrong kind of people. This 
the child needs to know. He sees things 
in black and white, all or nothing, right 
or wrong. But the fine shadings he can- 
not understand; we don’t begin to com- 
prehend these until after puberty. Some 
people never comprehend them because 
it’s difficult; but with decent education 
and intelligence, you learn—starting 
anywhere from 13 or 16 or 18—that 
there’s no absolute right and no absolute 
wrong, that you have to judge things on 
their merits. So, to the small child, this 
country is either right or wrong. And if 
this society and this country is wrong, 
there’s only one thing to do, and that’s 
to drop out. These attitudes are formed 
very early in childhood. The hippie is all 
made by the age of six, though it’ll take 
quite a few years till he shows it. 
Second Mother: So they’re reflecting the 
attitudes of their parents? 

Dr. B.: Most certainly. 

Second Mother: Somehow I had the 
idea they were reacting against their 
parents. 

Dr. B.: So they are; but, like every child, 
they do both. I’ve never seen a hippie 
whose parents didn’t have the feeling 
that this is a rat race, and the devil take 
the hindmost, and everybody’s out for 
himself. But, while they hated the rat 
race, they stayed with it, and wore their 
hair trim. Yes—the child reacts against 
them by wearing his hair long. But he 
also acts out their wish to drop out, be- 
cause by age six he’s learned that the 
one big value he has for parents is to act 
out for them their hatred and despair at 
the rat race. 

Third Mother: How would you have 
explained something like this to the 
child in Germany, if you’d been opposed 
to the Nazis? 

Dr. B.: Most parents there felt they had 
no chance to influence their children, 
that was taken care of. But if you op- 
posed the Nazi regime and told your 
the children might betray 
(continued ) 
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DIALOGUE continued 


up and that was that. So in either case 
the parents kept their mouths shut. 
Fourth Mother: But was it right? Do 
you agree that parents should keep their 
mouths shut? 

Dr. B.: I think you can raise children 
successfully on the British statement, 
“My country, right or wrong,” which 
implies that the country could some- 
times be wrong. The statement doesn’t 
say my country’s always right. What it 
does say is that “this is my country” and 
that has to come first. The right or 
wrong comes much later, in the educa- 
tion of children. To live successfully in 





Can’t some electronic genius invent 
something better than that battery of 


microphones they use at press con- 
ferences 2—Journal proverb 





the world, one has to begin with “it’s my 
country.”’ After you get older and more 
mature then comes the issue, ‘‘Well, is 
my country right or wrong? But even if 
it’s wrong, it happens to be my coun- 
try.”” Which means that you act within 
the legal means. In the voting booth you 
may vote for a hawk or a dove. These 
are the choices you have to make when 
you come of voting age. 

Fourth Mother: But even my little 
four-year-old, when he’s playing with 
guns, wants to know if he’s the good guy. 
Dr. B.: This reflects a parental view of 
the gun and the war and the shooting. 
But a child doesn’t carry a gun at age 
four because he wants to fight a war in 
Vietnam or anywhere else. He carries a 
gun because he wants to be strong and a 
man who can defend himself. If he 
doesn’t want to be a fighter, I don’t 
think you should impose it on him. But 
if he wants to be a man who can defend 
himself, do you want to stop him from 
that? 

Of course, it’s your parental preroga- 
tive to deny him this—just as it’s your 
prerogative to tell your child, “I’m rais- 
ing you in a lousy country.” There is 
plenty wrong with this country, as we 
all know, but there’s also plenty right 
with it. Only a child doesn’t have this 
subtle understanding. Your child, at 
three or five, cannot say, “Johnny’s 
sometimes a fine boy and sometimes a 
bad guy.” Today he says, “Johnny 
stinks,” and tomorrow he says, “John- 
ny’s great,’ because he cannot compre- 
hend that somebody can stink and be 
great in different situations at different 
times. And what goes for Johnny goes 
for his country. Mind you, I still don’t 
like the war in Vietnam, but I also know 
that a man without a country isn’t much 
of a man. That’s why I think we should 
raise our children with a country, and 
then let them make up their own minds, 
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when they have a mind to make y 
Fifth Mother: Do you think it’s hopeles' 
to try to teach children to make disting 
tions between black and white whe 
they’re so young? 

Dr. B.: Yes. It’s not only hopeless; j 
makes a hopeless neurotic out of the kj 
who doesn’t know which way to moy 
because he has no judgment. He still h 
just you to go by. 

Fifth Mother: So you'd say on 
shouldn’t even try until they’re a certai 
age. 

Dr. B.: I don’t think you have to tr 
They’ll learn it by themselves. They’r 
intelligent children. Weren’t generatio 
brought up to believe in God and th 
church? How come, then, people brok 
away from it? It certainly wasn’t the 
parents who told them to throw j 
overboard. 

Sixth Mother: We’re from South Afric 
and we have a terrible problem the 
because we oppose the political syste 
of racial intolerance entrenched in la 
The people who oppose this end up i 
jail. Many of our friends don’t fe 
strongly enough to leave because of t 
difficulties of leaving and so on; but : 
the same time they’re uncomfortab 
and really living a lie, to their childre 
They find it very difficult when the 
children ask, for example, “Why doi 
the Nanny travel on a different bus? 
Do you say, “‘That’s how it is,” or d) 
you explain that you don’t really ap 
prove? What do parents do when the 
do, in effect, oppose things and disagre 
with them? 

Dr. B.: I have some experience wit 
Nazi Germany and with people w 
stayed and actively expressed their di 
approval of the regime. The childre 
always suffered greatly from it. 
grown-ups they all show tremendous di 
ficulties within themselves; they’re deep 
dissatisfied within themselves, deep]|} 
torn, unhappy people. The child’s s¢ 
curity depends on the strength and pow 





No matter how humble you think you 
are, it always comes as a shock to 
find out someone doesn’t like you. 





} 
erfulness of his protectors; even if they’! 
not very strong and powerful, they hay 
to be seen as such. A parent who lives i 
fear and trembling is not a protecto)) 
nor is the parent who holds the righ 
values but is forced to give lip service t 
the wrong ones. Children of these pa 
ents felt they were terrible liars an 
cheats whenever they had to give th 
Hitler salute. So, while from our point ( 
view they stood for a higher moralit) 
they grew up with the feeling that the 
were the scum of the earth—becaus 
they betrayed their own values evel 
day and never overcame the feeling thé 
they’re just no good. (continued 
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DIALOGUE continued 


Sixth Mother: It creates a terrible prob- 


em for the parent, too. 

Dr. B.: 1 think you did the right thing to 
leave South Africa. It’s the only thing a 
arent can do who feels as you do. 


Seventh Mother: Let’s assume we dis- 
gree with certain things our country 
loes, but want to stay here. Is it best to 
stress the positive things about the coun- 
1 d to stress that there are things 
one « do to help change? 
Dr. B.: It all depends on what comes to 
the child’s attention very early. As one 
lady here said, children ask, ‘“‘Why can’t 
Nanny ride the same bus?” This comés 
to their attention very early. Other 
problems really don’t occur to the child 
unless you bring them up. Whatever 
comes to the child’s attention, I think 
you should honestly discuss with the 
child. What worries me is when we im- 
pose adult problems because they’re of 
great concern to us, but before the child 
really has any spontaneous interest in 
them. The small child growing up has 
tremendous problems of his own, such 
as, ‘“‘Should I be like Daddy or should I 
be like Mommy?” If such a problem be- 
comes confused with ‘‘Do I want to be 
an American or don’t I want to be an 
American?” that’s too much. 
Seventh Mother: I get the feeling that 
people who are against the war in Viet- 
nam are going to have to be careful 
about how they answer their children, if 
their children bring it up. But maybe I 
misinterpreted what you said. 
Dr. B.: I don’t think you can fool your 
child, but there are many things we 
don’t like that are still a necessary part 
of life. Every child learns this very 
early. Let me remind you how very in- 
teresting it was to watch how children 
felt when Roosevelt died and when Ken- 
nedy was assassinated. They thought the 
world was coming to an end. This was 
just as true in the homes of Republicans 
and Democrats, which goes to show that 
the child isn’t interested in political par- 
ties, or in who’s a good President or not. 
The child is shook up because the stabil- 
ity is gone. I’m talking about the sense 
of stability a child needs if he is to con- 
centrate on building a personality. You 
see, to develop one’s personality is a 
fearsome task. And a young child needs 
all his energy to do exactly that. 
Fifth Mother: You mean if they’re se- 
cure, you don’t have to involve them. 
Dr. B.: Nobody’s more committed than 
I am to the conviction that the security 
of the home comes first. But I think it 
can be overdone—the idea that if a 
child is secure in the home, nothing can 
faze him. There were plenty of Jewish 
children who felt very secure at home 
in Nazi Germany and then burned in 
the gas ovens. 
Fourth Mother: In our generation, we 
always seem to be discontented with our 
politics and looking for alternatives. We 
don’t seem to have learned much se- 
curity about “my country.” 
Dr. B.: What alternatives? 
Third Mother: I think we have a beau- 
tiful alternative: our democratic system. 
If anybody disagrees with things, they 
should get out and work to change the 
government. We can all do it. Every- 
body has this right. This is our alterna- 
tive. We’re doing it right now, many of 
us. If you can’t, because you don’t have 
a democratic system, you have to leave; 
if you don’t want to work to change 
what you’ve got, then you leave. That’s 


all there is to it 


Dr. B.: I agree heartily. I’m sick an 
tired of people who gripe about the sys 
tem and are so dissatisfied that they’r 
going to wash their hands of it all. If thi 
country isn’t worth getting your hand 
dirty for, then the country can’t be yer 
Important to you. 

Second Mother: If a father does go t 
war in Vietnam, do you feel the chil 
has to be told that the father’s killin 
people? I know you’re against deanna 
and deceiving children. 

Dr. B.: I personally never had to tell m 
children, ‘This is a miserable war.” 
told them all wars, in my opinion, ar 
miserable. That’s why I part ways = 
some of those who are violently oppose 
to the Vietnam war when they tell m 
it’s an immoral war, compared to other! 
wars that were moral. There never was 4) 
moral war. Wars are issues of powell 
struggle and have nothing to do with) 
morality, as I see it. But I can still say|} 
“Yes, all wars are terrible, but this is a} 
very fine country to live in, and I’m 
happy to be here.’’ If I really feel that 
it will come through to the child. 1 don't 
think I have to engage in holy patriot 
ism. But don’t tell me the children ard) 
really worried about the war. Little chil} 
dren don’t give a hoot about Vietnam 
Mothers: It’s the parents. 
Dr. B.: That’s right, it’s the parents)) 
The parents create anxiety in the chil- 
dren about the war in Vietnam, ever} 
though children, if anything, should} 
only be exposed to anxieties they can dd} 
something about. And don’t tell me the 
children can do something about the war) 
in Vietnam, because that’s been tried! 
too. It was tried in the children’s cru4 
sade, and all those children died. Well!) 
they no longer die physically. They die} 
mentally; they die psychologically. 
Fifth Mother: If other parents impose) 
this war anxiety on their children and 
then your children are exposed to them; 
doesn’t it rub off? 
Dr. B.: No, fortunately not. It doesn’t 
rub off until junior-high-school age! 
That’s my point. Because up to the ag 
of junior high, the child has essentially 
two tremendous problems. One is to find 
himself in the family, and the second is 
to find himself with his peers. The way} 
he finds himself with his peers is through} 
playing ball or hopefully through learn 
ing to read and to count and to play 
Monopoly. Every self-respecting 10 
year-old or 11-year-old, if he is smart, 
finds that it’s more important to him ta 

























The length of the graduation address 


is inversely proportional to the hard- 
ness of the chairs.—Journal proverb 





win in Monopoly than to win in Viet- 
nam. Hasn’t that been your experience 
with your children? Some of the things 
they see on television, and read in the 
papers, feed into their anxieties. That’s 
unavoidable. But their real concern is 
what the kids in school think of 
them. 

That’s what I think they need help 
with. If they get the right help, then 
hopefully when they’re grown up they re 
going to do something to improve this 
country, to make it a better country. 
There’s plenty of room for that. But 
also, you're not going to fight to make 
this a better country unless you’re deeply 
convinced it’s a fine country. If you 
think it’s a lousy country, you re not g0- 
ing to make any effort to improve it. 
Then it will just stay a lousy country.| 
That’s all there is to it. END 
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Look for the famous 
Jockey boy on the package. 

Get the Classic brief for 
$1.25 or the mesh-pouched 
Thorobred® Super brief for $1.75. 

You'll be supporting him in 

style. 
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Remember when home was the drawer where you kept your things 
Go home this weekend. 
Long Distance is the next best thing to being there. 


is in effect all day Saturday as well as all day Sunday. 


interstate call, anywhere in the continental U.S., except Alaska, plus tax.) 


za) AT&T 


e and Associated Companies 





Caution on the Phone 


#Q: Very often when I answer the 
phone the caller says, without iden- 
ifying himself, ‘““Who’s this?” It 
makes me feel uncomfortable, yet 
I feel foolish if I don’t say who Iam. 


A: Don’t feel foolish; be cautious. 
he answer to ‘‘Who’s this?” is 
“Who is calling, please?’’ The caller 
should always identify himself. 



















Reluctant Altar Boy 


Q: I have been altar boy for a year 
and a half, and would like to get out 
of it now. How do I tell the priest 
graciously ? 


A: If you are really ready to cede 
this important spot to someone else, 
perhaps you should have a replace- 
ment ready whom you can suggest 
‘to the priest. It may be easier then 
for him to let you go. Just say, 
“Father, I have been serving for a 
year and a half, and I would now 
like to have a little more time for 
I have talked to 
. And he says that he 
‘would be honored to serve if you’d 
like to have him.” 





Published Thanks 


Q: In our area it is customary to 
‘put a note in the local paper after 
la long illness or a funeral to thank 
‘everyone who has helped in any 
way. I was taught that only a per- 
‘sonal thank you—verbal or writ- 
‘ten—is correct. What do you think? 


A: Sometimes local custom in rural 
areas differs from that in more so- 
phisticated societies. In city or coun- 
try, however, most people do write 
notes rather than place a public 
notice. 


Is She a ‘‘Lady’”’ or a ‘“‘Woman’’? 


Q: If you are in a store and another 
‘woman forgets a package, how do 
you refer to her in telling the sales 
clerk? Do you say ‘‘That lady”’ or 
“That woman’? How does a man 
address a strange woman in the 
street? Does he say “Ma’am”’ or 
“Madam” (not ‘Hey, lady,’ Ihope!)? 


A: You should refer to another 
woman customer as “That lady,’’ not 
as “That woman.” A child of either 
‘Sex refers to a woman as a “lady.” 
For example: “The lady next door 
ave me a cookie.”’ You, however, in 
‘Speaking of a contemporary would 
‘Say, “She is a charming woman, who 
S a member of my church.” The 
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Duke of Windsor, whenhe abdicated, 
spoke of Mrs. Simpson as ‘“‘The 
woman I love.” These distinctions 
are delicate, and you must develop 
an ear for them. A man, addressing 
a strange woman on the street (per- 
haps she has dropped her glove), 
says, “Excuse me, madam, but I 
think you dropped this.’ In the 
South or Southwest he might follow 
local custom and say, “‘ma’am.”’ 


The Cozy Office 


Q: The other day I called a business 
executive whom I do not know per- 
sonally and got this reply from his 
secretary: “Bob is out having a 
haircut. Do you want to call back in 
about half an hour?’’ Now, even if 
she calls him by his first name, I 
don’t. What is your opinion? 


A: Even in an office where secretar- 
ies call their employers by their first 
names, both should be careful to re- 
fer to the other as ‘‘Miss Smith” and 
“Mr. Baker.’’ No secretary should 
explain the errand that has taken 
her boss out of the office, especially 
when it is a personal one. She should 
say, “Mr. Baker is away from the 
office at the moment. Would you 
care to call back in half an hour, or 
would you like him to call you?” 
Needless to say, the second invita- 
tion is never accepted by the caller 
unless such a return call would be to 
the advantage of the person called. 


Party Thanks 


Q: How soon after a party should 
you send a thank-you note? 


A: Send it as fast as you can. The 
note will be more spontaneous if you 
write it while the party is fresh in 
your mind. A party thank-you note 
two or three weeks after the fact can 
be worse than no thanks at all. A 
short note of thanks is preferable to 
a telephoned thank-you. The hostess 
kept hanging on the phone all day 
may end up less than grateful for 
your words of appreciation. If you 
do telephone, don’t feel that you 
must speak to the hostess. You can 
always leave a message—if you are 
sure that the person taking it is re- 
sponsible—‘*‘Mrs. McLennan called 
tosay that the party was wonderful!”’ 


Addressing the Maitre D’ 


Q: For many years we have been 
dining at a restaurant where there is 
a maitre d’ named Pierre. We do not 
know his last name, and my son, 
who is 19, wonders how he should 
address him. Is it proper for him to 
call him ‘‘Pierre’’? 









A: Have him address the maitre d’ 
as “Mr. Pierre.”’ 


Rising for the Introduction 


Q: When exactly does a woman rise 
for an introduction? I find this very 
confusing. 


A: A woman rises upon introduction 
to her hostess or her host, to a 
woman guest of honor, toavery much 
older and distinguished woman and 
often to a very much older and dis- 
tinguished man. A woman seeking 
employment rises upon introduction 
to whoever is going to interview 
her—male or female. She rises, too, 
for the head of church or state. She 
does not rise for an ambassador, a 
governor or a mayor except on oc- 
casions of ceremony when they are 
hosts in their embassies or executive 
mansions. 


R.S.V.P. 


q: A relative and I do not agree on 
the letters R.S.V.P. that are some- 
times on the bottom of a wedding 
invitation. I have always answered 
the invitation whether or not I could 
attend. She says the only time you 
should answer is if you ave going, 
and if you are not going, you do not 
have to answer at all. 


A: An R.S.V.P. on anything means 
that you must reply as quickly as 
possible, whether or not you plan to 
attend. An R.S.V.P. is not on wed- 
ding invitations when there is a sep- 
arate invitation for the reception. If 
you receive a wedding invitation 
with no mention of a reception and 
no R.S.V.P., then you go or not as 
you please to the wedding and no 
reply is necessary. When a reception 
invitation is included with an 
R.S.V.P., you must reply as quickly 
as possible in black ink on your best 
white stationery, following the form 
of the invitation. 





Miss Vanderbilt welcomes ques- 
lions from readers, to be answered 
in this column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: “‘Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” ‘Table 
Manners,” and “Office Etiquette.” 
Send 50 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 





For 
younger 


looking skin 








~ SUDDEN 
BEAUTY 
Facial | 





ih 








smooths over 
wrinkles 


in just 5 minutes 


Does your skin look older than 
you feel? Then Sudden Beauty 
can do something for you. Be- 
cause Sudden Beauty Facial 
works in depth—penetrates far 
below the surface to stimulate, 
cleanse, tone. In just 5 minutes, 
it smooths over wrinkles and tired 
lines, so they seem to vanish for 
hours. Gives you back a radiant, 
youthful glow. ..a clearer look. 
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Good Housekeeping 
satisfied: Creamy, mild 


v Liquid goes further... 
that’s why it’s cheaper to use 








Ivory Liquid washes 


more dishes per penny 


than so-called 
bargain” brands! 


The average “bargain” brand 


looks like more for the money — 


but dishwashing tests show 

it doesn't last as long. No more 
suds. No more dishwashing. 
But richer Ivory Liquid keeps on 
going strong long after “bargain” 
brands are through. Tha 

why Ivory Liquid is actually 
cheaper to use! The bigg« 

your family the more you : ! 


You dont have to g 
mildness to save mc 
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By Sylvia Porter 


Q: My husband and I are new- 
comers to the stock market, so 
we don’t know very much about 
any individual stocks ourselves. 
But a very good friend of my 
husband’s, who works for an ac- 
counting firm, says that a local 
electronics company is almost 
sure to split its stock three-for- 


one this fall. I want to buy the 


stock quickly so we’ll make money 
after the split; my husband is 
holding back. What do you say? 
A: It depends entirely on the 
company involved—the quality 
of its management, its future 
growth prospects, its sales and 
earnings record. If the company’s 
stock does split, the value of an 
investment you make before the 
split well may rise after the split— 
simply because any split is likely 
to generate new investor interest 
in the stock, and because the 
split shares would sell at a much 
lower price. 

But there are many cases in 
which the value of stock does NOT 
rise after a split—and cases in 
which the overall value actually 
falls. 

Also, any rise in value could 
be only temporary, particularly 
if it is not justified in terms of the 
company’s actual performance. 

Therefore, I strongly suggest 
that you find out all you can 
about the company itself—from 
a reliable brokerage firm, rather 
than from a friend, no matter 
how close—and that you base 
any investment decision on the 
company’s actual performance 
and promiserather thanonrumors 
of a stock split. 


Q: My husband and I were di- 
vorced last year. He now pays 
me $1,500 a year in child sup- 
port, but my father also gives me 
$2,000 a year, which I use to 
support the child. Who can claim 
the child as a deduction—my 
father or I? 

A: If your father gives you the 
$2,000 with no strings attached, 
to spend as you wish, you are 
using your money to support the 
child and can claim the exemp- 
tion. If, however, your father 
specifies that the $2,000 he con- 
tributes is to be used to help 
support your child, he can claim 
the exemption. 
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Q: I saw an ad recently for a loy 

priced flowering shade tree tha 
the nursery claims will “Groy 
Roof-high in Just One Sing) 
Season.”” Such a tree would b 
great for landscaping our ney 
home—but we can’t quite beliey| 
the claims. 

A: It may be true if you live i 
a ranch house with a very loy 
roof. But this perennial sprin 
come-on (the tree changes cael 
year, but the ad stays the same! 
tends to be a gross exaggeration 
and I suggest you look elsewhere 

Beware also of advertised lure 
for trees, shrubs or flowers thal 
are described as ‘‘disease-proof 
or are said to produce tens o 
thousands of blooms during th 
first season. 

Buy your trees and plants only 
from an established, reliabl 
nursery—not from an unknow | 
Q: Our 19-year-old daughte| 
wants to become an enginee | 
but my husband is sure she would 
stick out like a sore thumb, 1 
this ‘man’s world.”’ Do you thin 
she would get a job? 

A: Many companies, governmen 
agencies and universities certainl 
would give her a job if she ob 
tained the appropriate trainin; 
to become an engineer. While les} 
than 1 percent of engineers i 
this country are women, we afr 
desperately short of people quali 
fied in this field, and this sho 

age means unprecedented oppo 

tunities for women—particularl 
in industrial, electrical, civil anc 
aeronautical engineering. 





Q: I am 17, and I want to appl 
for a summer job as a waitress a 
a big resort hotel. I know I shoul 
send in a résumé, but what 1 
formation should it give? Hov 
long should it be? Should I say} 
what salary I expect? 

A: Your résumé should describ 
succinctly—and in no more that 
one or two pages—which jobs 
including volunteer jobs, yol 
have held previously; your quali} 
fications, if any, as a waitress 
your educational achievement. I 
also should list key facts abou} 
yourself: your name, age, ad | 
dress, hobbies and extracurricul} 
lar interests, any positions 0} 


leadership you have held. _ 
| (continue 


HOW TO TEACH A SALAD 


TO ZING 





Look What You Can Do With Two! 
Be a smart mixer. You can have a blend 
that’s all new and all yours by mixing two 
Kraft Dressings. That way you pay for two 
but get three. For instance...do you like 
things tangy? Try Miracle French 

and Kraft Italian. KRAFT 


See Kraft Music Hall, Wednesday Nights, NBC-TV 
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Tune it up with 
Miracle French, 


the liveliest French 
Kraft makes 


Who makes salads with real pizazz? 
You do—with spunkly, sparkly Mir- 
acle French. This is the one with the 
special sparkle—zesty with tomato 
and onion. If that man of yours is 
ho-hum about salads, try changing 
his tune with... 


Lima Bean Bowl 


You will need: Frozen lima beans, 
onion rings, sliced mushrooms, pi- 
miento, oregano, Miracle French 
Dressing. 


Combine a package of frozen lima 
beans (cooked and drained) with '/2 
cup onion rings, '/2 cup sliced mush- 
rooms, 2 tbsp. chopped pimiento, '/2 
tsp. oregano and enough Miracle 
French to moisten; toss lightly. Chill. 
This tastes even better the next day. 
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a Lady Shopping the Avon Way 


A visit from your Avon Representative is always so rewardir 
When you shop the pleasant Avon Way, you enjoy the persor 
attention and interest your Avon Representative gives yo 
You delight in Avon’s varied cosmetics for every member 
the family: fashionable new makeup ideas, useful toiletri¢ 
unusual gifts, exquisite forms ~ 
of fragrance. Shop the Avon 

Way...and let the convenience 


of the world’s leading cosmetic cosmetics 


iG r ! ROCKEFELLER PLAZA, NEW Y 
company come home to you! ©1968 Avon Products| 





Wait until you have an inter- 
Hyiew with your prospective em- 
ployer to discuss salary—and to 
provide references if needed. 

Type or print your finished 
resumé neatly, on white type- 
writer paper, with headings for 
each separate paragraph—such 
as “Job Experience,” ‘‘Educa- 
tion,’ “Personal Data.’ Don’t 
send a carbon. 


Q: I’ve read that there is a pos- 
sibility of a future Social Security 
amendment» to allow working 
wives to receive not only their 
own retirement benefits based on 
their own Social Security tax 
) contributions but also a “‘percent- 
|age’”’ of the automatic benefit for 
' which millions of wives of retired 
' workers qualify without ever pay- 
ing a penny in contributions. 
What I’d like to know is, why 
don’t they completely remove 
this inexcusable inequity —by giv- 
ing the working wife her fu// ben- 
efit as a wife as well as her full 
benefit as a worker? 

A: Because the cost of your sug- 
gestion, reasonable as it sounds 
on the surface, would be stagger- 
ing—the equivalent of a 10 per- 
cent across-the-board increase in 
Social Security benefits for all. 
Such a boost could mean a tax 
hike for all—including single 
working women who would get no 
benefit boosts and who surely 
would feel that they were being 
penalized to pay for higher bene- 
fits for married working women. 


Q: I ama widow, aged 54. When 
my husband died two years ago, 
investments he left me, worth 
$355,000, were turned over by 
my advisers to a small stock brok- 
erage firm in my hometown. I’m 
very worried because, although 
the broker in charge*of my ac- 
count has been buying and selling 
stocks for me almost once a week, 
the total value of my portfolio 
has dropped nearly $100,000. 
What do you advise? 

A: I advise you to look for a new 
| broker who is part of a New York 
| Stock Exchange firm. It sounds 
as though the broker you now 
have is “‘churning’’ your account, 
| that is, trading stocks more fre- 
| quently than necessary, in order 
'to reap commissions for himself 
' rather than to achieve a steady 
‘income for you. Assuming your 
investments are solid ones, your 
portfolio’s value should not have 
declined to this extent. 


Q: Our son-in-law has just an- 
‘nounced that he intends to be- 
come a jet pilot. Considering the 
dangers, isn’t it very hard for 
pilots to get life insurance? 

A: As far as the life-insurance 
‘Industry is concerned, it’s no 
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riskier to be a jet pilot than it is 
to be a bus driver. Today, both 
are considered “standard risks,” 
and pay the same premiums for 
the same coverage. 


Q: We're now exploring the pos- 
sibility of buying a house—and 
taking out a mortgage to finance 
it. In our state the ceiling for in- 
terest rates is set at 6 percent. 
But two lenders have told us 
that, aside from this interest 
charge, there would also be a 
charge of 10 “‘points.’’ What does 
this mean, and what is the effect 
on the interest rate? 

A: It means that the lenders 
would deduct 10 percent from 
the face value of your mortgage at 
the time the contract is made. 
However, you would still be re- 
quired to repay the full amount 
of the mortgage. By charging 
you 10 “‘points’”’ the lender is, in 
effect, adding another 114 per- 
cent to the stated rate of interest. 


Q: My husband and I have a 
small business involving a lot of 
correspondence all over the coun- 
try. Our airmail postage bills have 
really jumped since stamps went 
from 8 to 10 cents apiece. Now 
we hear the mail all goes by air- 
mail anyway, even with regular 
first-class postage. Is that so? 
A: The Post Office Department 
has informed us that most first- 
class mail to distant points in the 
U.S. goes by airmail, even with 
surface-rate postage, on a space- 
available basis. This cuts a let- 
ter’s coast-to-coast travel time 
from about four to two days. 
Therefore, my advice is to use 
airmail only when you must have 
a guarantee a letter will go by air 
and arrive in the shortest time. 
To check up on this, try send- 
ing a few “‘test”’ letters by regular 
mail and by airmail to various 
parts of the country—and ask 
these correspondents to let you 
know when each letter reaches 
them. Also, don’t use airmail over 
weekends. Letters sent by regular 
mail almost surely would arrive 
by Monday. 
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Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered here as space permits. 


What does douching with DEMURE® 
have to do with your 


NVODAND 


A lot. Every husband wants his wife to be feminine... in every 
sense of the word. And Demure Liquid Douche lets you discover 
how completely feminine you can be. 

Delicately scented Demure was perfected by a leading 
gynecologist to do much more than old-fashioned 
home remedies or medicinal-smelling powders. A concentrated 
liquid, it gently cleanses and freshens without irritation. 
And Demure deodorizes so thoroughly, so pleasantly, you know 
you’re the woman your husband wants you to be. 
Feminine...in every sense of the word. 

Shouldn’t you discover Demure... the liquid douche 
perfected by a leading gynecologist. 
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& To: Mrs. Nancy Davis, Dir. of Consumer Services _ | 
Roycemore, Inc., P.O. Box #714, Hinsdale, Illinois 60521. 

, | 
Please send me—free—your medically-endorsed 48 page | 

| booklet, “A Feminine Hygiene Guide To Douching” and a 

| trial size of Demure Liquid in plain wrapper. | enclose 25¢ 7 

| for postage and handling. 

| Name | 

| (Please Print) e CLEANSING, g | 

| Street yal | 

| City | 

| i 

boy 





BEDWETTING... 
WHEN wall 


fifty percent chance of still wetting the bed at 11... or even older. 
Pacific International ... the largest organization of its kind in the world 
... for over 18 years has helped solve the problem of chronic bedwetting 
for tens of thousands from ages 4 to 57. Proof? Walter C. Alvarez, M.D., 
Professor Emeritus of the Mayo Clinic, recommends our educational 
program ... and it has been fully researched and recognized by Joseph 
G. Molner, M.D., Master of Public Health. We can help your child, too, 
provided bedwetting is not caused by organic defect or disease. Mail 
coupon for full information without charge. 


Joseph G.Molner, || 
M.D.,M.P.H. Pe 
& Associates | or obligation. 
Medical Advisors to 
Pacific International | | 


PARENTS’ NAME 










San Rafael, California 94902 


© PACIFIC INTERNATIONAL, LTD. 1968 


it ee a EE a Se SSS 4 
Send this coupon for NEW free booklet, ‘‘Is There A Solution?’’ No charge 


| 
=e | ADDRESS____ a CITY ee 
SMMEN, 
Shs | county_ STATE Zp 
PARENTS | 
Cas rete oS) | PHONE SUGHIEDSVAGES sas Lae 
—- (enuretic must be over 4 yrs. of age) 
| MAILTO: PACIFIC INTERNATIONAL 
PACIFIC | | P.O. Box 90, Department A-8 
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Never Let Your Beauty Fade 


The beauty of your skin really be- 
gins deep down under the surface, 
where the tiny oil and moisture 
reservoirs maintain a fine balance by 
releasing just the right amounts of 
perfect natural nourishment to keep 
the complexion soft, supple and al- 
ways gloriously in bloom. 

Scientists engaged in dermatolog- 
ical research have constantly borne 
in mind this basic understanding of 
the human skin in their efforts to 
find ways and means to improve and 
preserve its most beautiful qualities. 
Today the discovery of a tropical 
moist oil with the remarkable ability 
to help nature supply never-failing 
quantities of natural oil and mois- 
ture to the skin has made it possible 
to contribute to the long-term youth 
and beauty of every woman. 

In America, hot sun, rough winds 
and artificial temperature control 
may often be responsible for disturb- 
ing the balance of your skin, and any 
interruption or insufficiency of the 
vital moist oils will soon become evi- 
dent on the complexion as it dries 
out, acquires flaky patches and de- 
velops ageing lines. When the scien- 


tific moist oil is smoothed over the 
skin, however, even a very devital- 
ized complexion will benefit imme- 
diately from its ‘isotonic’ action, an 
ideal osmotic pressure calculated to 
take conserving fluids directly down 
to whe! ey are most needed. Since 
it is closely homologous to the natu- 
ral fluid he skin, this moist oil 
readily merges sting reserves 
and helps dling levels, 
so that wrin unnot make 
the slightes 


The tropica ud rapidly 


aids in restorir feet condi- 


tions that encourage the controlled 
responses of the skin cells and the 
maintenance of the supple, unlined 
splendour of your complexion. 
Smoothed over "the face and neck 
each day and used as a superb base 
for make-up, the hygroscopic ele- 
ments with which the moist oil is en- 
dowed will constantly promote the 
attraction and drawing of mois- 
ture to the skin from the atmosphere, 
assisting in the stimulation and re- 
plenishment of the plasma colloids 
(dermal water-carriers) and helping 
wonderfully to overcome surface de- 
hydration of the complexion. 

Probably one of the easiest and 
quickest known methods for cherish- 
ing and protecting the skin, this 
unique beauty fluid is recognized in 
tropical countries as oil of Ulan, and 
in Britain and other parts of the 
world it is known as oil of Ulay. In 
America it is available from drug- 
gists as oil of Olay, the precious ful- 
fillment of every woman’s desire for 
a younger, more radiant complexion 
that will bloom beautifully all 
through the years. 


Beauty Skin-Care Consultants 
Recommend 


To g VE your comple xi0n youth fu il clec 
ness ad loveliness, always smooth on a 


film of oil of Olay b efore applying make- 


up. This Olay oil wil Fel herish and protect 


your complexion and also insi uve ay: ut your 
make-up has a perfect, matt fini 


‘ Byes Poe 
Areas where age-lines 


x 


show need extra care at night. 1 
of Ola { oF Olay oil Mm. vite I; ‘” 
cream form) into your thre 
: ees ; 
ind tap it lightly into th 
yound your eyes to smooth 


the Skin. 

















ELOE ROSCOPES 
FOR GARDENERS 


By Sybil Leek 
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| Sa ARIES March 21-April 19. You enjoy all that nature offe 
the way of flowers and shrubs, but the actual work of 
ous gardening does not appeal to you. Gardening requires an orde 
rhythm, and thisconflicts with the influence of your ruling planet of Ma 
which demands work in spurts of energy. Many Arians tend to live 
town, and may not have any area for a garden, but are content to he 
easy-to-care-for plants, such as cactus. Since your sign is associated w 
spring, early spring flowers—daffodils, tulips—appeal to youas do ear) 
flowering shrubs. You don’t expect praise for your gardening effo 
and won’t spend any sleepless nights should a few plants wilt and ¢ 


Ge TAURUS April 20-May 20. As for the first of the earth sig 
Were Taureans have a real emotional need for a garden, or hou! 
plants if they’re forced to live in the city. Male Taureans have a me 
lively interest in gardening, but the female, with her Venus-inspi 

sense of beauty, can produce some lovely results in the garden. Ma 
of you take special pride in a well-organized rose garden; indoo 
many Taureans have raised exotic displays of orchids. In the vegeta 
garden, root vegetables are apt to have special appeal for you, =) 
the flower beds, rich reds and oranges are likely to be prominent. 
you are unable to grow flowers, you will often buy cut flowers—not 
extravagance but a need for beauty as necessary to the Taurean 
the more usual characteristic of being happy when making money. 





GEMINI May 21-June 21. Gardening is more work a 
pleasure for most Geminis, and contact with green thi 

is ; simply not a necessary form of therapy for you as it is for oth 
signs of the Zodiac. If you have a garden, perhaps to please others mc 
than yourself, you’ll be happier with a very free look about your pat 
of land rather than formal landscaping. You're likely to enjoy e 
whose flowers are suspended in air—such as clematis or morni 
glory—so the slightest breeze causes them to give the illusion 
movement. Blue and silver-white flowers have special appeal for yo 





(ee CANCER June 22-July 22. At your best tending a garde 
you are one of the signs that can truly say you have 
“sreen thumb.’ A careful saver of seeds, pips, stones from fruit a 
plant cuttings, you can unceremoniously put them in earth or wa 
and, months later, triumphantly show a strong little plant. ro 








variety in everything you do, you’re very much the year-ro 
gardener, although you always rely on others for help for the origi 
planning and some of the heavy work. As the first of the water sigr 
if you have land, you are likely to have a pond for aquatic plant 
Your garden must show an abundance of color and vegetation, ar 
you are always ready to add just one more rose bush. If land is n| 
available, most Cancerians have a part of their home devoted to plan 
and appliances for gardening that you are constantly buying. If y¢ 
have a gardening fault, it is not knowing when enough is enough. 





pe | LEO July 23-August 22. If there is a plant to be grown th) 
will win a prize for being the biggest and best, the chanc 
are that a Leo will have grown it. You are prepared to spend yo} 
time, money and energy in getting the best results, but the end produ| 
must justify the effort in your mind by being outstanding. Disai 
pointed Leos have been known to tear up whole patches of land ar 
begin an entirely new venture. As children of the sun, the massiy 
flaming yellow and orange of sunflowers appeal, as do hollyhocks ar 
gladioli. Display on a grand level is your dominating characteristi 
and small, delicate flowers do not interest you, unless they are in lars 
bunches. A seasonal gardener, it seems to be impossible for you to } 
a long-term planner, and you sometimes are obsessive about keepi 


to the variety of flower you have decided you like, and not change 
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BY ELOISE CURTIS FOR DAVID STYNE 


ALWAYS FREE TO BE YOUR LOVELIEST 


Wear anything from asleek swim suit 
or net culottes to a lace 
minidress with confidence. Internally worn 
Tampax tampons let you be your loveliest, 
active or not, even on difficult days. 
Tampax tampons. Millions of modern women 
in 106 countries have used over 20 billions 
of them. How about you? 








For total freedom, total comfort... 


b ‘ 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 01069 




















i ss Be Pa 
Mrs. Rosemary Haley, a Registered Nurse and a mother, 
applies Calamatum to relieve itching. 


New way 
to relieve ttching. 
Calamatum Spray 


soothes the instant 
you apply it! 


Put new Calamatum on insect bites, poison ivy, or other minor skin irrita- 
tions. Results are amazing! The itching, the burning sensations, are soothed 
instantly. And that’s important, because children’s scratching can cause pain- 
ful sores, even infection. 

Calamatum provides more effective relief from itching because it’s a com- 

pletely modern medical formulation. And it not only soothes, but helps heal 
as well. 
_ Sodon’t wait for insect bites and poison ivy to make trouble. Get Calamatum 
In spray, cream or lotion, and be ready to soothe itching, help heal and pre- 
vent infection the instant your children need it. If you have children, you need 
Calamatum® 
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RELIEVES 
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1 | “_4)) VIRGO August 23-September 22. Although you are the secon¢ 
ied 5 earth sign, you do not approach gardening with the happy 
# interest of your fellow earth sign Taurus. A garden can be yet another 
@ problem in a life that often seems to have more than its fair share 
f If you do begin a garden, it will be necessary for you to plan it first 
@ probably a formal arrangement with each plant in its place. Virgog 
have been known to cement their patches of land, leaving space for ¢ 
few easy-to-care-for plants of ornamental grasses—relieving the worn 
of constant cares. Indoors, you like the cut flowers that last for a long 
time—and you always find out how to get the best out of them. — 


( yr | LIBRA September 23-October 23. Although you are rarely 
\@ ©) eager to begin the hard-work part of gardening, with your 
Venus-inspired love of beauty, gardens have an artistic appeal to you 
A garden, whether indoors or out, must always be a thing of beauty} 
then it will indeed forever bring you joy. Your garden must offer a 
sense of symmetry to conform with your need for balance—for ex 
ample, a formal Italian layout with rows of cypress making a frame 
for flower beds. The collecting of garden furniture is important to you| 
as are pretty pots and vases to display your plants and flowers such a 
hydrangeas, begonias, and camellias. You also like the idea of one 
room devoted entirely to plants—such an indoor garden room can bd 
a showplace for your decorating skill as well as taking much of the 
hard work out of keeping a garden. 
ail a) SCORPIO October 24-November 21. For Scorpians there is no 

2)” middle-of-the-road approach to gardening—either you love 
it or you hate and ignore it, letting your land go into a mess of tangled) 
undergrowth. If you have discovered you love gardening, your ruling) 
planet Mars endows you with enthusiasm to work long hours to achieve 
spectacular results and thus capitalize on your sense of the dramatic, 
A problem for you can be a hesitancy to prune or throw out old| 
plants—you must remember this is a necessary aspect of successf 
gardening. As the second of the water signs, succulent and fleshy plants 
such as begonias and ice plants appeal, as does a pond for aquati 
plants. Magnolia and tulip trees also seem to suit the part of your 
nature that demands dramatic quality with eye-filling beauty as well. 
( ae 2 SAGITTARIUS November 22-December 21. YOu are one 0 
| EY the signs of the Zodiac that needs your own land to fee 
completely happy, but since your love of sport comes first, it’s not 
unusual to find Sagittarians content to use their land as a tennis 
court or swimming pool rather than a garden. When you are involved 
in creating a garden, you are a willing worker (and often sought after 
by friends), although you are not so good about maintaining mechanical 
garden equipment. You like flowering shrubs and evergreens—perhaps 
as a border around your sports area. Indoors, you like branches that 
give the feeling of country living, especially if you live in town. 


bue its children with ideas of restriction—a trait that makes 

# you a compulsive pruner in the garden; indeed some Capricorns have 
been known to literally prune to death some of their most prized 
plants. A sense of order is necessary, but be wary when you pick up 
those shears. Your garden is apt to be neat, presenting a well-organized 
seasonal pattern of bulbs in spring, herbaceous borders in summer, 
mums in fall and winter. You excel in bonsai gardening, and many of 
you will have some sort of greenhouse set up so that you can raise 
plants from seeds and otherwise pursue your gardening instincts. 


(ash | CAPRICORN December 22-January 19. Saturn seems to im- 





(> ie | AQUARIUS January 20-February 18. When we consider that 
-~P astrologically the mission of Aquarians is to water the 
parched earth until it blooms, it is surprising to find that this sign 
does not produce active gardeners. You are the armchair gardeners 
of the Zodiac, with a humanitarian interest in gardening as it applies 
to producing more food for the world as a whole. You can help others 
plan their gardens by telling them the right fertilizers and the most 
efficient tools to use, but you’ll probably limit your own physical | 
activity to very simple forms of indoor gardening. Few Aquarians 
have had freedom from financial worries in the last 26 years, but those 
who have land have made it pay by planting a vegetable garden— | 
with hired help, of course, or with the help of someone in the family. 








SZ PISCES February 19-March 20. No one appreciates nature. 
y “WY more than you—a trait that makes you able to cope with| 
gardening on almost any scale, indoors or out. You aren’t terribly 
good at planning; in fact you’re apt to be pretty slapdash and illogical | 
| in gardening—but you produce results that will amaze even the most 
meticulous. Pisceans have a special kind of tender, loving care with 
plants (regardless of value), and if anyone can bring a sickly plant | 
J back to abundant life, it is you. Pisceans abhor monotony, which 
means your garden is bound to be full of surprises—indoors, succu- 
lents and cacti will appeal, while outdoors, among great bursts of 
© color, you're likely to have a small pool of water lilies and iris. Most 
j Pisceans also manage to have a small plot of herbs and vegetables. 








a 


Inside a Queen size Beautyrest, every coil works 
by itself. The other coils couldn’t care less what 
those three under your elbow are doing. They have 
their own job to do. 


The coils under your hips support just your hips. 
Those under your back support only your back. 


Beautyrest coils are made to work individually. 
Each coil is in its own individual pocket. So it 
remains free to respond individually. To give each 
part of your body the support that part needs. 
Ordinary mattresses can’t give your hips a 
different kind of support than they give your 
elbow. Their coils are all wired together. So 
they all sag together. They treat your body 





4 For a free booklet, “How to Buy a Mattress,’ 








_ When your elbow presses 
on 3 Beautyrest coils, 


the other 987 dont do a thing. 


like one solid lump. Something like a hammock 
does. If you think a hammock’s comfortable, try 
sleeping in one for eight hours. 

Beautyrest supports you part-for-part the way 
you’re built. It treats you like a human being. 

And it treats two people equally well. Individ- 
ual coils keep each sleeper from being affected by 
the weight or movement of the other person. 
There’s no rolling together. And that’s as comfort- 
able as any double bed can get. 

Except that a Queen size Beautyrest gives 
you 20% more room, a King size 50% more. 

Try Beautyrest. Give every part of your 
body a good night’s sleep. 


Beautyrest by Simmons 


write Simmons, Merchandise Mart, Chicago, Illinois 60654. Copyright 1968, Simmons Co. Suggested prices start at $79.50, except in Fair Trade states. 
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an 


| Massachusetts’ Mayflower (or trailing arbutus) and Fromthe Great Plains and Northwest regions: Idaho’s A centerpiece for the Southwest includes California’s 


‘ral states centerpiece in- Illinois’ violet, Wisconsin’s wood violet, Ohio’s Southeastern states represented by Florida’s orange 


SOU 1 Ue Tdi SLALE J sung, r ’ 
ier LORIGOLaata carnation for the Great Lakes centerpiece. blossom, Georgia s Cherokee rose, Kentucky’s goldenrod. 






Vermont's red clover are characteristic of the Northeast. syringa (lilac family) and Nebraska’s goldenrod. golden poppy and the Texas bluebonnet. 


We asked Donald Linsley of Linsley Ltd. to design a 
centerpiece for our photograph of Mrs. Lyndon 
Johnson on page 60, using wild flowers of 
Texas and a vermeil bowl from the White 
House. He relied on Mrs. Johnson’s own 
copy Of Roadside Flowers of Texas as in- 
spiration. She was so pleased with 

the result, he went on to design 

these other centerpieces, using 

regional wild flowers from all 

over America—each repre- 

senting a different area. We 


hope they’ll inspire you to Fara 3 
try your hand at similar ke 
centerpieces, since Vhs 
wild flowers comple- _@ 

ment all kinds of 


china patterns, 
not just the new 





White House % y 
china: . / 
* one 
5 S 
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Our hiicj— | To order napkin kits, fill out this coupon, enclorine oe or money order ee i 
; f 1 { J r | please). New York state residents please a sales tax. Sorry, we are unable a 
asm -orS Nas hired ours: \W\ e hope that Canadian, foreign or C.O.D.orders. Please allow three to four weeks for handling and mail- 
1: ' pt ae y noe . i i | ing. To avoid delay, please use your zip code. | 
this ki it fi elgian linen napkins will not only | capies’ Home JOURNAL | 
enhanc vi SO 5 ir appreciation of Americana. | Dept. JMN 34, Box 42 North Station, Yonkers, New York 10703 | 
The eig! tamped with familiar wild flowers | enclose $ for napkin kits at $7.95 each. 
. In { } +} lTnited Statec- 2 5 r Each kit contains eight 20” x 20” napkins of creamy Belgian linen, stamped with assorted 
chose N fl : ; led Stat eS and are ready | state wild flowers = shown and ready to embroider. Embroidery thread and directions | 
for Vv yu T ¢ m™m CV t ire ad a and direct ns are | included. Lace trim is not included. | 
ee a 7 on aye Seon an po ee Ee eee 
included. ; is up to you (ours 1s a Narrow | pease Print Name 
lace by W cluded are, clockwise from leit: | = EEE Eee 
: 5 aa ie 5 Address 
poppy, golden e rose, violet, mountain laurel, | 
~ te ? ip Cod 
clover, bluebonn: horn. | City SES: Zip Code 3 








| Some lucky person will 
PLUS A YEAR’S SUPPLY OF DR PEPPER 
IN DR PEPPER'S Chal J@/ GET GOIN’ AGAIN 


ONE 
DODGE 
CHARGER 
FOR EACH 
DAY OF 
THE WEEK 











Pree] ie 


Vin 7 Dodge Chargers for your very own... 1352 Other Prizes to get you goin’ in style: 
lus a years supply of Dr Pepper! Second Prize: 2 Winners: | Two AMF Ski-Daddler Skimobiles 


Third Prize: 5 Winners: Five Harley-Davidson Motor Bikes 
aarge! Get goin’ again—and what a way to go! Some lucky per- Fourth Prize: 20 Winners: 20 Columbia Tandem Bicycles 
n will win seven brand-new Dodge Chargers—with many luxurious Fifth Prize: 75 Winners: 75 AMF-Voit Water Ski Sets 
cessories—one for each day of the week. Seven Chargers in all!* Sixth Prize: 500 Winners: 500 Tyco Road Race Sets 
addition, the winner will receive all the delicious Dr Pepper he Seventh Prize: | 750 Winners: 750 Po-GoSticks gy ... 
id his family will need for one full year! There’s nothing to buy, NO PURCHASE mm @7 ig | 


thing to do but enter. Closes June 29. SO DO IT NOW! ee 
Enjoy deliciously different, daringly different Dr Pepper. Enter NECESSARY TO ENTER. lem 
e Dr Pepper “Charge! Get goin’ again Sweepstakes!” DETAILS WHEREVER “ aes aes 

DR PEPPER IS SOLD. pai =00 Raga 


— 


fodels, colors and accessories on The different soft drink, Dr Pepper, offers the different Sweep- 

ee ses have pay: oe stakes. Win not one—not two—but 7 Dodge Chargers. Join the 

, ? c >» nol " eanve . . : . 
pee Ce en Proud Crowd and get goin’ again with the Dr Pepper difference! 


yect to change by the winner 
7 ; Dr Pepper Company, Dallas, Texas, 1968 
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>Y CLARISSA START 


fOr my interes n 


I 1p bu he 
eauty parlor and turn 
ad the month-by- 
‘ecast for March began 
your life comes to a close. 
For some reason or o 


tioned it to my husband, 


life has—family, friends, 
| 


alter them. It 


be our almost 29 years of 


It was not completely 


heart condition since the 


pt rcket and climbed the 


can live a long time with cai 
He had given up smoking an 
in the fireplace logs and tl 
wheel of the car when we 
idn’t know. Normally a « 


\ 


- = 
/ 
| mR 
YT) 


h iapter closed would 
vy nad KI wn Out tne 
= ri iny pills in his 


or had said, ““You 


Our son began carrying 

1k to slipping behind the 

But even our close friends 
became a little quieter. 


A poignant account of 
the days when a woman’s 
CeCe elle 





te 


~~ 


¥ 
ZAdtirieewincn ok eae ) “What are you listening to?’ | 
nany chapters a ‘An old Mary Martin record. ‘Speak Low’ is the son 
v “ould kee 


dia Publishing House, St. Louis, Missouri 63118. Photograph by Jay Maisel. 


The first Saturday in March was a moist and muggy day, q 
could tell that he was feeling uncomfortable. We did our supermar 
hopping, and I called our son to carry the bags in from the ca 


After I had put the groceries away, | 
a record on the record player, a rather uny 
thing for me to do on a Saturday morning, 


husband followed me in. 


p thinking of the part that goes, ‘The curtain desce 
everything ends—too soon, too soon.’ You know?” 

‘““Yes,’’ my husband said. “I know.” 

The record was over. I stood up with a sigh and plunged it 
work, writing in the back bedroom, where we had a desk and ty/f 
writer, came out long enough for lunch, then went back to work 
was aware of my husband restlessly walking around the house.| 
midafternoon he came through the room. 

‘‘T suppose you’re busy?” he said hesitantly. 

“Yes, I’m terribly busy’”’—with wifely annoyance. Then, sligh|> 
contrite, ‘““Why, did you want something?” (continued on page 1) 
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‘aroline and John F. Kennedy, lr 
HE HAPPY YEARS ARE NOW 


How does Mrs. Jacqueline Kennedy raise the most famous children in the world— 

and what kind of children are they? Friends say that Mrs. Kennedy is a remarkably devoted 
mother, and that Caroline and John, Jr. are youngsters any parent would be proud of : 

well adjusted, bright, athletic—and amazingly unspoiled. By GAIL CAMERON 


The narrow strip of sand in front of 
the small New England beach club 
was usually silent and deserted by six 
o'clock, but on this warm August eve- 
ning it was swarming with unaccus- 
tomed action. Billy Watson was cele- 
brating his ninth birthday with a 
treasure hunt and cookout, and the 
pandemonium native to such occa- 
sions was escalating rapidly: the win- 
ners of the pirate-treasure hunt were 
thundering in from the dock; limited 
sand warfare was breaking out with- 
out warning; and asalty, invigorating 
breeze was indiscriminately scatter- 
ing paper cups and potato chips. 

Billy’s mother, the only adult on 
the scene, was nevertheless unruffled, 
and seemed almost unaware of the 
picnic paraphernalia flying over her 
head as she got down on her hands 
and knees in the damp sand to build 
a fire. Having several older children 
in addition to Billy, she was a sea- 
soned veteran of these happenings; 
even the sight of an unidentified little 
boy gleefully feeding the family’s 
brand-new snorkel equipment to 
Billy’s newborn puppies unsettled her 
only momentarily. 

Twenty minutes later, however, on 
discovering the identity of the same 
little boy, she came close to blowing 
her cool. The children were all 
gathered around the fire, immersed in 
sizzling hot dogs and sticky, black 
marshmallows, when she happened 
to get a closer look at him. “Good 
grief,’ she said to herself, her eyes 


dilating in disbelief, “it’s John- 


John!” Almost automatically, her 


gaze rotated to the little girl in the F7 


shocking-pink bathing suit whose 
name had earlier eluded her. Of 
course. Caroline! But what on earth 
were they doing here? It was not a sit- 
uation that confronts many mothers. 

Mrs. Watson had no time to con- 
sider the matter. A split second later, 
she spotted a pair of female feet 
in the sand. As her eyes traveled up- 
ward she instinctively knew that she 
was about to find herself face to face 
with the most-famous, most-photo- 
graphed and, according to Gallup 
polls, most-admired woman in the 
world. And she was. But that same 
woman, whose slightest fashion whim 
triggers seismic tremors up and 
down Seventh Avenue, was now 


dressed in nondescript blue shorts 
and a T-shirt—the basic attire of ev- 
ery other woman in the community. 

“T’m terribly sorry,’’ Mrs. Watson 
explained, af iastily introducing 
herself V1 Ke ined) “T hadn’t 
reali v seconds ago 


that ur ch I re here. To tell 


As a baby, John crawled glee- 


fully on the White H e rug. 
Now, at 7 e is an ex rant 
boy who makes friends easily. 
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No more dolls 


































































for Caroline. Ze 
At 10, she is a Sea ey 
fine student Fy on 
and a superb Oe. 
athlete. She cs 4 
takes after her (if. 
mother in "a 
looks, 


temper- 
ament and — 
interests. a we 


you the truth, I simply never recog- 
nized them.” To her credit, she man- 
aged to sound completely nonchalant. 

Jacqueline Kennedy’s pleasure 
and outright relief were instantly ap- 
parent. “Oh, I’m just so glad,” she 
said in that familiar hushed voice, “I 
just so hope that no one does.”’ Then, 
explaining that she and the children 
were visiting friends down the road, 
she asked if Caroline and John could 
possibly stay—“they’re obviously 
having such a good time.” 

It was, of course, perfectly all right, 
Mrs. Watson said, still slightly flab- 
bergasted to find herself involved in 
the whole situation. Mrs. Kennedy 
then vanished to give the word to the 

Secret Service men who, it turned 
+». out, had been silently surveying 
the scene all along from some 
distance away. 

“T think both children really 
had a marvelous time,” recalls Mrs. 
Watson. “‘Caroline was very quiet, 
but John was terribly lively, racing 
up and down the beach and playing 
with the puppies—he wanted toname 
one of them “Tommy Strawberry.’ 
There were two or three children who 
fawned over Caroline—crowding up 
to sit next to her and asking, ‘Don’t 
you just love the little puppy?’ and 
things like that. They were just as 
sickening as adults can be. But if any 
of the others knew that the Kennedy 
children were at the party, it didn’t 
make the slightest difference to them. 
Frankly, I don’t think children that 
age are really concerned about such 
things. To them, kids are kids—and 
these were just other kids.” 

That Caroline and John can still be 
“just other kids’? to anyone is re- 
markable. For Mrs. Kennedy’s 
dream of an anonymous child- 
hood for her children has in- 
deed turned out to be the 
impossible dream. As the 
children of the late Pres- 
ident and the natural heirs 
to his legend and special 
charisma, their faces are fa- 
miliar in every corner of the 
— globe. For better or worse, 
they seem inevitably des- 
tined to grow up amid in- 
satiable public curiosity. 

As a New York Times 

writer puts it: “After 
all, the Kennedys are as 
+ close as America will 
” ever get tohavingitsown 
royalty—and people’s interest in the 
children is just not very likely to fade.” 
Mrs. Kennedy is the first to ac- 
knowledge that her children are not 
“ust other kids.”’ ““Things happen to 
them that do not necessarily happen 
to other children,” she remarks with 
some understatement. ‘Caroline was 
knocked down by a charge of pho- 
tographers when I took her out to try 
to teach (continued on page 108) 
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The closer he gets...the better you look? 


Shampoo-in Hair Color so natural 
it invites close-ups!* 


Let distance lend enchantment to other women! You be the 
gal who looks even lovelier close up! Fresher, prettier, more ex- 
citing when your hair glows with the soft, natural-looking color of 
new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in hair color so 


4 seep of eves 
INSTANT 


* 7s 
z a“ condition! 
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HAIR COLOR 
Wait just minutes 





e Nic en Easy «ee 


so natural looking! 


Pour it on... 
work it through. rinse... shampoo! 


rich in formula, it can lighten lighter...brighten brighter...and 
deepen more evenly! So rich, it covers gray better than any other 
shampoo-in color...so rich, it leaves your hair with lively body. 
and an exciting glow! Try it for a lift... for the confidence, deen p 
inside, of knowing your beautiful hair color looks ‘“‘so natural it 
invites close-ups’ 2 


The closer he gets...the better you look! 


Nice’n Easy by Clairol 


the natural-looking hair color you just shampoo in! 


FREE! New INSTANT condition lotion 


sample 


Available when you buy this special Nice ’n Easy package. 


*Trademark © Clairol Inc. 1966-68 





Introducing: The Kid-Cushioned Floors. SS 


What os we mean by Kid-Cushioned 








Scuffs? Scratches? Marks? 








SELL aot 


Spills? Dirt? Accidents 
orge D OO 
Kid-Cus 1ed Floors 
Household spills 
c DE DSOTDeCd 
= 7 c1irtace 
ured s ace 





.CCIG wipe up quickly & easil y- 
No special cleaning > techniques 
ire needed! 
“My, what a warm, quiet room...” 
It's true. Kid-Cushioned Floors insulate 
Hely p make rooms warmer and quieter. 
Yet Kid — ushioned Floors never cost more and 
much less than their imitators. 
s 130 for choice? 
Kid-Cushioned Floors come in 
130 color-pattern combinations that 
take a beating... without showing it. 
fashionable floors for families. _ 
ar more than any other brand. 


eek had 





MOTHERS BEWARE: 

There’s only one KID-CUSHIONED FLOOR. 

It was invented & perfected by us: 
Congoleum-Nairn. 

Only one man can show it to you. 

Your Congoleum-Nairn Dealer. 

(He’s in the Yellow Pages.) 

Free: “50 Kid-Cushioned Decorating Ideas!” 
A 16-page color booklet to help make your ho 
a beauty... that can take a beating. Write 
Congoleum-Nairn, Box 360, Kearny, N-J. 070 





Roman Acce 
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Georgian Marble? 


Congoleum- Nai 


llage Square™ “, Comfortflor® Cushioned Vinyl: Copper 








Perhaps the best way to understand Lord 
Harlech and his family is to spend a weekend 
with them, as I did. Although the Harlechs 
have a celebrated tradition, what strikes the 
eye in the drawing room of their English 
country estate, Woodhill, are not portraits 


of their own past but of the Kennedy glory 
Photograph by Tony Evans = — 


that they shared. Engraved into the gold 
frame bearing a signed photograph of the 
late President are the names of Jacqueline 
and Robert Kennedy and others of the Ken- 
nedy inner circle. At the bottom is a 
Shakespeare quotation: ‘““We few, we happy 
few, we band of brothers.’’ On the opposite 





side of the room are two photographs of 
Caroline Kennedy’s first school class. One 
was taken at the White House just after 
John F. Kennedy’s death, when Lord Harlech 
was British ambassador in Washington. The 
second shows the class after it was moved to 
the British Embassy, and is dedicated to 








te wife: ““With my deepest 
de and love for dearest Sissie—who 

Iter to our little school out of love 
and made it possible for Caroline 
r classmates to finish out in happi- 
first grade. Jackie.”’ 
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Lord Harlech’s second oldest daughter, 
Victoria Ormsby-Gore, 21, was talking. (Of 


Before he went to 
Cambodia with Mrs. 
Kennedy, Lord 
Harlech asked his 
children if they 
minded. They 
urged him to go. 


Julian Ormsby-Gore, 
27, will be the 

next Lord Harlech. 

He is a part-time 
model ard interior 
designer who wears the 
bizarre clothing favored 
by “rich hippies.”’ 


all his five children, she is the most percep- 
tive and articulate. 

“Everybody wants to read a good story 
about Jackie Kennedy marrying a British 
lord who was a great friend of her husband. 
We have had to live through millions of 
trashy newspapers saying everything they 
care to think about Jackie and Papa’s friend- 
ship. Before he decided to go to Cambodia in 








her party, Papa said that if we minded he 
wouldn’t go. We decided he should. Then a 
cheap movie magazine headline read: ‘Will 
Bobby Kennedy Stop Jackie Marrying Lord 
Harlech?’ Papa showed it to Bobby, who 
was also amused. He asked, ‘Well, will 1” 

“‘T haven’t considered a stepmother,” Vic- 
toria continued, “‘nor do I know what she 
would be like. If (continued on page 115) 





Jane Ormsby-Gore, 
25, with her husband, 
Michael Rainey, 

and their year-old son 
Saffron. Jane has 
been linked with the 
London drug 
cult—unjustly, her 
ie Sister says. 
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: Photographs by Arthur Beck 


We are all curious to know how our Presidents entertain the country’s official guests. An indication of this is the 
popularity of the White House China Room, where dining accessories of the Presidents are on public display, a display we find 
fascinating because it reflects not only the taste of our first families but also the mood and temper of their times. Newest 
addition to the China Room is the official service Mrs. Lyndon B. Johnson has just chosen—pictured here for the —_( continued) 





The new china: top left and right, service and dinner plates; center, dessert plate; bottom, cream soup and demitasse. 


Si 
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4 color. Because of Mrs, Johnson’s great interest in the 
tication Program, it seemed only natural to her to suggest 
the official state flowers and wild flowers of America be included 

as part of the overall decorative motif. The result is a charming 
contemporary design of American flowers that also retains the for- 
mality associated with the President’s house. Tiffany & Co.’s Van 
Day Truex and André Piette worked with the First Lady for more 
than two and a half years, and their final design was executed by 
Castleton China, Inc. The service and dinner plates are banded with 
a selection of American wild flowers on arched, shaped backgrounds 
of tiny gold dots. Centered on the service and salad plates—the 
American eagle. Each dessert plate and demitasse is decorated with 





Le Washingtons used this China Trade porcelain service daily. The 
plates are decorated with an eagle clasping an olive branch suspended by 
winged Fame—the insignia of the Society of the Cincinnati, an 
organization of Revolutionary War officers headed by Washington. 





T 

-he Madison administration brought a new vivacity and wit to the 
capital. Dolley Madison, one of the most famous of White House 
hostesses, entertained at her celebrated dinner parties with orange, 
black and white Nast, a Paris dinnerware. 
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china. Ordered d 


e a red, white and blue motif, 
the United States shield on presidential 
r austere and strait-laced times, 


the china is of Fre, ) 
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vr the President’s Table ... 








a different state flower—the dessert plate and cup pictured on the 
preceding page features the bluebonnet, the official flower of Texas. 
The table Mrs. Johnson presides over on page 60 is set with the new 
china and a faithful copy of the original French vermeil flatware 
ordered by President Monroe. The official glassware, the ‘‘President’s 
House’’ by the Morgantown Glassware Guild, was selected by Mrs. 
John F. Kenned¥2Below, a representative collection of the com- 
panion pieces to the Johnson china—an array that served many o 
the most important and influential figures in the 179 years of our 
nation’s history. Our selection contains some elegant, some fanciful, 
some solidly American styles—each revealing something of the 
personality of the First Family that selected it. 


Jae Adams, our second President, was the first to occupy the still- 
unfinished White House, in 1800. To set the presidential table in the new 
official residence, the first family used their own Sévres porcelain, 
ordered while Adams served on an American mission in France. 


de Monroe ordered an elegant set of state dinnerware depicting 
American life from Dagoty of Paris. Five vignettes symbolizing 
Strength, Agriculture, Commerce, Art and Science border the plate. 
In the center, the American eagle in its debut on state china. 








rm 

‘| he Lincoln years, a time of trouble and hardship for the divided 
nation, are represented by “Royal Purple,”’ designed in this country, 
produced by Haviland in France. The motto “E Pluribus Unum” 
1s inscribed prominently on the clouds surrounding the eagle. 








Poa Grant, unable to find an American company to produce the Ec capture the flavor of American life, Mr. and Mrs. Rutherford 
quality china required for the White House, ordered his service, B. Hayes commissioned a design using United States flora and fauna. 
like the Lincoln china, from Haviland in France. The all-American The whimsical designs were executed in France by Haviland; the 
_design—native flowers and our coat of arms. service contained more than 1,000 pieces. 





oe Roosevelt, after expressing loud disappointment over 

the lack of quality-produced American china, ordered his state dinner 
plates, she designed a cornstalk and flower border decoration. An service from Wedgwood in England. It bears a traditional border of 
inner band of 44 stars encircles the U.S. coat of arms. radiating gold lines and is decorated with the United States coat of arms. 


i¥irs. Benjamin Harrison, founder of the White House china collection, 
_ was herself a skillful artist and china painter. For her Haviland 










1 Woodrow Wilson years marked the coming of age of the United Pas and Mrs. Franklin Roosevelt incerporated into the state 
States china-producing industry. For the first time, a domestic china a detail from their own family coat of arms—the Roosevelt roses 
dinnerware became the official White House china. The service, by and feathers. On the outer rim, a band of royal blue studded 


Lenox, was also the first to use the presidential seal. with gold stars. The design was executed by Lenox. 








: r 1. 

B, executive order, President Truman standardized the positioning o complement the recently purchased Truman china, President 
of the American eagle in the presidential seal—its head turned and Mrs. Eisenhower selected gold-bordered service 
toward the olive branches of peace. Still in use at the White House plates. The raised-medallion decoration on the rim is of pure 


today, the celadon-green-bordered china was made by Lenox. coin gold. China is by Castleton. 
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the steamers bound for balmy, exotic ports. 







Before he fled to the South 
Seas, Paul Gauguin was a prosperous 
banker. Christopher Columbus owned a 
nice little textile business, and Marco Polo made a 
good living from the import trade. Like me, they 
had every reason to stay dutifully at home; but 
maybe escape was easier in those days. None of 
them had ever tried, in the rush-hour traffic of a 
winter dusk, to find his way to a pier in Hoboken. 

It must have been blind luck that led me to 
the right turn-off. The concrete under my tires 
changed abruptly to the rough cobblestones of a 
waterfront square; but I hardly felt the jolt, be- 
cause in a glare of arc lights just ahead of me, like 
the backdrop for a stage setting, lay the Madeztra. 

I certainly didn’t expect to meet anyone I knew. 
Nevertheless, since this was an odd and raffish 
place for a respectable accountant, I turned up my 
overcoat collar and pulled down my hat brim be- 
fore hurrying over the gangway. Reflected light 
hid rather than revealed the patches of rust on the 
rails and burnished the oily water lapping at the 
pier. In the darkness below I could hear stevedores 
shouting, faraway and exotic, as if simply by 
reaching the Madeira’s deck I had already crossed 
the ocean. ‘“‘Cadiz,’”’ I murmured to myself, ‘““Tan- 
gier, Casablanca, Mogador . . .” and beyond the 
derricks and the snow-covered warehouses, I saw 
palm trees sway along a sandy beach. 

A white-coated steward appeared at my side. 
“May I have your luggage check, sir?” 

“I’m, ah, saying good-bye to friends,” I said. 

I had spoken hastily, and felt like a fool; how 
could I tell him that my friends were as imaginary 
as the palm trees on the winter horizon? Would it 
make him happier to know that I’d picked the 
Madeira from the shipping column of this morn- 
ing’s paper, and that the real reason I came 
aboard, instead of driving straight home from 
work, was one domestic crisis too many? 

Meanwhile I was stuck with my story; waving 
over his shoulder at a party of strangers, I said, 
“There they are!’”” and walked toward the lounge. 

The lounge was gloomy and airless and, except 
for a dark-haired woman in the far corner with a 
handkerchief pressed to her face, deserted. My 
palm trees had vanished now; and, looking around 
me, I saw nothing but an old and shabby steamer. 
I’d wait fifteen minutes so the deck steward 
wouldn’t think I was completely crazy, then I’d 
leave. I’d get into my car, and head back to my 
split-level in the Jersey suburbs, where the water 
main had frozen, where the tax rate had been 
raised again, where my daughter mooned over a 
totally unsuitable boy and my son had smashed the 
neighbors’ picture window with a snowball. Where, 
come to think of it, my wife, Eleanor, was coping 
with these problems all alone. 

I picked up a magazine written in some un- 
known alphabet (was there such a language as 
Madeiran?) and tried to concentrate; but just then 
the woman in the far corner dabbed at each eye, 
and gave a distinct, if muted, sob. Like all men I’m 
embarrassed by tears. I half-rose to leave—never 
mind what the steward thought—then hesitated. 
Before I walked away, I could at least volunteer a 
clean handkerchief or a cigarette. I sat down 
again, shifted my hat from one hand to the other, 
and asked that fatuous (but universal) masculine 
question: “Is there anything I can do?” 





Illustration by Mark English - 
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“Not unless you’re a magician.” Her voice 

was soft, with a faint quaver; and somewhere I 

had heard it before. ‘It’s kind of you to offer, 
though.” 

“A cup of coffee, perhaps?’ I suggested. 

“Till the ship sails,’’ she said, ‘“‘we can’t even 
get a glass of water. Thanks anyway, Bill.” 

I sat up electrified. “I’m sorry,” I said. “It’s 
dark in here, and I didn’t recognize ie 

“You still don’t.’’ Where had I heard that voice? 
“But years ago, when you unsnarled my tangled 
taxes, we called each other by our first names.” 

“Of course!’”’ I crossed the lounge and shook her 
hand. ‘““You were ve 

“Blond.” 

“That never entered my mind,” I lied. “Your 
name was Laura Mowry, and you were the most 
glamorous actress I ever met. The only actress, for 
that matter. Movies, television fe 

“Oblivion.” 

“Even your tax problems were glamorous. You 
married a foreign director, and moved to Europe.” 

“Tt was a good marriage,’’ she said, “because 
Charles was a good man.”’ 

I thought of my Jersey suburb, where picture 
window stared into picture window; of the crowded 
concrete highways to the city, the fume-filled 
tunnels and unswept streets; and I asked, ‘““‘Where 
do you live now, Laura?” 

“In Tangier. I have a villa over the harbor.” 

Without any effort I could see it, sparkling white 
between blue sky and bluer sea; and I was about to 
ask if palm trees grew by her doorstep when she 
said, “It’s a long trip, and the Madeira isn’t ex- 
actly a luxury liner. I’m glad you're sailing, too.” 

“But I’m not.” 

“You're waiting for friends?” 

I don’t think I’ve blushed since the day in high 
school when I was caught kissing my first girl, but 
I could feel the warmth climbing up the back of 
my neck. “No friends here, either,” I said. ““The 
truth is so absurd I’m ashamed to tell you.”’ 

“Tt couldn’t be more ridiculous than most of the 
scripts I’ve acted. Try me.”’ 

“You know the way problems, one on top of the 
other, can tie you in knots? The nagging little 
everyday worries.” 

“T’m the world’s greatest expert,” she said. ““The 
only trouble I ever ducked in my whole life was 
that tax business you straightened out for me.”’ 

My eyes were adjusting to the shadows now, 
and I could see that she, too, had fought a few 
rounds with time. That proud face was drawn and 
tense, and she’d lost too much weight in the wrong 
places. But at least she had stopped crying. 

“When the day’s over,”’ I said, “some men un- 
wind with a few drinks, and others 2 

“We're not talking about other men,”’ she inter- 
rupted. “What do you do when you’re boxed in?” 

“Visit ships,’ I muttered, as if I were confessing 
some shameful secret. “Almost every evening 
there’s a steamer leaving for some outlandish port, 
and before I go home I board it. For a few minutes 
I imagine I’m leaving all my troubles behind, sail- 
ing away from taxes and frozen water mains and 
children who behave like—well, like children.”’ 

“And then you go ashore again?” 

“Oh, yes. While I’m on board I feel wonderful— 
carefree and relaxed—but problems always have 
to be faced eventually.” 














A short short story by Robert A. Knowlton 


After a moment she said, ‘‘Do they? Tangier 
has no taxes, Bill.” 

“There wouldn’t be much work for me, then.” 

““You’d be surprised. It’s headquarters for half 
the big corporations in Europe, and they live on 
accountants.” 

“What’s the weather like?” 

“Perfect, month after month.” 

“Palm trees?”’ 

“All around my villa, shading me from the sun.”’ 

I hated to end such a delightful fantasy, but it 
was time to go. I smiled and held out my hand 
again. “It was great seeing you, Laura. Too bad I 
don’t have a passport.” 

“You don’t need one in Tangier.” 

“The five dollars in my pocket wouldn’t buy a 
ticket to anywhere.” 

“The ship’s purser will take your check.” 

My hand fell to my side, and I stammered, “‘But 
I can’t . . . I mean, there’s Eleanor, and all our 
problems, and . . . Laura, this isn’t real. These 
shipboard visits are my tranquilizer, my coffee 
break, my breather. They’re just interludes.” 

Then she laughed, that clear, sweet laugh I re- 
membered from so many films so long ago. “‘Of 
course you won't sail, and I know why. Granted 
that men are born wanderers and weren’t made for 
domestic responsibility; still, the good men always 
accept it. Charles did. He was very ill his last few 
years, and shouldn’t have worked. But he did 
work, so he could leave me the house in Tangier. 
You’re the same sort. You like the taste of free- 
dom, but you’ll never gobble it up because duty 
comes first. Duty and love.”’ She kissed me quickly 
on the cheek. “Good-bye, Bill. Eleanor’s waiting, 
and they’re about to take down the gangway.”’ 

Still I hesitated. ““Why were you crying, Laura? 
Has someone hurt you?” 

“Not really. I came to New York to look for 
work—bit parts, commercials, anything to fill my 
useless life. But everyone told me I’d been away 
too long, they couldn’t use me. You don’t know 
how lucky you are to be needed. Now run!” 

I ran. I charged down the gangplank just as they 
started to haui it away, I raced across the cobble- 
stone square, I swung my car back onto the con- 
crete road with a squeal of tires. Sooner or later, I 
thought, my daughter would marry a teacher or a 
businessman, and forget she ever knew any unsuit- 
able boys. Taxes always went up, but they went up 
for everybody. The plumber would thaw out our 
water main. Billy could shovel snow to pay for the 
broken window. The Maclaren family didn’t have 
to solve any problems; we simply adjusted to 
changing conditions, and without these changes 
we'd be as lost as—what? The most irrevocably 
lost creature I could imagine was the homeless 
ghost of a middle-aged accountant in Tangier. 

As I turned into our street I thought: Once I 
helped a very nice actress out of a tax complica- 
tion, and she’s just paid my fee for the second 
time. Eleanor and I will celebrate tonight, cele- 
brate the fact that we need each other and our 
children and our worries to keep us alive. 

I parked the car carefully at the end of the drive- 
way, where the distant traffic rumbled like surf on 
a tropic beach, and all the snow-topped bushes 
looked like palm trees. Then, tucking the evening 
paper under my arm like any good commuter, I 
walked toward the house. END 
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Sirls at Sheir 
Summor Sun 





Nostalgic, isn’t it? Flipping through grandma’s 
photo album —looking at snapshots of long-ago 
summers and wishing yourself backward in a 
time capsule? Now fashion fulfills the wish, 
turning away from jet-age slickness to long-ago 
softness—from vinyls, metallics and micro- 
minis to voiles, ginghams and midis. Midi, in- 
cidentally, is the length you’ll be having the 
most fun partying in this summer—your house 


or theirs. By TRUDY OWETT, Fashion Editor. 
Two of a Kind 


A_ new shirt-and-midi-skirt look swings into 
view. Left: yellow dirndl skirt, tied with a 
grosgrain ribbon ($16), of Dacron and cotton 
voile. Ruffle-y fitted shirt of Kodel and cotton 
($10). Both 3-13, by Doodles. Right: black 
dirndl skirt embroidered with white. Of Dacron 
and cotton voile, with yellow patent leather 
belt. ($36). Lace-edged shirt of Dacron and 
cotton leno ($23). Both 4-14, by Mr. Gee. 


Not Strenuous But Jolly 


Midi-lengeth: the new must for summer partying. 
From left: Ruffle-front cotton batiste shirt ($9), 
tucked into floral cotton chino dirndl skirt 
($11). Both, 3-13, by Charlie’s Girls. Striped 
dress with scoop-neck top that tucks into high- 
waist skirt. Of cotton voile with white flocking, 
by Pantsville, 3-15/4-14, $36. Flowered blouse 
($12) of cotton voile tucks into matching three- 
tier skirt with velvet sash ($36). Both, 6-14, by 
Ulla. Yellow cotton piqué skirt ($35) and cotton 
lace shirt ($40), both 6-16, by Ginori. 


Ninety-Nine Times Without Stopping 


For beach-romping, lazy or energetic. From left: 
Sleeveless romper ($18) with matching pull-on 
dirndl skirt ($10). Both of rayon ottoman, 3-13, 
by Doodles. Shirt coverup of Dacron and cotton 
gingham with cotton piqué collar and cuffs. By 
Peter Pan Swimwear, S,M,L, $13. Cotton seer- 
sucker dress accented with white duck. By Mr. 
Gee, 4-14, $35. Blouson cotton gingham jump- 
suit, by Elisabeth Stewart, 5-13, $18. Cotton seer- 
sucker shirt romper, by Charlie’s Girls, 3-13, 
$12. Cotton seersucker romper, accented with 
white duck. By Mr. Gee, 4-14, $26. Cotton knit 
T-shirt jumpsuit. By Bobby Brooks, S,M,L, $9. 


Ready for a Tip-Over 

The classic shirtdress: united or divided. Left, 
united: blue top with gray skirt, of Dacron 
cotton dotted swiss, with white patent le 
belt. By Leo Narducci, 4-14, $50. Right, di 
Ruffled blue blouse of Dacron and cotton \ 
(8-18, $12); front pleat dirnd! skirt of Arnel at 
cotton ottoman (6-16, $13). Both, Majest 





Photographs by Melvin Sokolsky 


Ninety-Nine Times Without Stopping 


ur Girls Not Afraid to Climb 

n and out. From the top; short sleeve 
navy swimsuit, belted with a tie, has a hip pocket. 
Of Orlon knit. By Bobbie Brooks, S,M,L, $17. 
Pinstripe red rompers of cotton terry cloth. By 
Smartee, 6-14, $18. Tri-color shirt (can zip over 
a swimsuit). Of cotton knit. By Smartee, $,M,L, 
$11. Belted navy tank suit of acetate, cotton 


and Lycra spandex. By Jantzen, 10-20, $22. 


Up to Their Knees—And “Comfy” 
Newest to-the-knee shirtdresses—frothed with 
lace and ruffles. From left: shirtdress accented 
with black lace and black patent leather belt. Of 
Dacron and cotton dotted swiss. By RG&K 
Originals, 8-16, $26. White-lace shirtdress of 
cotton and nylon. By Glen of Michigan, 6-16, 
$45. Vanilla shirtdress of Dacron and cotton 
striped voile by Cole of California, 8-16, $26. 
Blue and white dotted shirtdress of Dacron 
and cotton voile. By Anne Fogarty, 4-14, $70. 
Hair styles by Carrie White; hats by Archie Eason; shoes by 
Golo; hosiery by Beautiful Bryans, Phoenix and Adriadne. 


All prices slightly higher on the West Coast. 
Shopping information on page 106. 


Four Girls Not Afraid to Climb 
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FASHION’S NEW CRUSH: VALENTINO 


estgner “Ulalentino is as darkly handsome as his silent- 
screen namesake, and some of the world’s chicest women 
ave his adoring fans. Among them, Jackie Kennédy, 
Audrey Hepburn. The object of thezr affections: his ele- 
gant, magnificently delineated fashions. Now, happily, you, too, can 
shout “U for “Valentino.” Here, from his “Rome couture to you, vid 
‘Cogue Patterns, these superb inspirations in white, interpreted by 
us 2n cotton cloque. By ‘NORA O’LEARY, Patterns Edztor. 
Above: Left, bis ae’ V-neckline dress, waist-high and on-the-V —borrowed from 
rhe tennis top (Vogue 1970). Right, the eased - fit dress, perfected (bias collar can 


| fold over, 1995 ). Opposite: Left, coat-dress, buttoned in brass, flares into deep pleats 
1978). Right, cardigan tunic dress, signatured with triple buttons on wide cuffs ( 1971). 


=e: 








Helt All fabrics of ported cotton cloqué by Stoffel; buttons, La Mode. Fabrics, patterns, Valentino shoes and scarves, 
at Lord & Taylor, New York City. Hairstyles by Imo. Backviews on page 107 











kitchen that doesn’t } 


2 


iency? W hy not ? 
nly one part of < 
assets. Important, 
t no more important 
veness, charm, the 
1 touches that say “‘this 
r people.” Think about 
first whiff of morning 
» the last sneak snack of 
J kitchen is the room aa Ge 
ie gravitates to. Soitstands ? ae ay 
O on that the most popular § abe. | O84, 
room in the house also ought to be Ji a a7 Tr 
one of the most inviting. And ‘Dukeeesc.; 
here’s where efficiency comes in. (aa eiedt te a 
Much of the enjoyment of a (AaLee] SURG bag ent a 
kitchen for those who work and Ea “EEE y tee ah 
gather there is derived from the hd. dtd SEGRE R 
good basic planning that goes (iieiee EE eeu) euee ‘ a 
Into It: O1 ea So eof Eee y " et vat 
appliances and work areas, choos- (a4 : ee 
ing materials that are decorative sididiediete de a eo eae 
as well as practical, giving special (BI Miadieslicicth eects 
attention to storage. The kitchen 
here and on the next pageisexactly 4 





ad 


"SUG Gee , 















m3 
we 































deel 
obi ih hla kl 
Me adhe | 
GRPAMOETCEDOEEE TEEPE 
Co 
FERRERO ERTREEUELERURTIEPIEL 









Bd 












the kind we are talking about. Bi ae eae of 
By Margaret Davidson, _ eed yee 
Home Management Editor. ¥x peneannee: ee ae ual 
r TL accdeeenaeereer er a 
r \ iy To a 
Kl CHENS ; it 
=z aad 
| i 
ARE FOR ; ; 
ra 
| a 
4 
| 
| 
i 
The spaciousness here results is 
from bringing several separate S| 
areas together in one coordinated . 
whole. Instead of a kitchen, - 
tiny dinette, back entry (and no , | 
laundry at all), we have TT 
one continuum of space with 
each area clearly defined. a 
Looking at kitchen from the ‘ ’ 
family room: a center cooking a 
island with gas grill for “i 
hamburgers, franks, steaks on one 
side (in use, sloping rack directs 9m 
fat into special drip pan, “H 
minimizing smoke), conventional 
cooking top on other side. Both i 
share a hood for drawing off a 
smoke and cooking odors. ‘Tt 
Sink center on far side of kitchen Wy 
has two stainless-steel bowls. 
Dishwasher 1s installed directly a 
under counter, and at convenient FA 
above it, a row of 
for dishes. . 
a 
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op: Back-entry-turned-laundry 1s just 
a few steps away from kitchen and adjacent 
to breakfast area. Its automatic washer 
and gas dryer do wonders with almost 
everything in the hamper—often give 
beiter-than-hand-pampering results. 
Laundry sink (not seen) ts tdeal for hand- 
washables and assorted household tasks. 





Bottom: A very special feature of the 
kitchen is the new mixing center that fils 
into the doorway of an old closet: a 

handy and decorative way to organize some 
of the kitchen helpers you call on most 
often. Here, spices, pots and pans and 
utensils and a mixer that’s plugged in for 
instant use. Cabinets below hold baking 
utensils, bowls and appliances. 


Within handy reach of mixing center— 
refrigerator-freezer with new picture-frame 
front which lets you match door 

covering to kitchen wallpaper, in this case a 
yellow-and-white check. 


Colors and surfaces add to this kitchen’s 
charm and efficiency. The dark-patina 
finish of wood cabinets; the counter tops— 
soft pale-yellow plastic around sink ; 
hardwood at mixing center; silvery 
heat-resistant stainless steel at cooking 
center. The wallpaper is coated, easily 
washable. Vinyl floor in a brick and tile 
design is easy-to-walk-on, easy-to-care-for. 





Cabinets by Mutschler; gas oven and cook top by Caloric; 
gas grill, Majestic; dishwasher by KitchenAid; sink by Elkay; 
refrigerator/freezer by Sub Zero; laundry appliances by 
Maytag: wallpaper—Wallpaper Council. 
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‘INCLUDING “EMOTIONAL EXERCISES” FOR COUPLES 


BY WILLIAM J. LEDERER & DR. DON D. JACKSON 


You can find out everything you need to know about your marriage—and more than you ever suspected!— 
with this remarkable new program: a psychiatrist’s series of revealing self-tests, plus a five-session plan that 
really shows you how to be happier. An excerpt from the forthcoming book, Mirages of Marriage. 


The annual physical checkup, for 
people and for cars, has come to be 
regarded as almost mandatory. These 
checkups are performed in the hope 
that any pathologies or malfunctions 
will be discovered while they are still 
treatable. 

It seems to us that marriages deserve 
the same care and attention given our 
bodies, or our automobiles. Marital 
checkups, we believe, can be useful. 
First, a checkup enables the husband 
and wife to identify and appraise mar- 
ital liabilities, and the liabilities may 
The late Dr. Don D. Jackson was director of the 
Palo Alto Mental Research Institute, professor of 
clinical psychiatry at Stanford University Medical 
School and author of numerous scientific books. 


William J. Lederer was co-author of The Ugly 
American, and has written other best sellers. 


then be reduced by therapy. Also, a 
marital checkup makes the spouses 
aware of taken-for-granted assets, and 
methods of stabilizing or increasing the 
assets can then be determined. 

An individual in good health may be 
approaching an age where certain as- 
pects of his living, such as diet, exercise, 
smoking, should be altered to help him 
maintain this good health. Similarly, 
marriages have phases, or life stages, 
that can be met by shifts or changes in 
the nature of the marital interaction 
and in some of the spouses’ activities. 


‘Spouses may not recognize these mar- 


ital process changes, but an experienced 
“marriage doctor” will. 

Yearly marital checkups with a com- 
petent professional would make the 


majority of marriages more workable, 
and would result in a vast increase in 
mental health, physical health, satisfac- 
tion, and productivity. However, the 
chances for such annual checkups’ be- 
coming widespread in the near future 
are, indeed, small. Spouses have a 
natural reluctance to seek outside 
help unless their marriage is in great 
difficulty. Therefore, if the idea is 
sound—and we believe it is—spouses 
will have to conduct their checkup for 
themselves. 

It can be assumed at the start that 
every marriage has problems. We have 
never encountered, or even heard of, a 
problem-free marriage. Correspondingly, 
it can be assumed that just about every 
marriage would profit from an evalua- 
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tion, with the problems viewed in objec- 
tive’ perspective. 

Learning to appraise and diagnose the 
state of a marriage is essential for the 
maintenance of a workable relationship. 
We wish that our married readers could 
find well-trained and experienced pro- 
fessionals to help them with such a 
checkup; and we wish that our readers, 
if they could find such professionals, 
had enough money to afford them. But 
the average married couple in the United 
States today probably cannot take ad- 
vantage of professional services; there- 
fore, they need to learn the best pro- 
fessional methods for checking up on 
their own marriages. 

Checking up on one’s marriage is not 
the same as improving the marital con- 
dition. At this point, the aim is simply 
to discover how well the marital process 
is operating. Using techniques for self- 





Marriage Appraisal by Individual Spouses 


ach spouse should find a place where 
he can apply himself in quiet and 
without interruption for approxi- 
mately two hours, and should try to 
select the time of highest vitality and least 





_ fatigue. Preferably, the test should be taken 


after the spouses have been apart for several 
hours, so that if they have been arguing, they 
have had an opportunity to simmer down. 
The only equipment needed is a pen or pencil 
and a pad of lined paper. 

The first step is to record, in writing, what 
are considered to be the marital assets and 
the marital liabilities. In one column, the 
individual lists those elements which he likes 
about the marriage, those which he thinks 
work well, and in another column he records 
those which he dislikes, or which appear not 
to work well. 

The next step is to answer the questions 
listed following this paragraph, supplying ex- 
planatory information as required. It is essen- 
tial to write oul the answers, not just to answer 
the questions mentally. The answers should 
be numbered to correspond to the questions. 
All the questions must be answered. Where a 
question does not apply to one of the spouses, 
he should attempt to answer it as well as 
possible for the other spouse. For example, in 
answering questions 15-17, the wife should 
state whether she believes her husband is 
getting along better or worse in his job since 
his marriage, giving the reasons for her 
conclusion. 

1. Do you look forward to your spouse 
after being separated during the day? Answer 
yes or no. 

2. If the answer to question 1 is ‘“‘No,” 
write out the major single reason why you 
do not look forward to meeting your spouse 


iss 


appraisal, the spouses will determine 
whether their marriage is functioning 
satisfactorily. If they decide that the 


marriage should be continued and they _ 


wish to improve it, their next step will 
be to identify their marital liabilities. 
Then, the third step is to find ways of 
reducing or eliminating these liabilities. 

There are three recommended meth- 
ods of appraisal: 

Method A. The spouses isolate them- 
selves, and each tries to make the 
marital appraisal alone. This unilateral 
do-it-alone method is the least effective 
of the self-checkup procedures, but 
under some conditions it is the only one 
possible. Later we will describe how it 
can be made most efficacious. 

Method B. The two spouses sit down 
together under conditions to be de- 
scribed later, and perform a joint evalu- 
ation of their marital state. 


- METHOD A: 


at home each evening. Be specific; for exam- 
ple, “My husband starts complaining about 
the way the house looks and the way I’m 
mishandling everything from the minute he 
comes into the house,” or “I come home 
tired from the office and my wife has the 
house noisy, the television going, or friends 
in the kitchen, and everything looks like a 
pigpen.”” 

3. If the answer to question 1 is “No,” 
now write down at least five reasons, in addi- 
tion to the one given in answering question 2, 
why the event of meeting at night is con- 
sidered so unpleasant. Writing these five rea- 
sons may be difficult, and to do so will require 
much objectivity, for often one is ashamed 
of one’s reaction to certain traits in one’s 
spouse. For example, one man wrote, “J sim- 
ply cannot stand the whining, high-pitched 
tone of my wife’s voice.”” This husband had 
known about his wife’s voice before he mar- 
ried her, and therefore found it embarrassing 
to admit that her manner of speech disturbed 
him. One wife wrote, “Tom comes home so 
damned jolly and tells of all the interesting 
people he met during the day. Me, I’m 
exhausted from cleaning house and looking 
after three children and I resent his noisy 
cheerfulness. Why can’t he come in quietly 
and just start helping me?” It is essential 
that at least five reasons be listed. If five 
important reasons cannot be found, minor 
ones can be included, to bring the total up 
to five. 

4. If the word “‘love’”’ means that the secur- 
ity and well-being of your wife or husband is 
as significant to you as your own security 
and well-being, do you love your spouse? 
Answer yes or no. 

5. Using this same definition of love, does 





Method C. The two spou 
the presence of a third inc 
nonprofessional. The function o 
third party is to listen, and t le 
back what he ‘“‘hears.’’ Often the 
sage sent by one spouse is no 
message “‘heard’’ by the other, a 
this situation a third party frequer 
can clarify what the message is. M: 
times, messages are transmitted, at 
least in part, by nonverbal behavior of 
which the sender is not aware. 
third party can describe to the spot 
their behavior and actions during th 
discussion. The nonprofessional for this 
purpose should be someone not related 
to either spouse—someone who can k 
trusted not to take sides, and not to 
gossip about what he hears. Also, he 
should be someone who is not bi 
about marriage even if he has been 
divorced. 



































your spouse love you? Answer with yes or 7 20. 
6. Briefly list five instances of your ov af 
loving behavior toward your spouse during 
the last month. 4 
7. List five instances of your spouse’s loving 
behavior toward you during the last mont: 1 
8. List five hateful things you have done— 
intentionally or unintentionally—to your 
spouse in the last month. ‘il 
9. List five hateful things your spouse has 
done to you during the last month. \ 
10. List five things which you have asked 
or scolded or nagged your spouse to corre ct 
or improve, but which your Spee has not 
corrected. ; 
11. List five things which your spouse has 
asked or scolded or nagged you to correct or 
improve, but which you have not corrected 
either because you could not or because yo 5 
did not wish to do so. ; 
12. Of the items listed in your answer to” 
question 11, which could you have corrected. 
if you had really wanted to? For example, — 
which would you have been ready and will: 
ing to rectify? Mm 
13. For each of the items listed in your 
answer to question 12, specify in detail your — 
reasons for not making the change Sugeest 
by your spouse. 
14. For each of the items listed in your ‘ 
answer to question ‘10, put down the reasons ~ 
why, in your opinion, your spouse did not 
attempt to please you by making the chan 4 
suggested. 
15. (For the husband.) Have you been get 
ting along better or worse in your job since | 
your marriage? Answer better or worse. _ a 
16. If you are getting along better, describe 
in what ways your being married has been 
responsible. 
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17. If you are getting along worse, describe 


- in what ways your marriage has been re- 


sponsible. 

18. (For the wife.) Since marriage, have 
your days been as fulfilling and as interesting 
as they were before you were married? An- 
swer yes Or 0. 

19. If they are at least as fulfilling, describe 
in what ways your marriage has been re- 
sponsible. 

20. If less fulfilling, describe in what ways 
your marriage has been responsible. 

21. List five ways in which you think your 
spouse is excessively selfish in regard to you. 

22. Who do you believe is exerting the 
greater effort to make the marriage successful, 
you or your spouse? Give reasons for your 
answer. 

23. Have you considered the possibility of 
a divorce, even as a fleeting thought? An- 
swer yes or no. 

24. How many times have you considered 
the possibility of divorce in the last six months? 

25. Do you know of a couple with a mar- 
riage better than yours? Answer yes or no. 

26. If you know of such a couple, why is 
their marriage better than yours? 

27. Before you got married, you must have 
thought that your marriage would be a suc- 
cess. List five reasons why you thought so. 

28. Knowing what you do now about your 
present marriage, would you—if you were 
again single—still marry the same person? 
Answer yes or no. i 

29. If you could get divorced from your 
present spouse without any inconvenience, 
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n this second method for checking up on 
amarriage, the questions listed for Method 
SA are employed once again. However, 
instead of writing the answers out, the 
spouses answer the questions out loud, in 
each other’s presence, taking turns at being 
the first to answer a question. The answers 
must be brief (that is, as if they were being 
written out.) 

Each spouse must listen to the other’s answers 
without comment. It is not permissible for one 
to attempt to explain actions or episodes re- 





without any major cost or publicity or bitter- 
ness, and without inflicting any hardship on 
your children, would you get divorced? An- 
swer yes or no. 

30. Were you happier during your courting 
period than you are now? Answer yes or no. 

31. If you were happier, give at least three 
reasons why. 

32. List five things which you do not like 
about your spouse, which you learned only 
after the intimacy of marriage. 

33. List ten differences in taste between 
your spouse and yourself. For example, “He 
likes jazz; I like opera,” or ‘‘She dislikes 
cleaning up the kitchen in the morning, and 
I object to the mess in the morning.” 

34. Is your married sex life satisfactory? 
Answer yes or no. 

35. What behavior or techniques on the 
part of your spouse would make your sex life 
more satisfying ? 

36. If you have children, do they seem to 
you to help or to hinder your marriage? If 
you could begin your marriage all over, and 
be without children, would you prefer to 
have none? 

37. If you do not have children, do you 
think their presence would improve the mar- 
ital relationship? 

38. Do you like your spouse’s relatives? If 
there are any you dislike, tell why. 

39. (For the wife.) Would your marriage be 
better if your husband made more money? 

40. Is there any way you can help your 
husband to get ahead in his business (make 
more money) ? 


¢ METHOD B: - 


Joint Evaluation 


ferred to by the other, or in any way try to 
enlarge or negate what the other says— 
regardless of how much he wishes to do so. 
Also, no matter how annoyed one or both of 
the partners may become, the test must be 
completed at one sitting—and it must be 
conducted in a quiet place where there can 
be no interruptions of any kind. 

When both spouses have answered all of 
the questions, they should return to their 
normal routines without further comment. 
After a thinking period, of about 24 hours, 


¢ METHOD C: - 


41. (For the husband.) Would your marriage 
be better if your wife had some particular 
skills which you believe she does not now 
possess ? 

42. Why doesn’t she have these skills? 

43: Can you help her to acquire them? 

44, List five reasons why your marriage is 
advantageous (or satisfying) for you. 

45. List ten disadvantages (or unsatisfying 
aspects) for you in your marriage. 

If you have answered all of these questions 
honestly, a review of your answers will indi- 
cate very clearly whether your marriage, in 
your opinion, is working in a way that is 
reasonably satisfying to you, whether it needs 
a major overhaul, or whether the repair work 
required so outweighs your commitment to 
the relationship that it should be ended with 
a divorce to avoid continued destructiveness. 
Neither spouse should show his answers to the 
other. (Knowing that you alone will see what 
you’ve said permits you to be totally honest, 
and thus to judge the total picture objec- 
tively.) After both have gone through the test, 
each should ask the following question of the 
other: ‘‘Do you believe our marriage is much 
less than we want it to be?” If at least one of 
the spouses believes that the marriage is very 
unsatisfactory, then even if the other feels 
that the marriage is great, they should each 
answer the following question: “Shall we find 
out what is wrong with the marriage and try 
to improve it?” 

If the answer for both is “Yes,” they 
should next go to the ‘Interpersonal Com- 
parison Tests’’ (on the next page). 





each of the spouses should tell the other his 
answer to the following question: “Is our 
marriage very unsatisfactory ?” 

If both parties believe that the marriage 
is satisfactory and cannot be improved, noth- 
ing more need be done. But if one or both of 
the spouses thinks that the marriage process 
is not working, or that it can be improved, they 
should ask each other the following question: 
“Should we try to analyze our marriage to 
see how it can be improved?” The “Inter- 
personal Comparison Tests’ may be helpful. 





Appraisal with the Assistance of a Nonprofessional Outsider 


4 


p> method requires much more time 


than the others—a minimum of five 
S uninterrupted hours. Again, the ques- 

= tions listed for Method A are used, 
and, as in Method B, they are answered out 
loud, not in writing. This time, with a third 
party present, after one of the spouses has 
answered a question, the subject is open for 
discussion. The other spouse may challenge, 
may argué, may explain, may say anything, 
as long as it is relevant. If, as often happens, 
one of the spouses wanders from the subject, 
it is the function of the third party to return 
the discussion to the matter at hand. 

In the course of the session, there may be 


, 


flare-ups of temper or weeping or cursing. 
When these occur, the third party should 
calmly remind the spouses that their purpose 
in coming together was not to argue, but to 
make an appraisal of the marriage. 
Frequently, when one spouse challenges 
another, asks questions, makes an explana- 
tion, open hostility will occur between the 
spouses. During these times it often happens 
that the message received by one of the 
spouses is not the message that the other 
actually sent. The third party must stay alert 
for this situation, and try to act as inter- 
preter, making sure that the messages sent 
by one spouse are accurately received by the 


other. For example, the third party may have 
to interrupt a discussion and say, “Mary, I 
will paraphrase what you have said in the 
way I understand it.’’ After completing his 
paraphrase he asks, ‘‘Mary, is that what you 
meant?” If Mary says that it is, the third 
party asks the other spouse if he understands 
the statement in the same way also. 

At the completion of the session, after all 
of the questions have been answered by both 
spouses, the third party asks both spouses if 
they think the marriage can be improved and 
if they wish to try to improve it. 

If they wish to improve it, they can proceed 
to the “Interpersonal Comparison Tests.”’ 
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. INTERPERSONAL COMPARISON TESTS. 


YER bese three tests will aid in determining how close or far apart couples are in their repertoire of values. The amount of aitfer 


will indicate the likelihood that the two individuals can form a functional system. 


- 


The tests should be taken by one person at a time in complete privacy. To start the first test, place a piece of white bond papi A er 

S alongside the first test page. Line up the top of the paper with the top of the page. Now answer the questions by placing an X on the 
bond paper opposite the horizontal line where it would be put if the answers were being marked in the magazine. Mark only a single answer ~ 
for each question. Go through Tests A and B in this manner, using a fresh piece of paper for each page. The instructions for taking Test C 


are given separately. Be sure to identify each page by writing at the top the number of the corresponding page in the book. 


Do not make marks in the magazine. The second berson taking the test would then see your answers, and would be infiuenced by them. 


TEST A 


1. | was born 

. in the Eastern seaboard. 

. in the Southern United States. 

. in the Midwestern United States. 

. in the Southwestern United States. 

. in the Western United States. 

. outside the United States. Saeed 

2: My place of rearing was 
a. a metropolis. 

b. a medium-sized town. 
c. a small town. FP rats hae OS 
d. a rural area. 

3. My religious background is 

a. Catholic. 

b. Jewish. 

c. Protestant. 

d. Moslem. Bhs 6 Le 
e. none. 

f. other. 

4. My parents are 

a. first-generation Americans. 

b. second-generation Americans. 

c. third-generation Americans (or earlier). 
d. not American citizens. 

5. The highest annual income earned by my father was 
a. over $30,000. ee 
b. over $20,000. Bev IESS 

c. over $15,000. page in See eit 

d 

e 

fi 


moaogen 


. over $10,000. PEERY Sie ah 
. over $5,000. Baibars 20 
$5,000 or less. soe oes 

6. The highest educationa! level reached by my father was 
a. grade school. 

b. high school. 

c. college. = 
d. graduate school. SAT ISS 5 
e. a doctoral degree. 

7. The highest educational level reached by my mother was 
a. grade school. Ka 
b. high school. 
c. college. 

d. graduate school. a see Le, 
e. a doctoral degree. 

8. My position in the family was 
a. oldest child. ws 
b. middle child. 
c. youngest child. 
d. only child. 2a 

9. The number of children in my family was 
a. very large (seven or more) 

b. large (five or six). 
c. average (three or four). 
d. small (two). 
e. only one. 
10. My parents were 
a. very close in age. 
b. less than five years apart. 
c. less than ten years apart: 
d. less than fifteen years apart. 
e. fifteen or more years apart. 
11. My parents’ experience with divorce was that 
a. neither was ever divorced. 
b. one had been previously divorced. 
c. both had been previously divorced. 
d. they were divorced when I was a child. 
e. they were divorced when I was in my teens or older. 
12. In my parents’ families 
a. there have been no divorces. 
b. there has been one divorce. 
c. there have been two divorces. 
d. there have been three or more divorces. 
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13. in my family rearing the person who seemed most in charge was: 4 ; 


a. my mother. 

b. my father. 

c. neither parent. 

d. I never thought about who was in charge. 
14. In our community my parents were 

a. considered important people. 

b. included among the people of some standing. 

c. just average socially. 

d. below average socially. 

e. considered outsiders. 


TEST B 


|. PAST LIFE EXPERIENCES 


1. My family situation consisted of 

a. living with both of my biological parents. 

b. living with just my mother. 
living with just my father. 
living in foster homes or with stepparents. 
living with my real mother and a stepfather. 
living with my real father and a stepmother. 
2. My own family experience was 

a. warm and pleasant. 

b. pleasant but not intimate. 

c. nothing I can particularly remember. 

d. unpleasant. 
3. As clearly as | can remember my earliest days were 

a. extremely pleasant. 

b. neither pleasant nor unpleasant. 

c. pleasant, though I was nervous. 

d. unpleasant. 


moan 


4. The most pleasant aspects of my childhood are associated ‘ 


. with both parents. 
. with the parent of the same sex. 
. with the parent of the opposite sex. 
. with my siblings. 
. unconnected with members of my immediate family. 
I do not recall any particularly pleasant experiences. 
5: As a child | was fond of 
a. reading, solitary hobbies, and daydreaming. 
b. sports and outdoor activities. 
c. being around other people socially as much as possible. 
d. no particular interests which I can recall. 
6. During my growing-up period 
a. I had many close friends. 
b. I had one or two close friends. 
c. I had no friends whom I particularly recollect. 
d. I was a very solitary person. 
7. In my family, my dating 
a. was something I could easily discuss with my parents. 
b. was mentioned rarely, or only in a kidding manner. 
c. was something I did not care to discuss. 
d. aroused considerable conflict. 
8. When I was in high school 
a.‘my major interest was in getting good anne: but main- 
taining an active social life. 
b. my major interest was in maintaining an active social and 
sports life rather than in getting high grades. 
c. I did not want to go to school any longer, and wanted to 
make money. 
d. I felt confused and did not know what I wanted to do. 
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Il. PRESENT LIFE EXPERIENCES 


1. Financially and socially | feel the next five years 
a. will be reasonably successful. 

b. will-consist of two steps forward and one back. 
c. are impossible to predict at present. 
d. scare me. 

2. About my health at the present time, | would say that 
a. I have always had and expect to have perfect health. 
b. for the last few years, my general condition has been 

below par, but I believe I’ll regain excellent health soon. 


S 
te 
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. for some time now I have had a chronic illness (or dis- 
_ ability) which is serious; and the probability of improve- 
ment is small. 


_d. I don’t know for sure. I guess I’m as healthy as anybody, 


but I haven’t had a physical for years. 

3. About my psychological adjustment, | would say that 
a. I feel fairly secure emotionally. 
b. I am happiest not living alone. 
c. I probably do best living alone. 
d. I do not think about my emotions. 

4. Like many people | am 
a. sometimes uneasy when I am alone. 
b. sometimes uncomfortable when in a crowd. 
c. sometimes concerned about dying. 
d. hardly ever concerned with such matters. 

5. With regard to children 
a. I have doubts about how good a parent I would be (am). 
b. I very much want (am very glad I have) a child of the 
same sex as I am. 

. Iam not sure I want children (like having children). 

. Ido not care what sex the child is, but I do want to have 
one (or perhaps two or three). 

e. I would like to have at least four or five children. 

. as far as I am concerned, my marriage would be most 
successful without any children. 


mao 
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6. With regard to being married at this particulary time, | feel that 


a. since most of my friends are already married, I am glad 
; I am too. 

b. marriage is an important stabilizing influence in my life. 

c. the person I wished to marry would not have waited if 
we had not married when we did. 

d. there was no special reason for marrying when I did but 
I did not wish to disappoint my friends and relatives. 

e. it was as good a time as any to marry. 


lil. THE PERSON | AM MARRIED TO 
1. My spouse 
a. is extremely attractive physically. 
b. is not unusually attractive physically, but is likable. 


c. is someone I do not think of in terms of physical beauty. 


d. embarrasses me because of his (her) looks. 
2. My spouse 
a. comes from a family I greatly admire. 
b. comes from a family I feel very much a part of. 
c. has so little family closeness I feel sorry for him (her). 
d. has very irritating parents, but I can overlook them. 
3. With regard to the family of my spouse 
a. I am worried that she may become too much like her 
mother (or he like his fatiner). 
b. I am concerned that she may become too much like her 
father (or he like his mother). 
c. I do not feel his (her) parents play any significant role 
in our marraige. 
d. I do not think he (she) 1s like either of his (her) parents. 
4. | feel that my spouse’s parents 
a. are better educated than my family. 
b. have considerably more money than my family. 
c. are not as socially acceptable as my family. 
d. I do not think about them in this way. 
5. In the relationship with my spouse | feel that 
a. he (she) is more in charge than I am. 
b. we are equally in charge. 
c. I am more in charge than he (she) is. 
d. neither of us is in charge. 
6. With regard to companionship, my spouse and i 
a. have many interests in common. 
b. have independent interests, but are tolerant and sup- 
portive of each other’s activities. 
c. expect to develop interests in common. 
d. seem to have relatively little in common when we are 
not busy with social activities. 





. HOW TO USE 


7. With regard to the question of marriage, my spouse and | 


. have discussed our doubts and fears of marriage. 
. have had some doubts, but have not mentioned them. 
c. may be afraid of hurting each other by bringing up the 
question of whether we have made a mistake. 
d. do not have any doubts whatsoever. 
e. used to have doubts but overcame them. 
8. With regard to our marriage 
a. I would like to leave it, but am afraid. 
b. despite my doubts I prefer to stay with it. 
c. I feel I can overcome any doubts since my love is great 
enough for two. 
d. I would have doubts no matter whom I had married and 
should therefore not let these doubts stand in the way now. 
9. With regard to religion 
a. we are of the same faith and there are no conflicts. 
b. neither of us has had serious religious training, and we 
do not intend to become involved with any church. 
c. we are of different faiths, but have agreed to rear our 
children in one of them. 
d. we have opposing religious views, but are tolerant of 
each other’s ideas. 
e. we would have no problems about religion if other 
people would stay out of our business. 
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iV. MARRIAGE AND THE FUTURE 


1. With regard to my occupational or avocational interests 

a. I feel I have the courage to pursue both my marriage 
and my interests, even when they conflict. 

b. I feel I could sacrifice almost anything in order to have 
a happy marriage. 

c. I see no conflict between marriage and other interests. 

d. my spouse has no ambitions or professional commit- 
ments which will jeopardize or interfere with our marriage. 

€. my spouse’s devotion to his (her) career interest is some- 
thing I can easily admire and support. 

f. my spouse’s devotion to his (her) career is something I 
hope I can get more enthusiastic about as I understand 
him (her) better. 

2. With regard to the future with my spouse 

a. I sometimes think he (she) may become ill. 

b. I fear that he (she) may become ill. 

c. I fear that he (she) will become too much smarter or more 
important than I can become. 

d. I never have had any doubts. 

3. With regard to the future of our marriage 

a. I am worried about becoming poor. 

b. I am worried about the influence of our in-laws upon us. 

c. I am troubled about how many children we should have. 

d. .I sometimes think my spouse might have an affair. 

e. I prefer not to worry about things until they happen. 


TEST C 


Using a separate sheet of paper, write down in order of preference the three 
activities listed here which you like most and the three which you like least. 


Motion pictures 


Competitive sports Creative endeavor 


Spectator sports Television 

Being outdoors Driving a car 
Special gatherings with friends Theater 
Reading Night clubs 

Art appreciation Dancing 

Politics Discussion groups 
Hobbies Civic activities 


Membership in organizations 


Being with a few friends 


Business or professional activities 


When you and your partner compare sheets, first note those activities 
which neither of you checked and decide whether you are both genuinely in- 
different to all of these. Perhaps there are some in this group which you might 


enjoy trying together. 


THE TESTS , 





WR or tests A and B align the two partners’ answer sheets for a particular section so that the columns of X’s are side by side. Be sure 


that the tops of the two sheets are even. 


pe 





A scanning of the results of Text C will make the differences in taste between the two people obvious. 
In general, the greater the gap between the two people in culture and taste, the greater is the likelihood that they wili find themselves 


The alternative answers for each question have been arranged in order of increasing differentness (vertically). Therefore, the extent 
of the vertical distance between the X’s for any question indicates the degree of difference in your cultural and ethnic values. 


incompatible and the greater will be their difficulty in forming a highly functional relationship. The reasons for this have been discussed earlier. 

This is the rule of thumb, but it is not an absolute law. No generalization about human nature can be absolute, for there is an infinite 
variety of people, and they relate to each other in an infinite number of different ways. Therefore, the man and woman who have completed the 
tests should do more than just take note of the differences between them. They should explore them in depth so that they can determine if the 
““sameness’’ can be fully utilized to increase the solidarity of the marriage, and so that they can attempt to turn some of the possibly debilitat- 
ing differences into advantages, or at least to neutralize them. 





\ 


" 


V/-~New do-it-yourself exercises which follow 
will not guarantee a perfect marriage, 
or even a workable marriage. However, 
if the suggestions are studied and seri- 
ously applied, they may stimulate a pattern 
and pace of thinking which may: 

@ prevent constant repetition of old, destruc- 
tive patterns; 

@ stop small problems from becoming big 
problems; 

@® point toward broad relationship goals; 

@ force spouses or prospective spouses to ex- 


(@ 


= 





s his session is designed primarily to help 
each spouse listen to the other so that 
later on, when more substantive issues 

= are discussed, the spouses have a bet- 
ter chance of hearing each other. It enables 
them to learn to control the tendency toward 
recriminations or alibis or the utilization of 
any sort of defensiveness. Accurate hearing 
means not only perceiving what is said but 
also refraining from attributing to the speaker 
what he has not actually said at this par- 
ticular time. 

It is recommended that the first session 
(which is divided into three segments) be con- 
fined to discussions of 15 or 20 minutes each. 
As in the previous practice sessions, the spouse 
who speaks first is elected by flip of a coin, 
after which they alternate. During each of the 
first two brief discussions (held on different 
evenings) one of the spouses has his turn to 
state as factually as possible what charac- 
teristics he would ideally like to see in the 
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YR“ e second session consists essentially of 
WS one spouse’s learning to take directions 

SZ from the other. One of the most com- 

S mon and grievous problems in the or- 
dinary marriage is that spouses cannot accept 
instruction from each other. In the course of 
any relationship, in the course of getting fam- 
ily work done, it is necessary for the spouses 
to divide areas of work responsibility and for 
each to be willing to cooperate by taking in- 


nt 


‘struction from the other in the other’s partic- 


ular area. In actuality, however, this is rarely 
done. Usually, there is avoidance—‘“‘I’m doing 


” 





ZN other questions which must be answered 
by “Yes” or “No” and nothing more. If 
= attempts are made to qualify or explain 
the answers, the value of the session is de- 
creased. The spouse whose turn it is to lead 
asks two questions of the other, waiting for a 
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plore certain areas which they have avoided or 
which social customs have formerly forbidden 
them to explore; 
@ assist couples in recognizing that a large 
number of so-called experts are giving (and 
charging for) tests and counsel that are not 
effective; and that the nature of much of this 
counsel leads people into easy—but spu- 
rious—conclusions which often are destructive 
to the marriage. 

You may find that your marriage is much 
better than you think! 


e FIRST SESSION 


other, to make the marriage more workable. 
The spouse who does not have the floor re- 
mains completely silent, making every at- 
tempt to listen to what is being said. 

A third discussion begins when the spouse 
who was silent at the previous session sum- 
marizes what he has heard from the other 
and inquires if his summary is approximately 
correct. Then he adds supplementary com- 
ments, but only about himself (for example, 
“It seems to me that if I were in your posi- 
tion I would want me to be more prompt 
than I have a tendency to be’’). Note that the 
spouse who is summarizing is not allowed to 
introduce defensive or attacking material. At 
first, the habit of introducing such harmful 
material will be hard to break, but if both 
spouses are conscious of the problem, success 
will come. 

The summary which opens the third dis- 
cussion should be easy to complete quickly. 
Next, the other spouse is required to spend 


e SECOND SESSION 


in which one of the spouses learns to take 
instruction from the other. 

On a morning shortly after the end of the 
rest period, the spouses again flip a coin. 
Then, in the course of the day, the winner 
plans in detail a weekend for the two of them; 
the children (if any) are not to accompany 
their parents. The other spouse is told about 
the plans that evening. He can make no sug- 
gestions, and during the weekend is expected 
to accept all of the arrangements made by his 
partner. The weekend is to consist of only two 
days and one night, for it is likely to be a diffi- 
cult period for the couple. Couples frequently 
fail in their first try at the one-spouse-domi- 
nated weekend; the strain can be particularly 
great if the coin toss has resulted in a complete 


e THIRD SESSION « 


reply to the first before asking the second: 

Do you believe that this marriage of ours 
can be improved? 

Apparently we have to do a lot of work and 
perhaps give up some things in order to im- 
prove the marriage. Do you think our mar- 
riage is worth the enormous effort? 





* DO-IT-YOURSELF EXERCISES ° 7a 


Before proceeding with these exercises 
spouses should make sure that neither has 
gotten into the habit of using the past ad. ei 
versely against his mate. 

Remarks like “I notice you started heal 
sessions late just as you do everything else” — 
can only lead to a series of infinite regressions 
back to Adam and Eve. We recommend that 
whenever one of the spouses is unable to avoid — 
the adverse use of past history, the other — 
should take the privilege of stopping the ses-- 
sion at once. i 





15 minutes (timed by the listening spouse) 
describing how he himself contributes de- 
structively to the marriage and how he could 
change so as to improve the marital situation. 
If the individual cannot think of any ways 


in which he contributes destructively or is 


failing in the relationship, this 15-minute 
period must be spent in silence. It is surpris- — 
ingly difficult to remain silent this long, but it 
is even more difficult to be so perfect in a 


marital relationship that one cannot think of _ 


a single fault in oneself. The 15 minutes sel- 


dom pass silently. If the spouses have reached 


this point in the practice sessions without 
destructiveness or mutual antagonism, they ~ 
can feel they have made considerable progress — 
and are urged to take a three-day vacation 
from any discussion of their marital problems _ 
and from further exercises. If either bringsup 
the topic of their marriage during this recess, _ 
the other is to remind him that the book says, — 
“Thou shalt not.” 





role reversal—as when the spouse who usually 
dominates becomes the follower, and the sub- 
missive spouse becomes the leader. Several 
attempts may be necessary before success is 
achieved. But when it is, the resulting relief 
and self-understanding will be recognized by 
both spouses. 

One highly competitive couple achieved 
weekend success through humor. The hus- 
band, who had lost the toss of the coin, re- 
sponded to his wife’s detailed orders through- 
out the weekend with a cheery “‘Yes, boss!” 
Laughter followed, and suddenly both found 
the pattern easy to carry out. 

The next exercise will be enlivened by the 
weekend experience and should not take place 
before the following Wednesday or Thursday. 





When these two questions have been asked 
by spouse A and answered by spouse B, then 
the roles are reversed. B asks and A answers 
the same two questions. 

The next step is for spouse A, speaking out 
loud, to ask a series of questions of himself, 
answering each in turn by saying “Yes” or © 
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_ “No.” Spouse B listens. The questions are as 
follows: 

1. During the last few months, have I ever 
said, “If only you (the other spouse) would do 
soand so, our marriage would be much better ?”’ 

2. In the last few months have I often 
stated, “If you (the other spouse) had a differ- 
ent personality, I would be much better off 
and the marriage would be much smoother?” 

3. Have I in the last few months used past 
history against you? Have I brought up your 
past errors and ways of behaving, things I 
didn’t like about you in the past, in order to 
prove a point, or to intimidate you, or to get 
some degree of control over you? (Remember, 
these are all to be answered by the spouse who 
is asking the questions. ) 

4. In the last few months have I generalized 
about some fault of the opposite sex? Have I 
done this either out loud or in my own think- 
ing? Here the speaker should try to recall 
whether he has indulged in the common 
tendency to play the game of the battle of the 





\i the next weekly meeting, the ques- 
tions and answers of the previous 
jy44 session are discussed. Whenever an 
SZ, answer has been ‘“‘Yes,” the data 
supporting it is now presented. For example, 
if spouse A answered ‘‘Yes’’ when he asked the 
first question (“During the last few months, 
have I ever said, ‘If only you would do so and 
SO, Our marriage would be much better’ ?’’), he 
now gives as many examples of his making 
this remark as he can recall. For instance, 
Mary may say, “Yes, I said that if you, 
John, would be home the same time every 
evening, I wouldn’t be so nervous about 
meals. I’d be more cheerful at dinner, and 
we'd have much happier evenings.” Then she 
goes on to mention other statements of this 
sort which she has made. When she is through, 
spouse B—John, in this instance—lists fur- 
ther examples which he may remember but 
which spouse A forgot. Both spouses speak 
as dispassionately as possible, making state- 
ments of fact, without elaboration. The 
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he fifth session is by far the most diffi- 
cult, and can beattempted only if both 
spouses feel they have accomplished 

= the following: 

1. Decided that the marriage should be 
continued, and indicated a willingness to 
make a vigorous effort to develop a functional 
relationship. 

2. Practiced the rudiments of effective 
verbal communication. 

3. Become conscious of some of the non- 
verbal methods of communication utilized 
by each, bringing them into awareness and 
learning to identify what they mean. 

4. Learned what each spouse believes he 
has done to create discord in the marriage. 

5. Learned that one cannot evaluate mar- 
ital interactions unilaterally. 

6. Learned that the developing of an ex- 


( 


sexes. It is easy to forget that our biases are re- 
inforced constantly, and are thus enlarged, 
unless we become aware of this danger and 
learn to look around and think for ourselves. 

5. In the last few months have I felt vulner- 
able in relation to you? (Only by avoiding a 
sense of vulnerability can one be open, fully 
trusting, and nondefensive. The speaker 
should try to remember if he has withheld 
loving behavior for fear that it would be inter- 
preted as approval of some of the disliked 
behavior of his spouse.) 

6. In the last few months have I used the 
children against you at any time? 

While spouse A has been asking and an- 
swering these questions, spouse B has been sit- 
ting silently. Now the procedure is reversed. 
Spouse B asks and answers the same ques- 
tions, while spouse A listens. 

After this has been done, the same questions 
are used once again, only in this instance, we 
start off with spouse A asking the questions of 
spouse B. For example, spouse A will ask, 


eFOURTH SESSION. 


spouses do not discuss whether or not the re- 
marks now recollected were justified. They do 
not discuss the effects of the statements. They 
simply list as many as possible. After A has 
gone through the list of questions and given 
examples, and B has supplied more examples, 
B takes his turn and goes through the same 
list, with A adding further illustrations. Even 
if the one spouse supplies examples which the 
other thinks are exaggerated or perhaps to- 
tally unfounded, there is to be no disagree- 
ment or arguing. 

Once again, a mirror in the room is desir- 
able, for the effect upon the spouses of watch- 
ing themselves as they speak is enormous. 
The inclination to become angry or defensive 
during the dialogue is strong. If the spouses 
watch themselves in the mirror, they can see 
when they begin to look angry or grimace or 
make gestures of annoyance and are then 
able to control themselves. Even if the effort 
at control is not completely successful, just 
the fact that they observed the development 


eFIFTH SESSION. 


change of viewpoints need not be a battle, 
but can be satisfying. 

We now approach the bargaining table— 
which separates the adults from the children. 
Here one’s capacity for maturity is put to a 
harsh test. Here it is possible to find out 
whether the spouses really wish to have a 
functional relationship, or whether they are 
only playing cruel games. 

Both come to the bargaining table with 
paper and pencil. If possible, a mirror should 
be placed where they can see themselves in 
it. At this meeting each spouse presents his 
wishes, desires, and needs. 

Once more they flip a coin to see who will 
begin. 

The first speaker then describes what he 
would like; he does not dictate how his spouse 
should behave, or criticize his past behavior. 


“During the last few months, have I ever said, 
‘If only you would do so and so, our marriage 
would be much better’ ?’’ Spouse B answers 
with “Yes” or “No.” 

The procedure is then reversed; spouse B 
asks and spouse A does the answering. 

Answering the questions is a sufficiently 
arduous task for one session. The reason for 
requiring a simple “Yes” or ‘‘No”’ is that it is 
important, at this time, for the spouses to 
avoid discussing the content of the questions. 
The urge to enlarge on the answers, and thus 
to become both defensive and aggressively 
destructive, is very great, and at this stage 
such behavior must be made impossible be- 
cause one cannot truly evaluate marital inter- 
action unilaterally: if A thinks that B is at 
fault, he is not considering how his own effect 
on B may have helped bring about that par- 
ticular action. During the next week the 
spouses are to think about the questions 
which they askéd and answered, but they are 
not to discuss them between themselves. 





of anger in themselves, is a large step toward 
the establishment of an exchange of views. 

Most spouses can get through this dialogue 
in one session lasting about an hour and a half. 

The participants will notice that the exer- 
cise has involved statements of facts as seen 
by each spouse. Nothing is argued about, de- 
fended, or fought over. This avoidance of — 
argument is important to the process because 
neither spouse can eliminate the ideas or be- 
havioral patterns of the other by arguing, 
defending, or fighting. Up until now the exer- 
cises have been intended only to get each 
spouse acquainted with the nature of the 
other’s thinking. Attempts to play district 
attorney or instructor must be avoided at all 
cost. The spouses must approach this under- 
taking as equals, with neither feeling superior — 
in any way to the other. They must remem- 
ber that if things have gone wrong, both 
are equally to blame. There is no victim with- 
out a victimizer. There is no victimizer 
without a victim. 





Some examples follow: 

“T would like to learn to be more patient 
with the children.” ; 

“T would like to see myself have more time 
to practice the piano.” 

“T wish that we could get a station wagon.” 

“T wish that I had a feeling of greater im- 
portance in our marriage.” 

“T wish that we could have dinner at the 
same time every evening.” 

“T wish I were not so jealous of you when- 
ever you go on a trip.” 

“TI wish we had a greater income.” (Here 
the speaker should specify any practical sug- 
gestions for implementing the desire, if 
possible. ) 

Since these are to be important items, from 
six to ten should generally be sufficient to 
convey the individual’s principal wishes. 


&1 


One of the major hazards here is that one 
or both of the spouses will tend to use the 
bargaining table to present what they do not 
want in the future instead of making simple, 
declarative statements of what they do want. 
This practice in reality is a way of condemn- 
ing the other spouse and of bringing up the 
past. 

At this stage, then, one spouse expresses 
his needs, wishes and desires, and the other 
simply listens, asking for clarification when 
necessary, but not arguing. As the items are 
mentioned, both spouses write them down. 

When one spouse has finished, the other 
has his turn to present a list of wishes, de- 
sires and needs. 

After both spouses have spoken, they must 


’ spend about 15 or 20 minutes studying the 


two lists. Then each (if possible) identifies 
the first desire or need of the other which he 
feels can be fulfiiled. We are suggesting here 
that the spouses find at least one area for 
collaboration, if they can. 

The extensive use of teaching machines in 
the last few years has confirmed the common- 
sense notion that success reinforces the learn- 
ing process and accelerates the rate of learn- 
ing. So, too, we are suggesting that the 
spouses can learn more easily to trust each 





aC S fter each partner has at last been able 





pressed, the spouses are ready for their first 
full-fledged discussion. At a time when they 
feel at ease and safe from interruption, they 
sit down together to exchange viewpoints 
about what each feels is necessary, to deter- 
mine the extent to which these aims are com- 
patible, and to decide what can be done to 
achieve them. 

If through the preceding exercises they 
have developed clear communication and a 
Spirit of cooperation, each should find it pos- 
sible to yield on some points in return for con- 
cessions from his spouse on others, and to 
maintain the attitude that his purpose is not 
to gain more than the other, but to help make 
decisions which will be to the advantage of 
both. 

The following is an example of a successful 
Start in such a discussion. 

HUSBAND: I hate to sound like a tightwad, 
but I feel I must tell you that we have to cut 
down on our expenses at least until I get some 
of the new office equipment paid for. 

WirE: What particular items were you 
thinking of? 

HUSBAND: I’ve been looking over the 
checkbook, and I find that clothes make up a 
considerable item. I’m willing to forgo any 
new cutfits. How about you? 

WiFE: You know very well that I spend 
much more on clothes than you do. If you’re 
telling me to cut down, why not come out 
and say so? 

HUSBAND: Because something occurred to 
me and that was that you’ve spent more on 


32 


other enough to bargain if they are successful 
from the first. 

The simplest way to accomplish this is for 
one spouse to pick from the list of the other 
an item on which he can agree, or about 
which he at least has very little negative 
feeling. He will then find it easy to “‘aid’’ the 
other spouse in working out something in re- 
lation to his wish. The other, having had the 
pleasure of cooperation, will be in a mood to 
cooperate in return. 

If the spouses (and we consider this highly 
unlikely) are unable to select even one area of 
agreement for a beginning collaborative ef- 
fort, they require further discussion and 
training. 

For example, if they have been unsuccess- 
ful, they should quickly review the session in 
their own minds to see if they have employed 
any of the disaffiliative techniques most 
common in such discussions: 

First, has either spouse made the assump- 
tion that he is ight and the other is wrong? If 
so, and if he is unable to feel differently after 
independently reading the following material 
on how to conduct these discussions, he is in 
need of discussions with a third party before 
attempting further meetings with his spouse. 

Second, has either spouse attacked the other 


» FULL-SCALE DISCUSSION - ; 


clothes lately since you lost that weight. I 
was very much for your losing it, too. 

WIFE: That’s right, I did have to buy a 
number of things right after finishing the 
diet, but it was nice of you to remember it. 
How about reviewing this matter in a few 
months, but agreeing not to buy anything in 
the meantime? 

HUSBAND: Whew! I feel off the hook. I 
won't forget to bring it up when finances get 
better. 

Note that although the husband begins 
tentatively, he manages to be at the same 
time specific and not attacking. 

Getting the marital process back in balance 
often can be a long and arduous task. Even 
with professional help it may require a year 
or more. In some cases, however, spouses 
working on their own may be successful in 
only six to eight weeks, or perhaps a few 
months, provided both have a keen desire to 
solve their mutual problem. They may ex- 
perience a certain zeal, a certain zest for mu- 
tual victory, which might be lacking if they 
were leaning on a professional counselor. 

The danger in self-therapy is that the 
Spouses May expect a balanced marriage to 
appear almost instantly. It will not. They 
should assume that at least six or eight weekly 
sessions of an hour apiece will be necessary 
before any degree of success is apparent. If 
after a reasonable trial the spouses are con- 
vinced that they cannot bargain, their al- 
ternatives, as has been mentioned, are to seek 
outside help, to separate, or to permit one 
spouse to dominate entirely. 

The sessions should be looked upon as an 
important ritual, a ritual almost as impor- 
tant as the marriage ceremony itself, for in 


- other states how he would like to change the 


the impression that hee is no p 
improvement? Such statements as ‘ 
do anything right,” or “You have always 
like that,” are fatal to this effort. 

Third, has either spouse employed defens: 
withdrawal, a destructive though ineffect 
way of behaving? In defensive withdraw al, 
one spouse breaks off contact and leaves the 
other feeling abandoned and righteous, like a 
modern-day Joan of Arc perishing in the 
flames of her own indignation. The wife who 
becomes silent and tearful as her husband’s 
voice takes on a rasping, accusatory tone may 
feel she is trying to avoid making him even 
angrier, but she is, in fact, doing just the op- 
posite. She is also indicating that she feels he 
is impossible, a message which does little to 
improve their communication. 

As we have already indicated, these initial 
sessions will be difficult, especially since one 
spouse is required to sit silently while the 
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marriage. a 

Hence, a failure on the first go-around is 
not fatal to the process. The spouses must be 
sure they do not get carried away and con- 
tinue the discussions for more than a half 
hour or 40 minutes. 





many cases if these sessions are not success- — 
ful, the marriage will terminate. It is helpful 
if the spouses set a date for the first session, — 
and mark the appointment on the calendar. — 
The circumstances of the meeting should be © 
as convenient as possible for both. For ex- 
ample, it may be necessary to spend a night — 
in a hotel to avoid interruption by the chil- 
dren. Even if the meeting is conducted at — 
home, it should be approached as something 
very special. One couple we knew took the 
attitude that they were now attempting to 
make a beginning in their “real and lasting 
marriage,” and that their earlier wedding 
ceremony amounted to just a legal piece of 
paper which didn’t count in human terms. — 
Though they had been married for seven 
years and had three children (and many 
problems), they prepared for their meetings — 
as if for a festivity, at which each wished to 
be at his very best. They bathed, dressed up, — 
and in every way tried to appear as attrac- 
tive as possible. At first they held their meet- 
ings at home after the children had gone to 
sleep. Later, they léarned that they made 
more progress if they hired a baby-sitter, had 
dinner out, and conducted their discussion 
in a hotel room. The use of the hotel room is 
frequently advantageous because it is a neu- 
tral area without any personal associations; 
there will be no distractions, and in many 
cases it brings back memories of courtship 
days. This couple also used a tape recorder so 
they could later listen to the sessions separately. 
Married couples, in short, can do some- 
thing for themselves, and if they exhibit pa- 
tience and stick to certain ground rules they 
will not damage their marriage, but rather — 
improve it. END 
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By ABIGAIL VAN BUREN 

In the dozen years that I have been Dear 
Abby, I have received almost every conceiv- 
able kind of question about marriage. Many 
come from members of the wedding who have 
an itch to hitch with a novel touch, and want 
someone to confirm the propriety of it. 

For example, one prospective bride wrote 
to ask if it would be all right to have What 
Kind of Fool Am I? sung at her wedding. 
“It’s kind of our theme song,’”’ she explained. ‘‘We fell 
in love to it.” 

Feeling as I do that weddings are a personal affair, 
I publicly (and perhaps foolishly) OK’d What Kind 
of Fool Am I? Irate readers promptly evidenced their 
disapproval. Like this one: 


“Dear Abby, 

The bride who wanted What Kind of Fool Am I? 
sung at her wedding showed what kind of fool shz was. 
And Abby, you showed your ignorance, too. Popular 
love songs are out of place in church. Any qualified 
organist can assist the bride in selecting appropriate 
wedding music, and there is no excuse for all the trash 
that’s being played at weddings these days. 

IRATE ORGANIST” 


This letter inspired still another: 


“Dear Abby, 

I was pleased to see that somebody finally spoke up 
to protest the improper music one hears at weddings 
lately. In the Protestant Episcopal Church, secular 
music is not permitted in the marriage liturgy, as mar- 


rlage is a religious rite. I personally have dissuaded. 


couples from using Lohengrin’s Processional, because 
it’s from an opera involving a heathen musician, and 
that marriage ended in failure. The other, The Reces- 
sional, is also unacceptable because it’s from A Mid- 
summer Night's Dream—a Shakespearean fantasy in 
which a lovely young maiden is wedded to an ass- 
headed individual. No publicity, please, as I am a 
clergyman. NAMELESS” 


I escaped all controversy, though, when a bride who 
signed her letter ““Bonnie from Duluth” wrote to ask 
if it would be proper to walk down the aisle to Second 
Time Around. “It’s the second time around for both 
of us,’’ she explained. Bonnie requested a personal 
reply, but she failed to include her last name and 
address, thus taking me off the hook. 

Another second-time-arounder, a lady signed Myrtle, 
wrote to ask for clearance on a different aspect of 
wedding protocol: 


“Dear Abby, 

I am approaching my second marriage. My father 
is dead, and I have no brothers, uncles or close rela- 
tives, so my ex-husband has offered to give me away. 
Would this be proper? He said nothing would give him 
greater pleasure. MYRTLE” 





I advised Myrtle to hunt up a distant 
relative. 

Then there was the rather lively contro- 
versy about what an “official’” wedding cake 
ought to be. One bride asked if she couldn’t 
have a chocolate wedding cake. (“Jack won't 
eat any cake but chocolate, and it’s my favor- 
ite, too,” she wrote.) I saw no good reason 
why a wedding cake couldn’t be chocolate, 
and told her so. 

This reply initiated still more questions about cakes: 
“How about the shape of the wedding cake?’ a reader 
asked. “‘I’d like to have a square one because it’s more 
economical and easier to cut.” 

I OK’d that, too, although I admitted I had never 
seen a square wedding cake. I soon learned that wed- 
ding cakes of varying shapes had been around for 
years. The best of the “‘cake letters’’ came from 2 
true Texan: 


“Dear Abby, 

If you have never seen a square wedding cake, you 
should get around a little more. Wedding cakes don’t 
have to be round. They can be any shape. My sister 
had her wedding cake made in the shape of Texas. It 
was beautiful. Unfortunately, not many of the guests 
saw it because my brother-in-law got potted and fell 
in it right about El Paso, and he broke it off clear to 
Galveston.” 


And then there was a boots-and-saddle bride with 
her own bizarre wedding plan: 


“Dear Abby, 

My future husband and I were making plans the 
other night and want to know what you think. We are 
both horse crazy, and so are most of our friends. We 
can’t afford a big church wedding, so what do you 
think about getting married on horseback? We could 
have Western music. 

My fiancé said as much as he likes the horseback 
idea, he kind of wanted to have me married in a gown, 
but you can’t very well combine the two, can you? 

HORSE CRAZY” 


I replied: ““Dear Crazy: If you can find a galloping 
clergyman with a stable mind, go ahead and have 
your Western wedding—and good luck.” 

Letters from people like “Horse Crazy’’ invariably 
set off a chain reaction (mostly encouraging) from 
readers of Dear Abby. This suggests to me that, far 
from being scorned, the unconventional wedding is ap- 
plauded by more people than one might have guessed. 

Here are a few responses to “Horse Crazy’s’”’ letter: 


“Dear Abby, 

Our daughter got married on horseback. The min- 
ister who performed the ceremony was on horseback, 
too. The bride and groom were dressed exactly alike, 
white shirts and black trousers. The wedding took 
place at a rodeo, and there (continued on page 107) 
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I Felt 


Sorry 
for 


Rosemary 


Why did she 


= wear a Mickey 
_~ Mouse watch? 


_ Steve wanted to 
find out. 

What happened 
when the watch 
read seven o’clock? 
Charley never 
found out. But 

' they all discovered 
that when 

your heart gets a 
hunch, play it 
strong. By Marnie 
Ellingson 


There’s an old saying in the building trade: doctors bury their mistakes; archi- 
tects plant ivy. My friend Charley MacAvoy has never had to plant a single sprig. 
Maybe his designs don’t win awards—his style tending toward Erector Set Modern- 
but his specification sheets are things of beauty. 

You might think architecture is a profession for artistic dreamers, but there’s 
no market for dream houses without water pipes. I still shudder remembering the 
time I was all ready to put the blueprint for a $70,000 two-story country house on 
Mr. Tremaine’s desk when Charley glanced over it and said, “Unless you’re intending 
this as a pad for Batman, don’t you think it ought to have a stairway?” 

That kind of goof-up could never happen to Charley. The thing about him is, he 
plans ahead. I’ve known him all my life, and he’s always been that way. 

He’s never played a hunch in his life. Take the races. I lose my head over a pretty 
little 20-to-1-shot filly who stops to munch grass in the stretch, while Charley, who’s 
too busy with the form sheet to look at the horses, always bets with the smart money 
and comes out, never with a killing, but always ahead. 

Or take girls. Now me; I have absolutely no judgment at all when it comes to 
girls. I mean, just let me get a look at a couple of wispy little curls on the back of a 
girl’s neck or smell some blossomy perfume—and right away I come unglued and ask 
her for a date. But Charley—well, Charley’s always been a careful chooser. 

At age five I was smitten with a girl named Wanda Fingerhut because she could 
pick up live worms without flinching. Charley prudently wooed a moppet whose 
father ran the corner drugstore and passed out free candy. In tenth grade I adored 
Mavis Thwaits, who knew all the words to every football fight song ever written. 
Meanwhile Charley, who didn’t know a participle from the Parthenon, was dating an 
English major who wrote all his themes for him for the next three years. 

It’s the same thing now that we’re sharing bachelor quarters on New York’s 
upper Lower East Side. Like we go out on a double date and I’m just sitting there 
wasting my time smelling the perfume, while Charley’s getting tips on the stock 
market, which his girl is passing along from her uncle who’s a broker. Charley is a 
generous friend and he’s always finding “worthwhile” dates for me, but somehow 
the girls always seem to have knobby knees. 

I was home in bed all week with a bad case of That Thing That’s Going Around 
when Rosemary Marshall came to work as a draftsman in our section. Charley had 
taken her to dinner twice before I was off penicillin. 

On the rainy Monday when I went back to work I wandered into the office where 
Rosemary was working around lunchtime. ‘Miss Marshall,” I said, “I’m Steve 
Mitchell. I’m sorry I wasn’t around last week to welcome you.” 

As she swung around and said she was glad to meet me, three things struck me all 
at once. She had wispy little curls at the nape of her neck, her perfume smelled like peach 
blossoms, and she didn’t have knobby knees. I wondered what Charley saw in her. 

Then a fourth thing about her struck me. She was wearing a Mickey Mouse 
wristwatch. I supposed it could have been pop art. 

“T can’t help noticing you wear a Mickey Mouse watch,”’ I said. 

“Can’t you?” she said, and started to gather up some papers and put on her coat. 

I felt thoroughly rebuffed, and yet—a girl who wears a Mickey Mouse watch can’t 
be all bad. 

It was nearly a month before I discovered what Charley saw in her. It was her 
teeth. ““Do you know that girl hasn’t a filling in her head?’ he asked me. 

“Well, now, I’ve never actually examined her bicuspids,”’ I began. 

“Any girl who has reached 24 without a filling is not going to start needing gold 
inlays and bridgework,’’ Charley said. “And, hereditywise, her children are pretty 
apt to have good teeth, too. A man could spend a lot of money on dental work during 
his lifetime if his family has bad teeth.” 

It was then I realized Charley was really serious about this girl. Good teeth 
don’t do you all that much good on a mere date unless you feed her nothing but 
tough steak. You’d have to actually marry the girl for them to pay off. ““The ceremony 
ought to be lovely,” I said. “I, Charley, take thee, Rosemary’s molars ——”’ 

“That’s OK, Steve,’ Charley said. ‘You'll never hear me making fun of vow, 
not even if you get another one who borrows $87 from you and then leaves town, or 
one who tries to get your job away from you for her brother, or one who’s trying to 
make her 240-pound boyfriend jealous.” 

Charley had a point, I thought glumly. I’d been trying to tell myself that it was 
only natural that a few hunch bets would fail to come in, (continued on page 103 
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could stay mad, for 
instance, when served 
Amnesty Aspic, Barbecued 
Butterfly Lamb with 
Curried Peach Halves, 
Snow Peas and 
Water Chestnuts, 
and Sinful 
Sundae Pie, 
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en the subject is salad, you may find yourself smack in the middle of a debate on dress. | 
More oil? More vinegar? To garlic or not to garlic? Lemon? Mustard? No oil and 
sar at all, but, instead, a cre mayonnaise-based dressing? We say, the choice is 
rs, and provide herewith ; ealth of combinations for setting your own style in well- 
1s. Classicists will be interested in making their dressings from scratch, but cooks in a 
ght in the varied, ready-made bottled dressings on the market, shown below. Pictured are 
naigrette Dressing essentials (oil, vinegar, salt, pepper) for the Caesar Salad, and, in the 


~ 


les, Herb Garlic Dressing, Caesar Salad Dressing, French Dressing and Italian Dressing. 
romaine lettuce is flanked 


; 


yy all of the makings for a masterful and colorful Caesar Salad. 





n the other side of the coin are the creamy, mayonnaise-based dressings, and we’ve thought up 
all sorts of wizard-y ways to use them. It’s easier than ever to make your own mayonnaise, in 
one minute flat, in the blender. But when there’s not even a minute to spare, the commercial 
types are legion and luscious, and many are super calorie-conscious, as well. The same is true 

ef the flavored-mayonnaise dressings, such as the choice shown below of, left to right, Thousand 
Island, Italian Blue Cheese, Creamy Onion and Green Goddess. The Louis Dressing, shown nearest the 
spoon, is our own little brew (now yours!) for the Crab Salad Louis. A summer full of salads in splendid 
array is a fine way, may we remind you, to start on a painless weight-loss regimen. Recipes for each 
and every one of your well-dressed salads, be it high-calorie or low, are found beginning on page 94. 


THE 
WELL-DRESSED 





BY POPPY CANNON, FOOD EDITOR 
Nothing wins more compliments for the 
cook than a luscious dessert, fancily 
served. Cool summer desserts like those 
shown here were.the pride of generations 
of housewives who would spend hours 
beating, baking, stirring, wondering if 
everything would come out right. Now, 
thanks to no-cook dessert mixes, even 
Trifle and Tipsy Pudding are a breeze to 
make on the hottest summer day be- 
cause they “cook’’ right in the refrigerator. 
Our new-fashioned recipes for these tradi- 
tional desserts and more begin on page 98. 


COCONUT-CLOUD LIME PIE, right, a 
descendant of the Key Lime Pie so popular 
since Civil War days, has a no-bake “‘crust”’ 
of toasted coconut and meringue, a filling of 
lime-flavored lemon no-bake pie filling. 
CRUNCHY ORANGE COOKIE TORTE 
is based on an old German recipe for “‘cold 
cake.’”’ Our quick American version uses 
plain tea cookies, alternating with layers 
of orange whipped-dessert mix. Walnuts, 
orange rind anda little al- 
mond extract add old- 
country flavor. 
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" TEN-MINUTE TRIFLE, a new ver- 
sion of the famous English dessert, 
has a surprise at the bottom of the 
~ dish: Madeira-soaked ladyfingers sand- 
wiched together with jam. More layers 
of goodness: fruit cocktail, then a 
smooth custard made from vanilla-flavored 
dessert mix. (Stirring the custard over a 
double boiler is a thing of the past.) On top: 
whipped cream or dessert topping bristling 
‘with almonds. All ready in only 10 minutes! 





PINWHEEL TIPSY PUDDING, anew twist on another old English favorite, 
starts with slices of sherry-drenched, store-bought jelly roll lining a char- 
lotte mold or straight-sided bowl. Strawberry-flavored whipped-dessert 
mix spiked with sherry and lemon rind goes on last for a festive touch. 










LEMON CHOCOLATE CUPS, 
miniature version of an 
elegant Edwardian des- 
sert, taste as good as they 
look. The delicate cups 
are made by spreading 
melted chocolate morsels 
inside paper muffin-cup liners, 
and refrigerating. The no- 
cook filling is ready in seconds: 
lemon no-bake pie filling stirred 
up with a touch of mint extract. 


Photographs by Henry Sandbank 
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1 Poland celebrates its ancient victory 
over the Tartars today. We celebrate 
too, with Vegetable Platter Polonaise 
(shown above). Cook cauliflower, green 
beans and baby carrots separately. 
Arrange as shown. Brush cauliflower 
with 3 Tb. butter or margarine. Top 
with browned bread crumbs, encircle 
with egg yolks, whites and parsley, all 
chopped. 


2 Pentecost or Whitsunday. When 
young lovers danced on the grass and 
oldsters sipped Whitsun Ale. Time to 
pack.a picnic. and off to nearest glen. 


_ 3 Second day of Shavuoth, the feast 


of weeks. Dairy. dishes are tradi- 
tional... . like blintzes of cheese. 


4 Roquefort cheese was discovered 
on this day in 1010, declares the Old 
Farmer’s Almanac. More recently, we 
discovered a sensational Roquefort- 
Cognac Dip. Combine % Ib. Roque- 
fort cheese, crumbled, % cup finely 
chopped pecans, 1 (8-0z.) pkg. cream 
cheese, softened, and '4 cup cognac. 
Whip until smooth and fluffy. 


5 Inspired by the Little Britches Rodeo 
in Dodge City, Kansas, Little Britches 
rolls made from a package of refrig- 
erated biscuits. Cut each biscuit al- 
most in half to form ‘‘legs.’” Brush 
with egg white, sprinkle with cinnamon 
sugar. Bake as always. 


6 Chinese Snow Peas ready for pick- 
ng. Some call them sugar peas; others 
say telephone peas. The British use 
French mange tout—which means 

'" peas and pods together. 
ya idmit that a new 
oks an es like fried 

it it’ ) reiation. 

Rose Festival, 
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few drops of red food coloring to 
canned vanilla frosting. 


9 Packaged mashed potatoes with 
onions will star at the Bavarian Fes- 
tival in Frankenmuth, Mich. 


10 Underneath the full hot moon, a 
cool Full Moon Dessert: Top a 1-lb., 12- 
Oz. Can pears (drained) with a sauce 
made by whirring in a blender 8 or 10 
fresh pitted apricots (or a 1-lb. can, 
drained) and Ytsp.cinnamon. Toasted 
almond slivers over the top. 


11 What we call okra is the African 
gourds, the garden fingers of England. 
Now is the time to pick them fresh. 


12 Tuna Tourney coming in Atlantic 
City. If the big one gets away, make 
Tuna Tourney Salad from 2 (8-0z.) 
cans tuna, drained, tossed with ¥% cup 
sliced pitted green olives. For dress- 
ing, a clove of garlic, crushed, 14 cup 
lemon juice, 3 Tb. olive oil, 1 Tb. dried 
basil, 4% tsp. salt and 1% tsp. pepper. 
13 Day of Anthony, saint of lost things. 
We'll have ‘‘Lost Bread Sandwiches”’: 
Make a grilled cheese sandwich. Dip 
quickly into 1 beaten egg and then into 
wheat germ. Grill until golden. 

14 See you at the Federal ‘‘Yodeling’”’ 
Festival in Winterthur, Switzerland. 
For a supper there are Swish Swiss 
Eggs... 6 sliced hard-cooked eggs on 
6 slices buttered toast. Prepare 1 pkg. 
white-sauce mix along with 1 (6-0z.) 
pkg. processed Swiss cheese, grated, 
and ¥% tsp. dry mustard. Cook over 
low heat until melted. Serve over eggs 
with a dash of paprika. 

15 Delmarva National Chicken Cook- 
ing Contest reminds us of Ballotines 
or ‘‘Balloons”’ of Chicken. Lay a dozen 
chicken thighs on a breadboard. With 
a sharp knife, make cut along less 
plump side. Scrape flesh away; lift 
out bone. Sprinkle with salt. Drain 1 


(6-0z.) can chopped mushrooms. Add 
% tsp. each salt, dill weed and thyme, 
1 Tb. each chopped chives and pars- 
ley. Fill and fold over thighs. Fasten 
with toothpicks. Brown in 3 Tb. butter 
or margarine, adding mushroom liq- 
uid. Simmer until tender—20 minutes. 


16 For Dad on his day let the young 
sprouts create a Ten-Minute Trifle 
(see Recipe Index) for dessert. 


17 New canned frostings come with 
resealable lids. If there’s some left 
over, heat till melted. Eureka! It’s a hot 
sauce for your sundae. 


18 How are you celebrating Root Beer 
Week? Try our Ham in Suds. Rub a 
2-lb. ham steak with 2 Tb. brown 
sugar and 1 tsp. dry mustard. Stud 
fat on side with cloves. Place in bak- 
ing dish with a 1-lb. can white onions, 
drained, and 1 (12-0z.) can root beer. 
Bake at 375° for 20 minutes. 


19 Cherries, sweet and dark, go di- 
vinely with wedges of melon. 


20 Hapless gastronome murmurs, ‘‘I 
love beans, buttheydon’tlikeme.”’ The 
remedy is a bit of powdered ginger— 
like Ytsp. added toa(1-lb.) can baked 
beans. Europeans call this ‘‘beau- 
tiful digestion without remorse.” 


21 On the bean theme still: in Sweden 
this Midsummer’s Day they’re serving 
Swedish Midsummer Salad. Arrange 1 
cup very lightly cooked fresh or canned 
green beans with 3 tomatoes, sliced, 1 
large onion, chopped. Pour Vinai- 
grette Dressing (see Recipe Index) 
over all. Chill. 


22 Camping trips ahead? Stock up on 
miraculous lightweight, freeze-dried 
campsite dinners of beefsteak, pork 
chops, meatballs, et cetera. 


23 For the ‘‘sing’’ on Grandfather 


Photograph by Bernard Gray 





Mountain, North Carolina . . . a Limp- 
ing Susan Perlo, made by adding 4 
crispy cooked and crumbled bacon 
strips and 1 pkg. cooked frozen okra 
to 1 (6-0z.) pkg. prepared Spanish 
rice. Season roundly with hot peppers. 
24 Candles float on water this evening 
for Dragon Boat Festival. So we’re hav- 
ing Dragon Boat Noodles. Prepare a 
5-0z. pkg. noodles Cantong according 
to pkg. directions, but add 1 (7-o0z.) 
can crabmeat and 4 cup sliced green 
onions instead of ground beef. 


25 Mighty mites—those miniature 
crackers shaped variously like onions, 
cheese wedges and crescent rolls— 
are great with soups and salads as 
well as drinks. 


26 A big huzzah for the people who 
have put frozen buttery-sauced vege- 
tables in a new packet that has a 
forkhole slot for lifting, and ‘‘cool 
corners" for pouring. 


27 A light, luscious pudding and pie 
filling mix now in_ milk-chocolate 
flavor. Add-1 Tb. orange marmalade 
and a dash of bitters for pizzazz. 


28 Pick the pick of the honeydew 
melon crop, choosing one with a 
velvety skin that yields to slight pres- 
sure. Drizzle with orange liqueur. 


29 St. Peter’s Day celebrations every- 
where especially in Antakya 
(Antioch), Turkey, where he preached. 
Add a Turkish touch to dinner with 
Turkish carrots. Dip 2 cans drained 
cooked baby carrots in 1 beaten egg, 
then 4% cup bread crumbs. Sauté till 
golden brown. Top with 1 cup chilled 
plain yogurt flavored with 1 clove 
garlic, crushed. Sprinkle with mint. 


30 Today they bless the fishing fleets 
in Provincetown, Mass. We bless them, 
too, and the new fish-stick puffs. 
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Meet 
Campbell's 3 New 
tout Hearted Soups 
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Stockpot Soup 'Z45009 | 
Campbell Se eed a eh UL 

with a soup and came up with | Pye 
new Stockpot. Rugged 
chunks of beef! Kitchen-cuts 
of fresh vegetablesinasavory  JVégetable and Beef 
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brown stock. Stout hearty! STOCKPOT 
SOUP 
Ss ——— 
Chicken ’n Dumplings 


Soup Wait till you see § 
those pieces of chicken. [W// 
And all those tender egg 
dumplings. In a stout, golden Jim 
chicken broth, too. You'll 
get a rousing cheer for 
Chicken ’n Dumplings! 





Hot Dog Bean Soup j=l 


You wouldn’t believe the [*( Zam By} 
number of smoky little hot VOMYJOHMA 
dog slices in every can. All- a GO 









meat hot dog slices and lots (iiigesou HEARres 
WS me SOUP 
of tender pea beans. Kids’ll | 
love Hot Dog Bean Soup. 
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Cooking Frozen Chops 
Things Your Mother Never Taught You 


Lamb chops from frozen, solid state to table in mere minutes? Yes! 

We have a crafty method . . . the answer to the problem 

you may have about remembering to take chops out of the 

freezer in the morning. With our pan-grilling directions no one will ever 
guess that only 50 minutes ago his chop was 
an icy block. We allow one double chop, 11% 
inches thick, per person, and about 45 min- 

utes of cooking time. This is one and a 

half to twice as long as 
for thawed chops. 









Incidentally, when you 
bring chops (whatever 
kind) home from mar- 
ket, put waxed paper between each one—to prevent them from 
sticking together—before wrapping in foil to put in the freezer. 


Now: to pan-grill frozen chops, place them in a cold iron or electric skillet 
with 2 Tb. cooking oil. (Teflon-lined pans, you know, need only the 
merest smidgen of oil.) Turn 
heat up high (375° does 

it for electric skillets) 

and sear meat—which means 
brown :t well—for two 
minutes per side. This seals 

in all those luscious juices that 
chops must have to be tasty. 


Next step... arm your- @) self with some long tongs and oven 
gloves, as this is when the oil is apt to spatter. (You can lay 
the blame for this on water crystals, formed when the 
meat is frozen.) Pick up each chop with the 

tongs and crisp the edges 
thoroughly in the hot 
oil. 











Reduce heat in pan to pre- 
vent oil from smoking. Mix 
together 1 tsp. rosemary, 1 tsp. 
seasoned pepper and 2 tsp. salt. Sprin- 
kle a little of this on the exposed surface 
of each chop and turn seasoned sides down in the skillet. 
Cover chops loosely with foil and cook fer 20 to 25 
minutes. The foil is your secret to success—without it, 
the chops would become dried out and tough. 


When the time is up, 
season the “‘up’’ side 
of the chops, with 
more of the herb mix- 
ture, turn them down 
in the skillet and cook 
for another 20 to 25 
minutes, covered loosely 
with the foil. Test chops for degree of doneness by making a nick witha 
sharp knife close to the bone. In the European manner, we are slightly 
pink in our thinking about lamb. 


In past issues, we’ve had instructions for roasting and for broiling 
frozen’ meéats?. = = so; c - 
happy grilling. Warn- 
ing: Don’t try to thaw 
out chops by placing 
them, wrapped, 
inder hot, running 
ater. This trick tends t 
juices flow, and n 


ymes dry and tasteless. 








THE WELL-DRESSED SALAD 
continued from page 89 


TIPS FOR SALAD LOVERS 

“According to a Spanish proverb, four 
persons are wanted to make a good salad: 
a spendthrift for oil, a miser for vinegar, a 
counsellor for salt and a madman to stir 
all up.” (The quote is from Abraham 
Hayward, 19th-century English essayist. ) 

We all have our salad idiosyncrasies, 
but here’s the final word on tossing off a 
well-dressed salad every time. 

1. Vinegar: Cider vinegar is pungent 
and robust, good for a vegetable salad. 
Red-wine vinegar has a deep flavor, 
right for meat or Italian salads. Herb- 
flavored vinegar (particularly tarragon) 





| I could no more cook an authentic 
full-course. Chinese dinner at home 


than make my own shoes. 
—Journal proverb 





is delicate and aromatic, best on tossed- 
green or egg salads. Malt vinegar is fast 
disappearing from the market shelf, but 
it’s great for old-fashioned boiled dress- 
ings. Never use undiluted white vinegar 
for salad dressings . . . much too acidic. 

2. Lemon and lime juices: Some purists 
prefer citrus juices to vinegar for dress- 
ings. We say that juice is good for fruit 
salads and a pleasant change on the 
simplest salad of all—tossed green. 

3. Oil: At one time, salad devotees 
acknowledged no oil but olive oil. In 
this day of the diet and polyunsaturates, 
however, few dispute the merits of corn, 
safflower, peanut and sesame oils. Euro- 
pean travelers remember wistfully the 
delicacy of walnut oil, sometimes found 
here in gourmet shops. A good rule of 
thumb: the lighter the salad, the lighter 
the oil to be used. 

4. Herbs and Seasonings: Strive for 
freshness here, either from the garden or 
the market, or from a new jar. Never 
used old, tired seasonings. As for garlic, 
it’s up to you. The timid rub a cut clove 
of garlic around the inside of the bowl. 
The brave try the French trick of crush- 
ing salt and garlic together, for maxi- 
mum flavor. 

A few salad hints... 

The infinite variety of salads depends 
also on the type of greens used. Consider 
escarole, chicory, endive, romaine, Bos- 
ton, Bibb, lime lettuce, iceberg, water- 
cress, dandelion greens and tiny, young 
spinach leaves. 

Crisp, clean lettuce is essential. Wash, 
pat completely dry on paper towels, or 
shake dry in a salad basket. Dressing 
will not cling to wet leaves. Store in 
crisper or plastic bag in refrigerator. 

Can a salad be too cold? Yes! Pro- 
longed chilling minimizes flavor. Let in- 
gredients stand at room temperature for 
15 to 30 minutes before serving. Always 
toss in a chilled bowl. . . at the very last 
minute. 

Beware of the overly old wooden 
salad bowl. Experts these days favor 
glass or china bowls 


BASIC VINAIGRETTE DRESSING 


This is the basic dressing. You can add 
seasonings to taste to lend some variety 
to your salads. 


1 cup olive oil 


1 tsp. salt 
1%, cup vinegar 


¥g tsp. pepper 

Combine 1 cup olive oil, 14 cup vinegar, 
1 teaspoon salt and 14 teaspoon pepper. 
Beat well with rotary beater, or wire 
whisk, until mixture is well blended and 
opaque in color. Mixture can also be put 


in jar with tightly covered lid and 
shaken vigorously to blend thoroughly. 
Makes 114 cups. 


CAESAR SALAD (pictured on page 88) 


When you set this up, you can perch 
the egg shells, with yolks in them, on the 
platter by making a soft dough of 14 cup 
flour and 1 Tb. water. Place dough un- 
der egg shells to keep them upright. If 
you're in a hurry, small chunks of cream 
cheese are a good substitute. 

2 small heads Y% cup garlic- 


romaine lettuce flavored croutons 
1 bunch watercress 1% cup grated 


Garnishes: Parmesan cheese 

2 (2-0z.) cans 2 egg yolks 
anchovies rolled 4 lemon wedges 
with capers, 1 cup Basic 
drained Vinaigrette 

1 (4-0z.) pkg. blue Dressing 


cheese, finely 
crumbled 


Discard coarse outer leaves of 2 small 
heads romaine lettuce. Separate re- 
maining leaves. Wash well. Drain and 
pat dry gently. Place in salad crisper 
along with 1 bunch watercress that has 
been washed, dried and broken into 
sprigs. Chill. 

At serving time, break romaine into 
1- to 2-inch pieces, leaving smaller, 
tender leaves whole. This should give 8 
cups torn salad greens. Place in large 
salad bowl. Set bowl in center of platter 
and arrange watercress sprigs around 
bowl so as to divide platter evenly into 
6 sections. In each section arrange one 
of following—2 (2-0z.) cans anchovies 
rolled with capers (drained), 1 (4-0z.) pkg. 
crumbled blue cheese, 4% cup garlic- 
flavored croutons, 144 cup grated Par- 
mesan cheese, 2 egg yolks in shell and 4 
lemon wedges. 

To serve add anchovies, blue cheese, 
croutons and Parmesan cheese to ro- 
maine lettuce. Toss well. Add 2 egg 
yolks, juice from 4 lemon wedges and 1 
cup Basie Vinaigrette Dressing. Toss 
very well. Serve at once. 5 

For an already-prepared dressing sub- 
stitute 1 cup bottled Caesar Salad or 
Herb Garlic dressing. Omit Parmesan 
cheese from main salad. 

For calorie-counters cut all garnishes 
in half and substitute 1 cup low-calorie 
Italian dressing. 


I can’t vmagine how we got along in 


the world before shopping bags. 





MACEDOINE OF 
FRESH VEGETABLE SALAD 


A real hot-weather treat, and ideal just 
now as so many fresh vegetables are in 
season. This even looks cool! 


lcup thinly sliced 4 cup thinly sliced 


unpeeled green pepper 
cucumber - strips 

lcup thinly sliced 1% cup thinly sliced 
zucchini scallions 

1 cup tiny 1% cup thinly sliced 
cauliflowerettes radishes 

lcup thinly sliced 1cup Basic 
mushrooms Vinaigrette 

1 cup thinly sliced Dressing 
carrots Chicory 

1 cup thinly sliced 
celery 


In a large bowl toss together all ingredi- 
ents except Basic Vinaigrette Dressing. 

Chill salad and 1 cup Basie Vinai- 
grette Dressing separately. Remove both 
from refrigerator 10 to 15 minutes be- 
fore serving and let stand at room tem- 
perature to develop flavor. 

Toss the salad and dressing together 
and serve in chicory-lined bowl. 
Serves 6. 

For an already-prepared dressing sub- 
stitute 1 cup garlic dressing mix made 
according to directions. (continued) 








Youd never go wild over a cheese, right’? 
Wrong. This is the cheese that traps people. 


We dare you to sink your teeth ae ae» = ae 
into this cheddar and stay a hold- 


out. Cracker Barrel could melt a 

heart of stone. Why not? Kraft 

showers it with attention. Makes 

itin small, precious batches. Ages f rack NAT URAL 
it long. Tests it over and over. And A i: arreé 

guards it with double-strong foil. CHED DAR 


We'll bet Cracker Barrel brand BAAND 


will turn you—even you—into a KRAFT CHEESE IS 
nut about cheese. Welcome to 


POTASSIUM SORBATE AGDED ASA PRESERVATIVE KRAFT BD 
the club. BS cote cea aS RRR aac Sen see the ise 8 Pkt et AS 


See Kraft Music Hall, Wednesday Nights, NBC-TV 











MEMORABLE 


Planning to give or to receive? Think 
memorability. The reason for Silver City’s 
growing popularity. You choose from the 
world’s largest selection of Sterling-on- 


Crystal items. Guaranteed 


not to tar- 


nish, guaranteed permanent. At fine gift, 
jewelry and department stores. 


SILVER CITY GLASS CO., INC., 


YOU'RE 
100% 
BEAUTIFUL 
NOW. 


MERIDEN, CONN. 













concentrated 
Golden 





conterss: 
‘gflet 


Binaca 














LEMON-PEPPER 
MARINADE 


Shake great flavor i 
..don't soak it aut? 


Write for free trial sample. 


JOHN LECROY & SON, INC. Dept. 168 
Camden, New Jersey 08101 


NOW! 
MARINATE AS YOU 


wun Emm 
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SALADS continued 


For calorie-counters substitute 1 cup 


low-calorie Italian-style dressing. 


BEEF AND VEGETABLE VINAIGRETTE 


114 cups Basic 
Vinaigrette 
Dressing 

Boston lettuce 

4 cup chopped 
parsley 


3 cups diced, 
cooked beef 
2 cups diced, 
cooked potatoes 
1 cup diced, cooked 
carrots 
1 cup thinly sliced 
raw onion rings 
Combine 3 cups diced, cooked beef, 2 
cups diced, cooked potatoes, 1 cup diced, 
cooked carrots, 1 cup thinly sliced raw 
onion rings and 114 cups Basic Vinai- 
grette Dressing. Toss lightly to mix well. 
Cover and let stand at least 2 to 3 hours 
or overnight. Arrange in a lettuce-lined 
bowl and sprinkle with 14 cup chopped 
parsley. Serves 6. 

For an already-prepared dressing sub- 
stitute 114 cups bottled clear French 
dressing for Basic Vinaigrette. 

For calorie-counters substitute 114 
cups low-calorie Italian salad dressing 
mix, made according to directions. 


WHIPPED TOMATO ASPIC 


1 enveiope 1% cups tomato 
unflavored juice 
gelatin 6 lance lettuce 
14 cup bottled leaves 
italian dressing 34, Cup sour cream 
Paprika 


Soften 1 envelope unflavored gelatin in 
14 cup bottled Italian dressing mixed 
with 14 cup tomate juice. Bring remain- 
ing 114 cups tomato Juice to a boil and 
pour over softened gelatin mixture. Stir 
until gelatin is thoroughly dissolved. 
Chill gelatin mixture until almost set. 
Beat with rotary beater until mixture is 
light and fluffy. Pour quickly into a 
9 x 5 x 38-inch loaf tin. Chill 3 or 4 hours 
or overnight. 

To serve, cut into 6 pieces (214" x 3” 
each). Place each oblong onto lettuce 
leaf and top with 2 tablespoons sour 
cream. Sprinkle cream lightly with pa- 
prika. Serves 6. 

For calorie-counters substitute 14 cup 
low-calorie bottled Italian dressing. For 
the topping, use 34 cup prepared imita- 
tion sour cream. 


BASIC BLENDER MAYONNAISE 


One minute flat, from start to finish. 
Make sure your ingredients are at room 
temperature when you begin. Should 
mayonnaise start to curdle (shudder), 
simply beat in 1 Tb. hot water and 
watch it go back to normal. 


1 eag Dash of white 
2 Tb. cider vinegar pepper 
34 tsp. salt 1 cup olive oil 


14 tsp. dry mustard 


In blender jar place 1 egg, 2 tablespoons 
cider vinegar, 34 teaspoon salt, 14 tea- 
spoon dry mustard and a dash of white 
pepper. Place lid on blender and blend at 
high speed for 5 seconds. 

Add 144 cup of the oil. Cover and 
blend, at low speed, 5 seconds longer. 
Remove cover, turn blender to high and 
add remaining oil in a steady stream 
in a matter of 20 seconds. 

Makes 114 cups mayonnaise. 


CRAB SALAD LOUIS (pictured) 

4 heads Bibb 
lettuce 

3 (6-0z.) pkgs. 
frozen, cooked 


1 cup Basic Blender 
Mayonnaise 

1% cup heavy cream, 
whipped 


crabmeat, 14 cup catsup 
defrosted, or 3 14 cup chopped 
cups fresh green pepper 
crabmeat 14 cup chopped 

3 hard-cooked eggs, scallions 
chopped 


3 tomatoes, cut 
into eighths 


Arrange 4 heads Bibb lettuce on serving 
platter. (The lettuce should first be 
washed, dried and crisped.) Place 3 cups 
crabmeat (fresh or frozen) in a mound in 
center. With 3 chopped hard-cooked 
eggs, form a ring around the base of the 
mound of crabmeat. Then arrange the 3 
tomatoes cut into eighths on the lettuce. 
Serve with Louis Dressing. 
Lowis Dressing : Into 1 cup Basie Blender 
Mayonnaise, fold 144 cup heavy es, 
stifly beaten, 144 cup catsup, 144 cup 
chopped green pepper and 14 cup 
chopped scallions. Serve alongside salad. 
Makes 3 4 cups approximately. Serves 6. 

For an already-prepared dressing sub- 
stitute 1 cup commercial mayonnaise 
or Thousand Island dressing for Basic 
Blender Mayonnaise. 

For calorie-counters substitute 1 cup 
diet mayonnaise and omit heavy cream. 


SPANISH SALAD 


3 avocados, peeled 4% cup thin onion 


and halved rings 

3 cups grapefruit 1 cup Basic Blender 
sections (2 large Mayonnaise 
grapefruit) 2 Tb. grapefruit 

2 cups orange juice 
sections (3 navel 2 Tb. orange 
oranges) juice 

1 cup thin apple 1 tsp. sugar 
wedges 


Place 6 peeled avocado halves on serv- 
ing plates. Combine 3 cups grapefruit 
sections, 2 cups orange sections, 1 cup 
thin, peeled apple wedges and 14 cup 
thin onion rings. Arrange on avocados. 
Serve with 1 cup Basic Blender Mayon- 
naise which has been mixed with 2 table- 
spoons orange Juice, 2 tablespoons grape- 
fruit Juice and 1 teaspoon sugar. Serves 6. 

For an already-prepared dressing sub- 
stitute 1 cup commercial mayonnaise, 1 
cup bottled creamy onion or Green God- 
dess dressing for 1 cup Basic Blender 
Mayonnaise. 

For calorie-counters substitute 1 cup 
diet mayonnaise for 1 cup Basic 
Blender Mayonnaise. 


LADIES’ HOME 


JOURNAL 


EGGS a la RUSSE 


lcup Basic Blender 6 hard-cooked eggs, 
Mayonnaise sliced 

14 cup catsup Lettuce 

1 Tb. black caviar 


To 1 cup Basic Blender Mayonnaise, 
add 14 cup catsup. Mix well. Just before 
serving, gently fold in 1 tablespoon 
black eaviar. ; 

Arrange 1 sliced, hard-cooked egg on | 
lettuce on each individual serving plate. 
Top each serving with about 3 table- 
spoons of the dressing. Serves 6. 

For an already-prepared dressing sub- 
stitute 1 cup bottled Russian dressing 
for 1 cup Basic Blender Mayonnaise. 

For calorie-counters substitute 1 cup 
low-calorie French-style dressing. 


SLIM CHICKEN SALAD 
Everyone’s favorite .. . and this one has 
only 125 calories per serving. 


1 (4-0z.) envelope 2 (814-0z.) cans 
lemon-flavored low-calorie diced 


diet gelatin pineapple, 
144 cups boiling drained 

water 1 cup finely sliced 
1% cup bottled celery 


low-calorie 

French dressing 
44 tsp. onion salt 
¥, tsp. celery salt 
2 cups diced, 

cooked chicken 


1 (2'%-0z.) pkg. low- 
calorie whipped- 
topping mix 

1 cup cold water 

14 tsp. salt 

Lettuce 


Dissolve 1 (34-0z.) envelope lemon- 
flavored diet gelatin in 114 cups boiling 
water. Stir in 14 cup bottled low-calorie 
French dressing, 44 teaspoon onion salt 
and 1% teaspoon celery salt. Cool. Pour 
into 8x8x2-inch pan. Chill until set. 

Cut gelatin into 14-inch cubes. Just 
before serving, toss gelatin cubes with 2 
cups diced, cooked chicken, 2 (814-0z.) 
cans low-calorie diced pineapple, 
drained, and 1 cup sliced celery. Chill. 

Prepare 1 (214-0z.) pkg. low-calorie 
whipped-topping mix according to label 
directions using 44 cup cold water and 
adding 14 teaspoon salt. 

Serve salad on crisp lettuce in large 
bowl or as 6 individual servings. Serve 
topping alongside. Serves 6. END 
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Breakfast without Orange Juice 
is like a day without sunshine. 








Buy it chilled. It’s the fastest, easiest way 


to serve 100% pure orange juice. on 

Loaded with natural vitamin C. And for dune 

quick energy that gets you going and keeps Get your favorite brands — 
you going, nothing beats chilled orange ammiyg in bottles or cartons. 


juice from Florida. Pick it up in the dairy 
case or produce section of your local store, or 
order it from your milkman. 





and Lea & Perrins...the original Worcestershire 


Simple Barbecue Sauce: Melt 3 parts butter. Add I part Lea & Perrins le 
Worcestershire. For years, fine cooks have used this simple sauce—to ~~ | \ 
baste meat, fish and fowl. And to be original yourself—try your own S=____—* 


variation of Worcestershire Butter Sauce... for example, adding dry 
mustard, paprika, capers...to suit your taste. 


FREE: New 48-page Cookbook. 100 ways to be original with Lea & 
Perrins—the original Worcestershire. The one that allows you 
to enjoy authentic Worcestershire flavor that lasts through the 
cooking.Write Lea & Perrins: 

Box L, Fair Lawn, 

| New Jersey 07410 








See Hawaii and its most dynamic musical 
eee a eal 


mig a3 


presents 


7, ae 


wn 


Come to Hawaiian Happenings 
at your SINGER CENTER! 


¥& Explore the Hawaiian Boutique! Discover 
exotic fabrics and gifts. tay Hawaii is as near 
as your Singer Center. 2° Special happening! 
Introducing the newest generation of fabulous 
TOUCH & SEW* sewing machines by SINGER, 
including the newest Golden TOUCH & SEW 
machine. See all 5 new TOUCH & SEW 
models—from only $149.95. All 


at your Singer Center now. 


*A Trademark of THE SINGER COMPANY 











NEW-FASHIONED DESSERTS 


continued from page 91 


With summer coming on, isn’t it 
lovely to have a whole new repertoire of 
sweets that involve the refrigerator? No 


slaving over a hot stove with these chilly 


Here are cool pointers to make summer 
desserting better, easier, swifter than ever. 
When you have graham cracker 
crumbs left over from dessert packages, 
store in a cool, dry place for use in future 
pie crusts. Follow package directions. 
Useicy cold milk for fast setting results. 
When you're in a rush, pop these des- 
serts in a freezer for 10 minutes—by the 
timer—to speed setting. 


CLOUD LIME PIE (pictured on page 90) 

For a prodigiously high party pie, use 

twice the amount of filling. Serve in thin 
slices, as this is a rich treat. Makes 

eae for 12 to 16 this way. 

3 Tb. fresh lime 
juice 

114 tsp. grated lime 


2 (3'-0z.) cans 
flaked coconut 
2 egg whites 


14 cup superfine rind 
sugar 3 to 4 drops green 

Filling: food coloring 

1 (914-0z.) pkg. 1 egg white 
refrigerator 2 Tb. superfine 
lemon pie mix sugar 

¥4 cup milk Lime slice 


Mint sprigs 

Preheat oven to 350°. Place 2 (3 14-0z.) 
cans flaked coconut on shallow baking 
sheet. Toast coconut in oven until evenly 
golden, turning frequently. Remove and 
cool. Reduce oven to 250°. Meanwhile, 
beat 2 egg whites until very stiff. Slowly 
beat in 14 cup superfine sugar. Fold in 
cold, toasted coconut. Press mixture into 
a 9-inch greased pie plate to form a pie 
shell. Bake shell at 250° for 5 to 7 min- 
utes to dry. Remove from oven and let 
cool before filling. 

Make up filling by beating 1 (9 )4-0z.) 
pkg. refrigerator lemon pie mix with 
34 cup milk (reserve packaged graham 
cracker crumbs for later use). Beat at 
high speed until mixture is stiff. Slowly 
beat in 3 tablespoons fresh lime juice, 
1 14 teaspoons grated lime rind and 3 to 4 
drops green food coloring. 

In a separate bowl, beat 1 egg white 
until very stiff. Slowly beat in 2 table- 
spoons superfine sugar. Fold this mixture 
lightly into lime mixture. Mound into 
the cooled pie shell. Refrigerate at least 
1 hour. Decorate with lime slice and 
mint sprigs. Serve in very thin wedges. 
Serves 8-10 generously. 


LEMON CHOCOLATE CUPS (pictured) 


You can make the chocolate cups ahead 
of time, if you want, and store in the 
freezer. Not a bad idea... as they area 
bit tricky. If the made-up dessert has 
been in refrigerator overnight, let stand 
five minutes at room temperature before 
serving, so chocolate cups soften slightly. 


2 (6-0z.) pkgs. 1 cup milk 
semi-sweet ¥4 tsp. mint extract 
chocolate morsels 4 cup heavy 

14 cup butter or Scream surely 
Bare anae beaten 

Fill Mint sprigs 

1 (912- -0Z.) pkg. 
refrigerator 
lemon pie mix 


In top of a double boiler, over hot (not 
| 


oiling) water, melt 2 (6-oz.) pkgs. semi- 
sweet chocolate morsels with 14 cup but- 
ter or margarine. Stir to blend well. 
Remove from heat, but keep covered. 

Use 1 tablespoon at a time to coat the 
inside of a 3-inch paper muffin pan liner. 
Press chocolate into liner with spoon or 
nngers, eee care to work the choco- 

e while it’s warm, but not too hot. Set 


each linerintoa Sane metal muffin pan. 


Set in freezer to chill quickly. Makes 12 

Prepare i : Ina medium bow] beat 
1 (914-0z.) pkg. refrigerator lemon pie 
mix with 1 cup milk according to label} 
directions, adding 34 teaspoon mint 
extract. If necessary, chill 15 to 20 min- 
utes until semi-set. Fold in 14 cup heavy 
cream, stiffly beaten. 

Meanwhile, let chocolate cups soften 
slightly at room temperature. Peel off 
paper muffin liners gently. Set chocolate 
cups on serving platter. (If chocolate 
cups become too soft while removing 
paper liner from them, set back in 
freezer, briefly.) 

Divide lemon filling evenly among 
chocolate cups. Decorate with mint 
sprigs. Refrigerate until serving time or 
serve at once. Serves 8-12. 


PINWHEEL TIPSY PUDDING (pictured) 


Glamorized version of the English treat 
sometimes known as Cabinet Pudding. 
A classic Charlotte mold, incidentally, is 
cylindrical and metal, available in good 
kitchen-equipment shops. In the ab- 
sence of Charlotte, use a straight-sided 
quart-size bowl or pan. 
1 (10-0z.) pkg. 
jelly roll 
14 cup sweet sherry 
2 (3%4-0z.) pkgs. 
strawberry- 
flavored 


refrigerator 
dessert 


1%4 cups milk 
2 tsp. grated 
lemon rind 


Lightly grease a 1-quart Charlotte mold 
(or a 1-quart straight-sided bowl). Line 
sides and base with waxed paper. Cut 5 
even slices (about 14 inch thick) from 1 
(10-0z.) package jelly roll. Place 1 slice 
on bottom of mold. Press remaining 4 
slices evenly against sides. Sprinkle jelly- 
roll lining evenly with 4 cup sweet 
sherry. (Store remaining jelly roll for 
further use. ) 

Make up 2 (334-0z.) packages straw- 
berry-flavored refrigerator dessert ac- 
cording to label directions, using only 
134 cups milk. Fold into mixture 144 cup 
remaining sweet sherry and 2 teaspoons 
grated lemon rind. Refrigerate if neces- 
sary until semi-set. Pour into lined mold. 
Refrigerate at least 1 hour. Before un- 
molding, trim jelly-roll lining level with 
filling. Unmold. Top with heavy whipped 
cream or whipped-dessert-topping mix if 
desired. Serves 6-8. 


ORANGE COOKIE TORTE (pictured) 
For variation, make with chocolate, and 
be a traditionalist. 


1 (514-0z.) pkg. 
plain tea cookies 
2 (334-02z.) pkg. 


14 tsp. almond 
extract 
Topping: 


orange 1 (24%-02.) pkg. 
refrigerator whipped-topping 
dessert mix 

2 cups milk 14 cup milk 

14 cup finely or 


ground walnuts 
2 Tb. grated 

orange rind 
Lightly grease an 8x4x21l-inch loaf 
pan.-Line all sides and base with waxed 
paper. Using some of the cookies from a 

514-0z.) package plain tea cookies, line 
the bottom of the loaf pan. Trim cookies 
to fit where necessary. 

Make up 2 (334-0z.) packages orange 
refrigerator dessert according to label 
directions, using 2 cups milk. Fold into 
mixture 14 cup finely ground walnuts, 2 
tablespoons grated orange rind and 4% 
teaspoon almond extract. Refrigerate if 
necessary until semi-set. 

Pour half of mixture over cookies in 
loaf pan. Top with another layer of 
cookies, trimming to fit. Cover with re- 
maining orange mixture and a final layer 
of cookies. Refrigerate at least 1 hour be- 
fore serving. Unmold onto serving platter. 
Top with swirls of whipped (continued) 


14 cup heavy cream 
1 Tb. coarsely 
broken walnuts 








New TOASTETTES. The only toaster pastry with Nabisco quality baked-in. 


A baker is very careful before apples...the plumpest blueberries crust. The first toaster pastry 

he puts his name on a piece ...the shiniest cherries...the that actually tastes as good as 

of pastry. That’s why Nabisco sweetest strawberries. you hoped it would. Or our name 
has to have the ripest, juiciest And it has to be our finest flaky wouldn’t be on it. 


TOASTETTES. By Nabisco. 





NEW-FASHIONED DESSERTS 


ping made by beating 1 (21%-0z.) 
| cage whipped topping mix with 144 
cup milk or 4% cup heavy cream, stiffly 
with 1 


beaten. Sprinkle tablespoon 


coarsely broken walnuts. Serves 6-8. 


TEN-MINUTE TRIFLE (pictured) 
Ever} 


] 
tnis 


yone will think you spent hours on 
me! If you can’t track down un- 
blanched slivered al- 


monds, use whole or 


slivered blanched  al- 
! monds, toasted gently 
t « ° 
i in a small skillet con- 


taining 2 Tb. butter or 


margarine and drained 


and cooled before use. 
1 2 (3-0z.) pkgs. lady 
fingers 

¥; cup strawberry or 
| raspberry preserves 

1 (1 Ib. 14-0z.) can fruit 
| cocktail 

3 cup Madeira or sweet 
sherry wine 

¥, cup reserved fruit 
| juice 
| 2 (3'-0z.) pkgs. vanilla 
! refrigerator dessert 

mix 

2 cups milk 
1 cup heavy cream 
l4 cup natural slivered 


|| almonds 
Separate each lady fin- 


Sandwich together with 
a little of 14 


3 


| ger in 2 (3-0z.) pkgs. 
| 


cup straw- 
berry or raspberry pre- 
serves. Cut each in half, 
crosswise, and set in bot- 
tom of 2-quart bowl. 
Drain 1 (1 lb. 14-0z.) 
can fruit cocktail, re- 
serving 14 cup juice. Set 
fruit cocktail aside. 
Blend reserved juice 

with 14 cup Madeira or 
} sweet sherry wine. 
I Sprinkle over lady fin- 
bowl. Spread 
fruit cocktail 





gers in 
drained 

| evenly over lady fingers. 
| In a medium bowl, 
make up 2 


(3 14-02.) 
il pkgs. vanilla refrigerator 
dessert mix according to 

label directions, using 2 

cups milk. Refrigerate. 

Whip 1 cup heavy 

cream (or 2 24-oz. 
| pkgs. whipped dessert 
topping and 1 cup milk) 
until very stiff. Mound 
on top of dessert. Spike 


with 1% cup natural sliv- 
Can be 
served at once or kept 


ered almonds. 
refrigerated 24 hours 
covered. Serves 6-8 gen- 


erously. 





MOCHA CREAM PIE 


‘cup melted or softened butter or mar- 
garine. Mix well. Press mixture firmly 
over bottom and sides of a 9-inch pie 
plate. Chill 15 minutes before filling. 
Filling: Empty pouch containing choco- 
late filling into medium bowl. Add 8 ta- 
and 2 table- 
Blend in 214 


blespoons instant coffee 
spoons sugar. Mix well. 
cups cold milk. Beat with an electric 
mixer at low speed or with rotary beater 
for 3 minutes or until thick and creamy. 
Turn into chilled pie crust. Chill 15 to 20 


ingredients. Do not refrigerate pouch. 


APPLE SNOW 

Have you discovered the new, rolled, 
wafer cookies in your market? They’re 
lovely with this airy dessert. 


4 cup milk 


3 egg whites 
1 (15-o0z.) jar 


1% tsp. cream of 


tartar sweetened 
1% tsp. salt applesauce, 
14 cup sugar chilled 
1 (21%-02z.) pkg, 2 tsp. grated 
dessert topping lemon rind 


mix lg tsp. cinnamon 





Before 


We start our stew the way you do at home—with firm, fresh 
vegetables and lean beef, carefully trimmed by hand. We measure 
everything carefully into each can (adding a fresh-made beef 
gravy). The lid’s sealed tight; then the whole stew simmers 
together inside the can. Not one drop of flavor gets away. No 
one else but you and Dinty Moore makes beef stew with such lov- 
ing care. You'll know when you taste it. 





(Why Dinty Moore tastes closest to home-made stew) 


é¢Hormel? ® 





| \ creamy, rich 
just right with after-dinner coffee, espe- 
| 
| 


cially when the meal has becn a light one. 


treat, 


LL LL LLL LLL ODL LLG LEE ALLELE | 


1 (1234-0z.) pkg. Filling: 
chocolate- 3 Tb. instant coffee 
flavored 2 Tb. sugar 
|| refrigerator 2% cups cold milk 
| cre ie Mix Topping: 
|| C % cup cold milk 
1/4 cup St 1 tsp. rum extract 
1, cup me of 2 Tb. blanched, 
softened | chopped 
or marga! pistachio nuts 
optional) 
Crust: From 1 kg. chocolate- 
| red refrige pie mixempty 
containir ker crumbs 
small bo ugar and 


00 





minutes or until filling is almost set. 
Topping: Empty pouch containing cream 
topping into a deep, narrow-bottom 
bowl* and add 1% cup cold milk and 1 
teaspoon rum extract. Whip with elec- 
tric mixer at high speed or with rotary 
beater until topping peaks. Continue 
whipping until topping is light, fluffy 
and fully whipped 2 minutes 
Dot by 
tablespoonfuls on top of mocha filling 


about 2 


longer. (Makes about 2 cups.) 


and turn through with scraper or blunt 
knife to give marbleized effect. Reserve 
14 cup for garnish. Serves 6-8. 

*Note: ; 
chill bowl and beater before combining 


If kitchen is warm (over 85°) 


In a large bowl, combine 3 egg whites, 
1g teaspoon cream of tartar and 14 tea- 
spoon salt. With electric beaters at high 
speed, beat egg whites until stiff and 
shiny. Slowly beat in 4 cup sugar, 2 ta- 
blespoons at a time. 

In a medium bowl, beat 1 (2%-0z.) 
pkg. dessert topping mix with 44 cup 
milk according to label directions. When 
very stiff, foldin 1 (15-0z.) jar sweetened 
applesauce, 2 teaspoons grated lemon 
rind and 1% teaspoon cinnamon. Finally, 





bridesmaid, probably a 


Always a 
godmother, too.—Journal proverb 





gently fold in beaten egg whites and 
sugar. 

Mound into 8 (6-0z.) custard cups or 
parfait glasses. Chill 30 minutes before 
serving. Serve with cookies if desired. 
Serves 8. 


ORANGE-LEMON FOOL 


This might well be called a “nursery 
dessert”. . . for children only. The soft 
orange color will make a big hit with 
them. 


1 (34%-02z.) pkg. orange 
refrigerator dessert 
mix 

1 (3%-0z.) pkg. lemon 
refrigerator dessert 
mix 

144 cups milk 

14 cup orange juice 

14 cup lemon juice 

1 tsp. grated orange rind 

1 tsp. grated lemon rind 

In a medium bowl com- 

bine 1 (31%-0z.) pkg. 

orange refrigerator des- 
sert mix and 1 (3%-0z.) 
pkg. lemon refrigerator 

dessert mix. Blend in 1 

cup milk and beat at 

high speed for 1 minute, 

Add remaining 144 cup 

milk. Beat at high speed 

2 minutes more. 
Gently stir in 144 cup 

orange juice, 14 cup 

lemon juice, 1 teaspoon 
grated orange rind and 

1 teaspoon grated lemon 

rind. Spoon into 8 (6-02. ) 

custard cups or parfait 
glasses. Chill until set, 

approximately 10-15 

minutes. Serves 8. 





RICE [MPERIAL 

No blender? Simply pro- 

ceed as directed using a 

small bowl to hold the 

dissolved gelatin and ice. 

Chill until syrupy and 

beat with rotary or elec- 

tric beater. Then fold 

into rice. 

Filling: 

1 (1-1b. 14-0z.) can 
whole apricots 

(pits removed) 
l4 tsp. powdered ginger 
14 tsp. almond extract 
14 tsp. orange extract 
Rice Mold: 

1 (3-0z.) pkg. lemon- 
flavored gelatin 

¥ cup boiling water 

¥ cup crushed ice 

2 (15-0z.) cans rice 
pudding 

¥ cup diced crystallized 
ginger 

or i 

1%, tsp. powdered ginger 

Drain juice from 1 (1-lb. 

14-0z.) can whole apri- 

cots. Discard pit from 

each apricot. Heat juice 

to reduce by half. Stir 

in 14 teaspoon each pow- 

dered ginger, almond 

extract and orange extract. Pour over 

whole apricots. Let stand to absorb 

flavors. Cool and ebill. 

Prepare rice ring by dissolving 1 (3-0z.) 
pkg. lemon-flavored gelatin in 14 cup 
boiling water, in a blender. Add 14 cup 
crushed ice. Whir until thickened. 

Place 2 (15-0z.) cans rice pudding in a 
medium bowl. Fold in thickened gelatin 
and 14 cup diced crystallized ginger. 
Pour into a lightly oiled 5-cup ring mold. 
Refrigerate until set—at least 1 hour. 

To serve, unmold rice ring onto serving 
platter. Drain apricots from juice and 
place in center of rice ring. Serves 6-8 
END 





generously. 
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HOW TO KEEP HIM COOKBOOK 


continued from page 86 


“One thing’s sure. Your mother won’t 
tell you. Neither will the cool and effi- 
cient lady who mans the Bridal Regis- 
try. And the cavalier editors of those 
slick brides’ magazines certainly wouldn’t 
dream of it.” 

Wouldn’t dream of telling what? 
What’s the big secret that no one will 
mention to the starry-eyed bride-to-be? 
The quarrel! The inevitable, albeit 
non-earthshaking, marital squabble, say 
Jinx Kragen and Judy Perry, authors 
of our cookbook of the month. 

Nothing to get alarmed about, they 
say. “In moments of stress, just being 
husband and wife seems enough provo- 
cation,” is their soothing word. 

“What we would suggest is that once 
the dust settles and peace has been nego- 
tiated, you set about preparing a feast 
to make him forget that your mother 
is coming for a month or that you ever 
told him about the dent in the new car.” 

On to the summit .. . it’s time to 
strike a truce! In the following choices 
from our cookbook, recipes for two 
can be doubled or tripled, when peace 
reigns and company’s coming. Those 
serving more than two can be frozen 
or refrigerated for future use. 


AMNESTY ASPIC 
BARBECUED BUTTERFLY LAMB 
SNOW PEAS & WATER CHESTNUTS 
CURRIED PEACH HALF 
SINFUL SUNDAE PIE 
CABERNET SAUVIGNON 


AMNESTY ASPIC 


1(10-ounce) can 14 pound shrimp, ; 


red consommé cooked and 
madrilene cleaned 
2 fresh mushrooms, 
sliced 


Special Introductory Offer 


Save on new Twin Star stainless cookware in your choice of white or black handles by Regal 


between two layers of stainless for fast, even heating. We 
use this beautiful and durable cookware daily in our Betty 
Crocker kitchens. That’s why | know you'll be pleased with 
Twin Star in your home. 


Think of what you want most in cookware and then check 
the qualifications of this remarkable stainless. New white 
trim gives it a fresh, modern look. Heavyweight Twin Star 
has a core of heat-conducting carbon steel sandwiched 




















Stir all ingredients together and chill. 
Serve in small consommé cups or bowls. 
Serves 2. 


BARBECUED BUTTERFLY LAMB 


1 (5-6 pound) leg 1 teaspoon salt 
of lamb, boned 14 teaspoon 
and butterflied cracked black 
1 small (8-ounce) pepper 
carton sourcream 14 teaspoon each 
2 teaspoons oregano, dried 
monosodium parsley, garlic 
glutamate powder 


Trim away the heavy, paper-like fat 
from the outside of the lamb. This is 
referred to in more knowledgeable cir- 
cles as the fell. Combine remaining in- 
gredients and, leaving the lamb flat, 
smear marinade thickly on both sides 
of the butterfly. Cover and marinate 
4-5 hours. Grill over hot fire (or broil) 
20 minutes on each side. Test for done- 
ness as you go. Makes 6 servings. 


Epitor’s Note: For a thicker layer of 
marinade, double the amount of sour cream 
and spices. Broil meat 6—7 inches away 
from source of heat. 


SNOW PEAS AND WATER CHESTNUTS 


1 (10-ounce) pack- going to do with 
age frozen all the other 
Chinese pea pods’ chestnuts in the 

2 water chestnuts, can is your own 
sliced thin affair). 

(what you’re 


Cook pea pods according to directions 


on the package. Drain and toss with 
sliced water chestnuts. Serves 2. 


CURRIED PEACH HALF 


1 peach, peeled 2 tablespoons 
and halved brown sugar 
2 teaspoons butter ‘1% teaspoon curry 
powder 


Preheat oven to 350°. Dot cut sides of 
peach halves with butter. Combine 


sugar and curry powder and sprinkle 
over peaches. Bake for 7-8 minutes. 
Serves 2. 


Epitor’s NOTE: Canned peach halves may 
also be used. 


SINFUL SUNDAE PIE 


Vanilla wafers Dash salt 

1 cup evaporated 2 pints vanilla 
milk ice cream, 

1 cup tiny marsh- softened in 
mallows refrigerator 


1 (6-ounce) pack- 

age chocolate 

chips 
Line bottom and sides of greased 9-inch 
pie pan with whole vanilla wafers. Com- 
bine milk, marshmallows, chocolate 
chips and salt in saucepan. Cook and 
stir until blended and thick. Cool 
slightly. Spoon one pint softened ice 
cream into wafer shell. Drizzle half of 
sauce over ice cream; spoon on second 
pint of ice cream and drizzle with re- 
maining sauce. Return to freezer im- 
mediately. Chill forA hours. Serves 8-10. 


Epitor’s Note: There is a danger that in 
softening you'll allow ice cream to melt too 
much. We found if you scoop ice cream 
from freezer, there is less chance of the ice 
cream overflowing from the dish. 


FIELD MARSHAL’S FILLET 
ALMOND WILD RICE 
TOSSED SALAD WITH 

ANCHOVY GARLIC DRESSING 
APPLE CHEESE PIE 
CHAMBERTIN 


FIELD MARSHAL’S FILLET 
1 (3-pound) fillet 1 fat clove garlic, 

of beef cut 

Salt 

Preheat oven to 375°. Rub fillet with 
pepper and cut clove of garlic. Place on 
rack and roast until meat thermometer 
registers 140° for rare or 150° for me- 


Pepper 


dium rare. If you like it any more well 
done than that, you don’t deserve this 
heavenly cut. Sprinkle with salt about 
10 minutes before removing from oven. 
Makes 6 servings. 

EpITOR’s Note: If you don’t have a meat 


thermometer, allow 20-25 minutes for 
cooking. 


ALMOND WILD RICE 


4 cup butter 
1 cup fresh sliced 


1 green onion, 
chopped (tops, 


mushrooms too) 

1 cup uncooked 1 or 2 (10-ounce) 
wild rice cans beef 

14 cup slivered consommé 
almonds 


Preheat oven to 350°. Melt butter in 
skillet and sauté mushrooms until golden. 
Add rice, almonds and onion. Cook over 
medium heat until rice is toasted, but 
watch for scorching. Add broth and 
heat to simmering. Transfer to a nice, 
earthy serving dish and bake for an hour 
or so, or until all the moisture is ab- 
sorbed. It’s a good idea to have that 
second can of broth on hand as insur- 
ance. Different brands of wild rice vary 
greatly, and some will require more 
liquid. Can be reheated at 375° for 
15 minutes. Serves 6. 

Epitor’s Note: If you find wild rice too 


expensive, we recommend the packaged 
wild-rice combination. 


ANCHOVY GARLIC DRESSING 


1 can anchovy 14 teaspoon garlic 
fillets plus oil powder 
2/4 cup Olive oil 14 onion,’sliced 
¥, cup wine vinegar Salt and pepper to 
1 teaspoon taste 
Worcestershire 2 teaspoons catsup 
Pinch each basil, 
thyme and 
oregano 


Throw it all in a blender and give it a 
whirl. Makes 1 cup dressing. (continued) 


“Bett Crocker 






You would expect to pay considerably more for cookware of this high quality 


in stores; for example, $10.95 for the 6-quart Dutch oven instead of our 


special introductory price of $7.00. Save even more when you order both the 


Dutch oven and 1-quart saucepan at the same time. 


Betty Crocker coupons come with over 100 General Mills products: 
Gold Medal Flour, Bisquick, Betty Crocker Mixes, Big G Cereals, many 
more. If not entirely satisfied with your cookware, return it 

; within 10 days. Your money will be refunded 
without question. Offer ends August 12, 1968. 


ENERAL MILLS, Box 299 
‘Minneapolis, Minn. 55460 


| | enclose $___ 














Name_—_ 
Address _— 
City —— 
State 


Check your choice of handles: 


Start your Twin Star set now at this special price, and complete your 

set at big savings with Betty Crocker coupons. Set also includes 
2-quart double boiler, 3-quart saucepan, 1'4-quart utility pan, 914- 
and 10-inch fry pans. All with covers! A catalog showing all pieces 


is sent with your order. 


(J white () black 





ZEN ee 


To assure delivery, give your Zip Code. Only one order per family. 
Offer limited to U.S. only; expires August 12, 1968. 


| 
| 
| 
| (please print) : 
| 
| 
| 
| 
| 


_(check or money order) for (check one): | 
O) 1-quart saucepan, $4.00 () 6-quart Dutch oven, $7.00 
Both for $10.00 
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New SNACK MATE 
French Onion Cheese Spread. 


We took some bright, mellow cheese. And 
the flavor of goldenbrown onions. And created 
a tangy tease of a cheese spread. 

New SNACK MATE French Onion. 

Then we put it in a can 

A can that lets you make fancy designs. 

A can that needs no refrigeration. (Take 

t on a picnic—our cheese stays fresh.) 

SNACK MATE Cheese Spreads. Made only 
by Nabisco. Of pure pasteurized processed 
cheeses—six delicious flavors in a 

If you think it’s impossible to put rea 
cheese taste in a can—try SNACK MATE. 

We can 

: 
_—- 


COOKBOOK continued 


APPLE CHEESE PIE 


1 (9-inch) pie 4 tablespoons 


crust butter 

5-6 cups tart 14 cup Cheddar 
cooking apples, cheese, grated 
sliced thin Topping: 


14 cup brown sugar, 


14, cup flour 
firmly packed 


14% cups sugar 


144 teaspoons 1% cups flour 
cinnamon 14 cup butter 
Powdered sugar 










apples and 
mixtun 


Combine | 





of cheese. Bake 40 
yles are tender when 


‘T PAUL'S CRAB CHABLIS 

PRESERVED KUMQUATS 
s J—LEMON OIL DRESSING 
CHILLY CHEESE TORTE 
CHABLIS 


PETULANT PAUL’S CRAB CHABLIS 


4 tablespoons 10 medium mush- 


butter rooms, sliced 
4 tablespoons flour and sautéed in 
1 cup milk, room butter 
temperature 1 pound fresh 
14 cup Chablis crabmeat 
1 cup grated 1 teaspoon fresh 


Cheddar or ground pepper 
Tillamook cheese Salt, paprika and 
cayenne to taste 
44 cup buttered 
bread crumbs 





until thick. Add 
id mushrooms. Blend 


ngs. Transfer to 






inkle top with 


LEMON OIL DRESSING 


+4 cup olive oil 14 teaspoon coarse 


+4 cup lemon juice ground pepper 
1 teaspoon salt 


nf 
handful of 


. Makes 34 


wo 





CHILLY CHEESE TORTE 


Crust: 2 cups light corn 
1 cup cornflake syrup 
crumbs 2 cups milk 
44 cup margarine, 2 teaspoons vanilla 
softened 1 (12-ounce) jar 
2 tablespoons raspberry or 
_ sugar strawberry 
ng: preserves 


2 (8- ounce) pack- 
ages cream 
cheese, very soft 
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BECKY’S SUMMIT SALAD 


4 small tomatoes, 4 tablespoons 
cut in small mayonnaise 
chunks 1 tablespoon 

1 red onion, minced parsley 
chopped 1 teaspoon or 

Salt and pepper to more curry 
taste powder 


Toss and refrigerate tomatoes, onion 
ae salt and pepper. Combine remain 
i ingredients. When ready to serve, 
I tomato-onion mixture into indi 
vidual bowls and top with a glob of 
curry dressing. Serves 2. 














Epitor’s Note: Garnish with sprigs of 
watercress or chicory. 


LAMB CHOPS MARINADE 


14 cup olive oil '% teaspoon ginger, 

2 tablespoons ground 
garlic wine 34, teaspoon onion 
vinegar salt 

2 teaspoons 1 teaspoon salt 
mustard 14 teaspoon 


1 teaspoon coarsely ground 
rosemary pepper 

1 clove garlic, 4 thick loin lamb 
minced chops 


Combine all ingredients except lamb 
chops. Marinate chops in marinade, 
il or grill ap ppr oximately 
20 minutes, turning once and basting 
as necessary. Serves 2. 








Secure outer flap of chop 
ten minutes on each 
I inches from 





the source of heat. 


ARMISTICE ARTICHOKES 
2 globe artichokes, 1 hard-cooked egg, 


trimmed sieved 
Water, salt and 1 tablespoon 
salad oil mustard 


14 cup olive oil 

2 tablespoons minced parsley 
garlic wine 1 teaspoon chopped 
vinegar chives 

1 shallotor 2 green Dash each of salt 
onions, chopped and pepper 


2 teaspoons 


ook the artichokes for 25 minutes im 


ee water to —_ you have 


a an of salad oil. Combs ine Tre- 
maining ingredients and serve to two as 
an accompanying dunk for the arte 
chokes. 

s by cutting 
i yp cone of leaves and clippmg 
harp points off each of large outer leaves 
it ors. If you like a more tender 
increase cooking time to 40 









If time is money, how come ii’s al- 
r than I think in my bank 


LOVERS’ LEMONADE PIE 


Crust: 144 cups shredded 
3 tablespoons coconut 
butter, melted 





heat “until golden 
into bottom and 


rature until cool. 


Filling: 14 cup boiling water 
1 cup evaporated 24 cup sugar 
milk 1 (6-ounce) can 


frozen lemonade 
concentrate 


1 envelope gelatin 
14 cup cold water 


; 


ae 





: | FELT SORRY FOR ROSEMARY 
continued from page 85 


but maybe it was time I started paying 
attention to the form sheet. 

For the next few weeks Charley dated 
Rosemary and I moped around thinking 
_about how I should start playing by 

Charley’s rules even though all the great 
heroes of my youth—Robin Hood, Don 


- Quixote, the Green Hornet—would have 
| figured it for a sellout. 


Then one cold, wet Sunday Charley 
read an article in a magazine that was 
eventually to change my life. 

“Do you know why one out of four 


I don’t know what the etiquette is any- 


more, but I’d consider it OK to type 
a love letter. 


—Journal proverb 





| marriages in the United States fails to- 
| day?” he asked, sweeping the funny 


papers off the coffee table. 

“Sure I know,” I said. “I also know 
who’s going to win the pennant this 
year and where Atlantis is.”’ 

“Marriages fail because during their 
courtship couples see each other only 
under ideal and totally unrealistic cir- 


- cumstances.” 


“That’s pretty profound,” I said. 
“No, listen,’’ Charley said. ‘‘You take 
a girl to a nice restaurant for dinner. 


_ She’s pleasant, and you think she has a 





_ nice disposition. But why wouldn’t she 


be pleasant under those circumstances?” 

“You could take her to a rotten res- 
taurant,”’ I suggested. 

“You have to set up conditions she’ll 
have to face in real-life situations and 
see how she reacts to them under stress. 
Then you know what she’s really like.” 

“T heard about a marriage test that’s 
better than that,” I said. ‘“You kiss the 
girl of your choice and if skyrockets go 
off in your head, you’ve chosen well.” 

“The first thing I’m going to test 
Rosemary for is her disappointment 
tolerance,” he said. “‘I finally got tickets 
for that musical she’s been dying to see. 
I have to go to Hempstead on the same 
day. I'll purposely get home too late 
for the show and see how she takes it.” 

“Good grief,’’ I said. “‘Romance really 
is dead. In the old days a man had to 
prove himself worthy of a lady fair by 
jousting in the lists. Now the lady fair 
has to prove herself worthy by having a 
high disappointment tolerance.”’ 

I couldn’t believe he’d really go 
through with it until Thursday night 
when I got home and found him lying 
on the couch eating canned spaghetti. 

“Where is it you’re not taking Rose- 
mary for dinner tonight?” I asked. 

“Little Swiss place on West 57th,” 
he said between mouthfuls. 

“Tf it’ll help your appetite any, I don’t 
think she had any lunch. She came back 
after her lunch hour with a dress box 
and a big smile.”’ 

“That’s great,’’ Charley said. “If it 
wasn’t areal disappointment it wouldn’t 
prove anything.”’ 

“You've already proved you rea meat- 
head, and a profligate meathead— $6.90 
right down the drain, times two.” 

“Tt would be a small investment to in- 
sure finding the right lifetime partner,” 
Charley said, “‘but as a matter of fact as 
soon as [ call her I’m going to toddle 
down to Times Square and sell them. 
The scalpers are getting $30 a ticket.” 

He put down his empty plate and sat 
up. “Well, we’ll soon know.”’ He reached 
for the phone and dialed. 


“T’m still out in Hempstead,” he told 
her. ““My car broke down. I’m at the 
garage and they haven’t figured out 
what’s wrong with it.’”’ He banged his 
fork against a brass ashtray, presumably 
for garage sounds. “I’m afraid the show 
is out. I'll never make it back on time.” 

Then he frowned. ‘‘Well, I suppose I 
could have taken the train back and 
picked up the car tomorrow, but I 
didn’t think of it.’”” She must have said 
he should get himself something to eat 
because he had the grace to look em- 
barrassed as he muttered something 
about a diner down the street. 

He listened again and then he said, 
“This certainly isn’t the gala evening I 
had in mind when I got out those 
theater tickets and stuck them in the 
mirror this morning. I have to run. The 
mechanic wants to talk to me,” and he 
hung up. 

He was halfway to the door when the 
phone rang. I reached for it. “‘Hi, Steve, 
it’s Rosemary Marshall.” 

“Oddly enough I was just thinking 
about you, Rosemary,” I said. 

“Charley and I were going to see a 
play tonight, but his car broke down in 
Hempstead. He mentioned the tickets 
were stuck in his mirror, but he hung up 
before I could say anything. I’m sure 
he’d want you to have them. There’s 
no use letting them go to waste.” 

“Just a minute,” I said, “I’ll see if I 
can find them.” Charley was just put- 
ting on his coat. I extracted his wallet 
from his jacket pocket, took out the 
tickets and went back to the phone. 

“Yeah, they were right where you 
said they’d be, but I don’t have a date 
tonight.” 

“Oh, good,” she said. “‘Then you can 
take me.” 

“Tl pick you up at seven. I know a 
good little Swiss place.”’ 

Charley was just standing there with 
his mouth open. I banged a couple of 
times on a lamp base. ‘‘Pull yourself to- 
gether, Charley. It sounds as if they 
got your car fixed. I think you just had 
a little sludge in your carburetor.” 

It was about a week later that Char- 
ley walked into my office looking as if 
he’d be twirling his mustaches if he’d 
had any. “I just figured out a great new 
test for Rosemary.” 

“Wonderful,” I said. ‘‘Get tickets for 
a drama this time, will you?” 

He waved his hand. “‘She passed that 
one. This is for how she reacts in a 
crisis. For instance, if we were married 


There’s nothing you can do about the 
way your sneeze sounds. 


and I brought the boss home for dinner 
unexpectedly, would she go to pieces or 
get mad or would she be able to cope?” 

“T hope she’d keep calm, sprinkle 
strychnine in your escarole, marry the 
boss, and live happily ever after.” 

“You know I invited Doug and his 
wife out to dinner tonight. And Rose- 
mary.” Doug was Arlen Douglas, one of 
the partners of our firm. Charley was 
planning to put out feelers about a new 
idea for an apartment development. 
“Well, of course, we’re going to a res- 
taurant, but I told Rosemary just now 
that I was planning to have dinner at 
home. I said I’d hired a caterer and 
spent two days getting the apartment all 
polished up and buying flowers—the 
whole works. Then I said the caterers 
just called and told me there’d been a fire 
in the kitchen and couldn’t come.”’ 





Smorgasbordecue! . 


All kinds of good foods take to the grill with 
homemade good Barbecue Sauce Mix from Kraft 


LES RAR 


barbecue sauce ~ 





The grill is getting busier as more good foods meet the 
great outdoor flavor of Kraft Barbecue Sauce Mix. It’s 
the zesty one you make up fresh for real homemade 
goodness. Great indoors, too, for zesting-up beans, 
chicken, meats, casseroles and stews. Another quick, 
good sauce from the good cooks at Kraft. Keep a 


pantry full. 





KRAFT) Sauces & Gravies you're proud to pour 





“That must have brought tears to her 
eyes, and a sob to her throat,” I said. 

“So then I said I knew it was an im- 
position, but since getting together with 
Doug in a friendly setting was pretty 
important to me, could she cook dinner 
in my apartment after work.” 

“T hope she belted you in the teeth.” 

“Well, actually she didn’t have time 
to say anything because just then the 
old man buzzed for her. I’ll wait till she 
comes out to find out how she took it.” 

“Supposing she says OK, she'll cook.” 


“Oh, I'll let her off the hook after I 
find out how she reacts. I’ll tell her I’ve 
realized it was too much of an imposi- 
tion and we’ll go to a restaurant.”’ 

You seldom think of a girl with perfect 
teeth as an object of pity, but I was 
beginning to feel sorry for Rosemary. 

Lunchtime came and went, and Char- 
ley reported that Rosemary had left 
without seeing him. At two o’clock she 
breezed in and put two grocery sacks on 
Charley’s desk. “‘Could you carry these 
home tonight?” she asked. (continued) 
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Isuffered from 
menstrual cramps. 


I feel sorry for any woman who suffers from 
menstrual pain. But | also feel sorry for her 
husband. [] Cramps, headaches and body aches 
used to make my wife so depressed, so irritable 
that | suffered through those bad days each 
month, too. [] She tried just about everything. 
Then one day the druggist told her to try FEMICIN. 
It seems that FEMICIN is formulated to relieve 
every single one of the common symptoms of 
menstrual pain whenever they occur. But most 
important, its 5-ingredient formula is designed 
to concentrate on the worst symptom of all— 
cramps. [] Well, life has been different for my 
wife, and for me, ever since she first used 
FEMICIN. Thanks to FEMICIN, she now acts like 
the woman | married — every day of the month. 
CJ I recommend FEMICIN to any woman who is 
suffering from menstrual pain. 


emicin MFust relief 


of Menstrual Pain 









HUSBANDS 
CAN BE 
SWEET. 


Makes 
Rings 
fil) Fit 


© Rings slip on and off easily, 

even over swollen knuckies 
Jeweler attaches to any woman's ring, old or 
new. Opens 3 sizes, snaps closed for snug 
fit. 14K yellow or white gold or platinum. 


Mail coupon for name of Finger-Fit jeweler near you, 
eesceeeooocooocoooooOoCoOoOooOooOooCooosD 





° ° 
° °o 
é FINGER-FIT : 
6 DEPT.L-6, BOX 366, ROYAL OAK, MICH. 48068 3 
° ° 
° ° 
3 NAME S 
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° ° 
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o ADDRESS 2 
° ° 
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S cITY STATE ZIP So 
° J.S. PAT. NO. 2771753 © 
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ROSEMARY continued 


“T’m going to have a lot of other stuff 
to carry. Oh, and if you could pick up a 
bottle of saki, it would help.” . 
Charley couldn’t seem to speak, so I 
said, ‘‘What’s all this, Rosemary?” 
“Oh, I’m cooking a Japanese dinner 
tonight for Charley and the Douglases 
at your place. Will you be there?” 
“T wouldn’t miss it for a million yen.” 
“Do you have a long, low coffee table 


we can eat on? I'll bring my hibachi?” - 


“Rosemary, I’ve been thinking,’ 
Charley came to life hastily. “It’s too 
much of an imposition. We'll eat out.” 

“I’d never do that after you spent 
all that time getting the apartment 
ready and bought all those flowers.” 


In our affluent society, do dogs still 


bury bones ? 





“No, I really couldn’t think of it,” 
Charley said desperately. 

“Well, you can’t disappoint the 
Douglases now,” Rosemary said. “I 
mentioned to him that I was going to 
do a Japanese dinner, and told him to 
wear something Oriental. He said Mrs. 
Douglas would be thrilled because she 
has a kimono she bought in Hawaii, and 
he has one of those happy coats, and 
they both love Japanese food. I do it 
very well, too; so you don’t need to 
worry about that. I once had a room- 
mate from Kyoto.” 

“You—you told Doug he was coming 
to—to my apartment for dinner?” It 
came out in a kind of a squeak. 

“Yes, and they'll be there at seven in 
their little happy coats,” I said. ‘You 
look as if you might like to run home 
and slip into something loose yourself.” 

I had a heartwarming mental picture 
of the way our apartment looked at the 
moment. I hoped Charley was getting 
the picture too. 

“You might want to take the after- 
noon off and rearrange the flowers,” I 
suggested, “now that you know it’s to 
be an Oriental bash. Too bad five hours 
isn’t long enough to grow a bonsai.” 

“Five hours!’ Charley got the picture 
all right and turned ashen. “I have to 
go. Right away.” 

“Charley, what’s the panic?” Rose- 
mary protested. ‘‘There isn’t a thing to 
do till I get there.” 

“There’s plenty to do,’ Charley 
croaked. “I can’t have American flower 
arrangements at a Japanese dinner.” 

The tempura was delicious; the suki- 
yaki a poem. Charley might as well have 
been eating French-fried rent receipts for 
all he could taste, and as far as discuss- 
ing apartment developments, he was 
too tired to speak three words all eve- 
ning. Personally, I thought it was a 
great party. 

It was ten days before Charley got his 
color back, and just about that time a 
pretty girl named Angie Dalton came 
to work for the firm. She and Rosemary 
seemed to take to each other, and Char- 
ley suggested I ask her out and the four 
of us could double-date. Aside from my 
natural skepticism about any girl Char- 
ley picked out for me, I just didn’t feel 
much like going, and told Charley I was 
broke. Whereupon he offered to pick up 
the tab. I should have realized some- 
thing was wrong right there. 

While we were out it seemed to me 
that Charley spent an awful lot of time 
talking to Angie, but this didn’t bother 
me. J didn’t mind talking to Rosemary, 


and in the course of a couple of evenings 
we discovered we had a lot of things in 
common—an avid desire to go down the 
ramp at the Guggenheim museum on a 
skateboard, a deep-seated dislike of 
movies with intermissions, and a tend- 
ency to doze off whenever we hear 
modern folk songs. 

It was after we’d double-dated three 
times that Charley put down his coffee 
gup at lunch and said, “‘Well, I did it— 
the last test for Rosemary.” 

“If you’re so interested in science, 
Charley, why don’t you dissect frogs or 
grow algae cultures?” 

“T told her Angie had fallen in love 
with me.” 

“What are you testing, Rosemary’s 
gullibility quotient?” 

“I’m trying to find out if she’s the 
jealous type. That would probably be 
the hardest kind of woman to live with.” 

“How did she do?” 

“She looked a little odd, but she didn’t 
say much. Of course, I won’t really be 
able to tell for a few days—you know, 
if she gets upset every time I speak to 
Angie at the office, or if she makes any 
digs at her or refuses to double-date.” 

“Forget the double-dating,”’ I said. 
“T want no part of the experiment.” 

“Oh, but you have to,” Charley said. 
“You see, I told her you were in love 
with Angie.” 

I swore for a while, and then said, 
“And to think if Rosemary passes this 
test the prize is Charley MacAvoy, all 
wrapped up in Saran and tied with 
I.B.M. tape.” 

It was Thursday that I went into 
Charley’s office and found him looking 
glum. ‘Angie doesn’t work here any- 
more. Rosemary got her a job with 
Hargelrode-Smith.”’ 

I stared at him. 

“You see what it means, don’t you?” 
he said. “‘She was so jealous she just had 
to get rid of the competition.” 

“You wouldn’t think of taking a 
chance on just an ordinary girl who 
wasn’t perfect, would you, Charley?” 

He waved his hand impatiently. ““You 
miss the whole point. It would be like 
testing milk for strontium 90 and then 
drinking it anyway.” 

“Sure, Charley, I understand. Noth- 
ing but Grade A, pasteurized, homoge- 
nized vitamin-fortified milk for you.” 

I walked into the little cubicle where 
Rosemary worked. “I hear Angie has a 
new job.’ It was nothing to me, and yet 
I felt depressed. I wouldn’t have cared 
if Rosemary had thrown a jealous tan- 
trum, but if she’d made Angie lose her 
job—well, she just hadn’t seemed the 
type who’d do anything underhanded. 
Of course, my judgment was so rotten. 

She looked up, and there was some- 
thing in her eyes I didn’t recognize. She 
put her hand on my arm. “It’s a good 
job, Steve, better than she had here. I 
was considering it for myself. You 
mustn’t worry about her.”’ 

“Well, I guess if you have to elimi- 
nate the competition, it’s better to kick 
her upstairs than have her fired.” 

“T don’t know what you're talking 
about, Steve.” 

“Didn’t Charley tell you Angie was in 
love with him?” 

Rosemary frowned. ‘‘T know he’s your 
friend, but does he always fantasize so 
much? Angie’s in love with a soldier. 
She’s hoping they’ll get engaged his 
next leave.” 

“Then why did you want to get her 
out of here?” 

“Why, Steve,” she started, and then 


began again. ‘‘When Charley told me 
how you felt about her and I knew there 
wasn’t any hope—well, I knew about 
this good job at Hargelrode-Smith and 
it seemed as if it would be less painful 
for you if you didn’t have to see her 
mooning around over her soldier.”’ I felt 
as if a rock the size of the Chase Man- 
hattan bank had been lifted off my chest. 
I knew I could go right along playing 
hunches and I knew I’d never have to 
get involved with another knobby- 
kneed girl in my life. 

“T’ll bet Wanda Fingerhut turned out 
to be a great girl, too,’’ I said. 

“Wanda Fingerhut?” 

“A girl who could pick up live worms 
without flinching.” 

“T suppose that means something.” 

“Tt means life is not a horse race. 
Never mind where the smart money is— 
when your heart gets a hunch, play it 
strong.” 

Then something occurred to me. 
“Listen, Charley thinks you got rid of 
Angie because you were jealous, and he 
doesn’t like jealous women.” 

“That Charley!’ She shook her head. 
“Well, let him think it. It’s better that 
way. He can be a lot of fun but I 
couldn’t get serious about him. I know 
he’s your best friend and you probably 
see him differently, but from a girl’s 
viewpoint he’s unstable; he panics at 
the slightest crisis; there’s this tendency 
to fantasize; and look how unethical he 
was—making a play for Angie when he 
knew how you felt about her.” 

“Well, what do you know,” I mar- 
veled. “Charley flunked the marriage 
test!” 

“Besides.” added Rosemary, “‘I could- 
n’t seriously consider a man whose eye- 
brows grow so close together.” 

I stared at her. Rosemary the hunch 
player, girl of my choice. I put my hand 
on the back of her neck where the curls 
were and pulled her to me and gave her 
my own marriage test. It was Halley’s 
comet all over again. 

I said, ““When Mickey Mouse’s big 
hand is on the twelve and his little hand 
is on the seven, what time is it?” 

“Time to take me to dinner?” 

“Right,” I said. “And by the time 
we've finished the wine I'll expect you 
to have explained why you wear that 
watch.” 

I went into Charley’s office, where he 
was morosely stapling a sheet of paper 
to his drawing board. “Just to set the 
record straight, Rosemary wasn’t jeal- 
ous. She was trying to spare my feelings 
because Angie’s about to become en- 
gaged to a soldier.” 


It’s hard to look as if yow’re with it 


when you’re not. 





The data were put back for re-evalua- 
tion into the computer Charley uses for 
a brain, and I could almost hear the 
whirring and clicking as Rosemary came 
out with a 1-A rating. 

He started to rise, but I pushed him 
down. “Forget it, pal. I’m afraid you’ve 
blown the whole bit with Rosemary. And 
just so there won’t be any misunder- 
standing later, you might as well know— 
I’m taking over, or giving it my best 
Gryar. 

“You?” he said, blinking. “You and 
Rosemary 2?” 

“Why not?” I said, going out the 
door. ‘Do you think you're the only 
man in the world who wants to save on 
dental bills?” END 




































. Suddenty, you re not just 
_ cooking. You re creating! Be- 
- cause your Tappan Gallery 
gas range gives you a whole 
new range of kitchen crea- 
ivity. Every detail calculated _ 
to help you cook your best. 
Built-in warming shelf pro- 
vides perfect keep-warm 
temperature. And only gas 
gives you Burner-with-a-Brain™ 
_for automatic flame control. 

Char-Krome Hi-Broiler makes § 

broilingabreeze.Roomyoven 
with a view. Easy cleanability: In 
cool, clear colorings (White, 
Copper, Avocado, Provincial’) that — 
turn you on. Turn to your Tappan 
dealer or gas company. ATappan 
Gallery will make your kitchen art —_ 
the talk of the table. Gas makes the 
big difference. Costs less, too. 
TAPPAN | INC. A 
*A.G.A. Mark. - 



















Sarah’s answer to fisherman sweaters 
and fishnet stockings is “South Seas” 


. 4 delicate mother-of-pearl pendent 





suspended on a woven mesh goldentone 

necklace. Matching dangle earrings in 

“pierced look” style complete the en- 

semble. 

Shown only at our Home Fewelry Shows 
. write to learn how you may earn ex- 


) clusive jewelry like this... 


SaRAH Coventry, Ine. 
Newark 86, New York State 145173 
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VERYONE IS BEAUTIFUL 


drop from 
the magic 
little bottle 
and you’re 
there. 








perspiration 


An antiperspirant that really works! Solves 
underarm problems for many who’ had 
despaired of effective help. Mitchum Anti- 
Perspirant keeps underarms absolutely dry 
for thousands of grateful users with com- 


plete gentleness to normal skin and cloth- 
ing. This new type of formula from a 
trustworthy 55-year-old laboratory is guar- 
inteed to satisfy or your drug or toiletry 
lealer will refund purchase price. So get 


tive protection of Mitchum Anti- 
ant. Li or cream. $3.00, 90-day 
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illustrations by Anne-Marie Barden 


SUMMER 
SHAPINGS 


New fashion fundamental: the 
softened silhouette—bosom 
and hips gently rounded, waist 
once again defined. It’s the es- 
sential shape-up for this sum- 
mer’s romantically inclined 
fashion look (see our story on 
page 66). Here are some of the 
basics you’ll depend on—pret- 
ty, cool and light as a summer 
breeze. By MARTHA PETRASH 


Left: Softly padded bra 
of nylon lace with power- 
net sides, fiber pads; 
32-36, about $5. To slip 
on under a dirndl or shirt- 
dress, a half-slip of Da- 
cron and cotton durable 
press. Short, P, S, M. Av- 
erage, S, M, L; about $7. 
Both by Bali. 


Above: For subtle round- 
ing, bra of Antron tricot 
and fiberfill; 32-36, about 
$4.50. Next-to-nothing 
pantie girdle, of nylon/ 
Lycra Spandex; S,M,L, 
about $4. Hollywood Vas- 
sarette. 


Left: To take summer bar- 
ings, low-cut underwired 
bra. Nylon tricot and 
powernet; 32-36, about 
$7. Pantie girdle with 
tummy-flattener in front, 
“rounding”’ panel in back. 
Powernet andnylon tricot; 
S,M,L, about $11. Emilio 
Pucci for Formfit Rogers. 

(continued on page 114) 
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GIRLS AT THEIR SUMMER FUN 


Pages 66-67 


TWO OF A KIND: DOODLES dirndl! midi 
and fitted blouse, available at Franklin Simon, 
New York; Higbee’s, Cleveland; Jay Jacobs, 
Seattle. MR. GEE dirndl midi and lace-edged 
shirt, at Miss Bergdorf, Bergdorf Goodman, 
New York; Jordan Marsh, Florida; Famous 
Barr, St. Louis; Splendiferous, San Francisco. 


NOT STRENUOUS, BUT JOLLY: 


CHARLIE’S GIRLS dirndl midi and_ba- 
tiste shirt, at Bonwit Teller, New York; 
Famous Barr, St. Louis; Sanger-Harris, Dallas: 
Frederick & Nelson, Seattle. PANTSVILLE 
midi with scoop necked blouse, at Macy’s, 
New York; Helen Caro, Philadelphia. ULLA 
floral printed midi, at Miss Bergdorf, Bergdorf 
Goodman, New Yor; Jordan Marsh, Florida; 
Bramson’s, Chicago; Country Club Fashions, 
Los Angeles. GINORI pique midi and lace 
shirt, at Macy’s, New York; Charles Sumner, 
Boston; Nan Duskin, Philadelphia. 


NINETY-NINE TIMES WITHOUT 
STOPPING: 


DOODLES romper and matching dirndl, at 
Franklin Simon, New York; Higbee’s, Cleve- 
land. PETER PAN shirt coverup, at Saks 
Fifth Avenue, all stores. MR. GEE seersucker 
dress, at Miss Bergdorf, Bergdorf Goodman, 
New York; Jordan Marsh, Florida; Famous 
Barr, St. Louis; Splendiferous, San Francisco. 
ELISABETH STEWART blouse and jump- 
suit, at Bloomingdale’s, New York; Stix, Baer 
& Fuller, St. Louis. CHARLIE’S GIRLS seer- 
sucker romper, at Bonwit Teller, New York; 
Famous Barr, St. Louis; Frederick & Nelson, 
Seattle. MR. GEE seersucker romper, at Miss 
Bergdorf, Bergdorf Goodman, New York; 
Jordan Marsh, Florida; Famous Barr, St. 
Louis; Splendiferous, San Francisco. BOBBIE 
BROOKS T-Shirt’ jumpsuit, at Martin’s, 
Brooklyn, N.Y.; Jordan Marsh, Boston; Bul- 
lock’s Wilshire, Los Angeles. 


READY FOR A TIP-OVER: 


LEO NARDUCCI dotted swiss shirtdress, at 
Bloomingdale’s, New York; Davison’s, Atlanta; 
Pompeian Shop, Chicago; Joske’s, Houston; 
Joske’s of Texas, San Antonio. MAJESTIC 
front-pleated skirt and ruffled blouse, at B. 
Altman, New York; Rice’s, Norfolk, Va.; 
Sakowitz, Houston; Bullock’s Wilshire, Los 
Angeles; Frederick & Nelson, Seattle. 


Pages 68-69 
FOUR GIRLS NOT AFRAID TO CLIMB: 


BOBBIE BROOKS short-sleeved swimsuit, 
at B. Altman, New York; Sanger-Harris, 
Dallas; Macy’s, San Francisco. SMAR- 
TEE pin-striped romper, at Lord & Taylor, 
New York; Woodward & Lothrop, Washington, 
D. C.; Famous Barr, St. Louis; Joseph Magnin, 
California & Nevada. SMARTEE shirt cover- 
up, at Lord & Taylor, New York; Woodward & 
Lothrop, Washington, D. C.; Famous Barr, 
St. Louis; Joseph Magnin, California & Nevada. 
JANTZEN navy tank swimsuit, at Blooming- 
dale’s, New York; Wanamaker’s, Philadelphia; 
Dunhill’s, Dayton, Ohio; Castleton’s, Salt 
Lake City; May Co., Wilshire, Lakewood, 
San Diego. 


UP TO THEIR KNEES—AND “‘COMFY”’: 


R & K ORIGINALS dotted swiss_ shirt- 
dress, at Best & Co., New York; Gimbels, 
Pittsburgh; Miller & Rhoads, Richmond, Va.; 
Diamond's, Phoenix, Ariz.; Lipman & Wolfe, 
Portland, Oreg. GLEN OF MICHIGAN 
white lace shirtdress, at Village Casuals, New 
York; Gus Mayer, New Orleans; Montaldo’s, 
all stores. COLE OF CALIFORNIA vanilla 
shirtdress, at Martin’s, Brooklyn, N. Y.; 
Fashion Corner, Fort Lauderdale; Hafters- 
Haggarty, San Diego. ANNE FOGARTY 
blue & white lace shirtdress, at Lord & Taylor, 
New York; Maas Bros., Florida; Stix, Baer & 
Fuller, St. Louis; Frost Bros., San Antonio; 
Robinson’s, California. 


KITCHENS ARE FOR PEOPLE 


Page 72— Cabinets: Mutschler “Country Her- 
itage,"’ Dark Patina finish. Countertops: For- 
mica “‘Chutney."’ Floor covering: Amtico vinyl. 
Wallpaper: Thomas Strahan, through Wall- 
paper Council. Appliances: Caloric gas oven 
and cooklop; Majestic gas grill; _ Sub-Zero 
refrigerator-freezer; KitchenAid dishwasher; 
Hamilton Beach coffeemaker, electric knife, 
portable mixer and blender. Range hood: Fash- 
ion-Craft. Sink: Elkay. Accessories: Clock, 
Westclox No-Cord; porcelain tuveen and ceramic 
sugar/coffee sack canisters: Forecast House, 
Inc., 225 Fifth Ave., New York, N.Y.; provin= 
cial cookware: Belgian Importers, Inc., 217 
California Drive, Burlingame, Calif. 94010. 


Page 74— Table and chairs: Hickory’s “‘Coun- 
try French.’ Accessories: trays, candlesticks on 
mantel, Oneida Silversmiths; rag-doll hanging, 
Ross Havers, Inc., 225 Fifth Ave., New York, 
N. Y-.; coffeepot with cups and saucers: Fore- 
cast House, Inc., 225 Fifth Ave., New York, 
N.Y.; coat rack in laundry area: Belgian Im- 
porters, Inc., 217 California Drive, Burlingame, 
Calif. 94010. 


Page 74—Cookware (on range and in open 
cabinet): Ekco Color-Clad aluminum; glass 
canisters: Ross Havers, Inc., 225 Fifth Ave., 
New York, N.Y. 


LINE A DAY, page 92—June 7: Make- 
believe Onion Rings are Wise’s Onion Snacks. 
June 9: Mashed Potatoes with Onions from 
Betty Crocker. June 17: Chocolate Fudge 
Frosting Sauce from Pillsbury’s canned frost- 
ing. June 22: Chops, potatoes applesauce and 
green beans are from Wéilson’s Campsite din- 
ners. June 24: Dragon Boat noodles made from 
Betty Crocker’s Noodies Cantong. June 25: 
Snack Crackers are Nabisco’s Cheese, Crescent 
Roll and Onion Appeteasers. June 26: Peas, 
Cut Green Beans, Broccoli Spears, Corn and 
Chopped Spinach in Butter Sauce from Birds 
Eye. June 30: Fish Stick Puffs from Gorton's. 
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No more harsh ff 1 No more gooey 
drying soaps. ome greasy creams. 
New Beauty Wash cleans like Ponti i New Beauty Wash takes off 
soap and rinses off like soap. ) BEAUTY fi makeup like cream and softens 
Leaves you feeling scrubbed clean ae ood une like cream. Smooths and 
and fresh—but never dries. BEAUTY WASH 
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Pond’s Beauty Wash 


A whole new way to wash your face beautiful 
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Kitchen cook- 
ware is having 
a fling at fash- 
ion, bursting out in color 
all over the place. Re- 
cently, at a preview of 
aluminum cooking uten- 
sils from 19 manufac- 
turers, we saw colors to 
fit in with any kitchen. 
Avocado green was thie 
leading color, w’th 
golden and red tones 
also popular. Then there 
were browns, from the 
deep chocolate ones to 
spicy beiges, a range of 
greens, blues, white and 
black. All this color in 
addition to good-for- 
cooking designs and 
shapes that make uten- 
sils such an asset to 
cooks today. If you're 
on the search for colored 
-eookware of aluminum, 
why not write us for a 
list of makers and the 
colors they produce? 





Aboard a 
boat, it’s a 
tragedy 
when matches get wa- 
terlogged—no light, no 
cooking in the galley! A 
lighter, shaped a little 
like a pistol, is one an- 
swer. The Shoot-A-Lite, 
made by Turner Sey- 
mour, uses a flint to send 
out a spark for lighting 
alcohol, canned heat or 
bottled-gas fuel. The 
case is of nickel to stand 
up to salt spray. 





[J\ There are 
those who in- 
sist the best 
air cooling is with indi- 
vidual room air condi- 
tioners so each control 
can be set separately to 
satisfy the occupants. 
We aren’t taking sides 
in that debate, but we 
are in favor of new units 
that blend with décor 








designing that gives a more furniture 
look. By the way, both these units have 
som: models available that heat in be- 
tween cool in the 
summer. 


seasons as well as 


Color is an extension cord, 
no less. The cords on ap- 
| pliances function just as 
well when prettied up to match the appli- 
ances instead of being the usual drab 
brown or black. Today you'll find plug- 





or teeter or spin around with the new 
toy. Tip for family movie makers 
children with this under-$15 toy (by 
Blazon) find enough new activity to fill 
many a foot of film. The new toy comes 
in three gay, bright colors: yellow, red 
and blue. 


Electric scissors without cord 
attachments to tangle in the 
snips and cuttings are the 
latest battery-powered devices we’ve 





hide your feet 


Biase 


We invented it because too many attractive women have unattractive feet. = 





rather than flaunt their 

machine look. For instance, the new 
Westinghouse room coolers look more 
like furniture, with fronts of rattan, wal- 
nut or fruitwood finishes as well as col- 
ors. The same units have easy installa- 
tion features—some have sliding panels 
to adjust to window size. Of course, the 
necessary controls and switches are easily 
reached, and there are capacities for 
large and small rooms. . . 
room units make living with air condi- 
tioners more pleasant from another an- 
gle. Their newest models are quieter so 
the sound of operation does not intrude 
into our awareness. The new engineering 
that made this possible is combined with 


. The Fedders 


ins with pink, blue, white, green, 
and copper-colored (by 
Belden), and next fall you'll be buying 
them counter for the table 
devices you cook in at the table. They 
have experimented successfully 
with purple cords—and why not? 


beige, cords 


over the 


even 


Say ‘‘Swervy-Curvy- 
Topsy-Turvy-Skipsy- 


Doodle” and what do you 





have? A new free-form toy of plastic— 
so durable it can be used outside as well 
as indoors. Shaped a little like a super- 
sized Napoleonic hat, children rock in, 
crawl under or over, balance or sway 





You can try sitting on them all you want. 


Or burying them under big, fat pillows. 
But sooner or later, they have to come out in the 


open. And there they'll be in all their glory. 


Your ugly feet. 


Well, we've got something to make your feet soft 
and pretty. We call it, appropriately enough Pretty Feet.© was 
Like a cosmetic, it’s a creamy white lotion. 
Smooth it over dead, dry, rough skin. Then rub off. And 
that dead, dry, rough skin rolls off with it. 

All that’s left is Pretty Feet’s moisturizing 
ingredient, to keep your feet soft and smooth. 


You'll never be ashamed of your two feet again. for 


Tf you'll send us 25¢, to cover postage and 


handling, we'll send you a little bottle of Pretty Feet. 
Write to Pretty Feet. Dept. L-E1, Chemway Corp., 
P.O. Box 202, Clifton, N.J. 07015. 


And just because we named it Pretty Feet, don’t 


i 


be afraid to use it on knuckles or hands or elbows. 


There isn’t one inch of you that should be 


doomed to a life of dry, rough skin. 





nickel cadmium ones that come in three 
of the most common sizes (AA, C or D); 
the charger works automatically and 
silently when plugged into the house 
current and is loaded with two to four 
Allow restore 
peak The 
charger is a General Electric product 
and it handles batteries made by the 
same company. As you might expect, 
these special batteries are not the cheap- 
est you can buy, but in the long run 
there is an economy. 
And more, they give 
new freedom in contin- 
ued use for the growing 
family of battery-pow- 
ered devices. 


batteries. overnight to 


batteries to performance. 





Did you 
“know?! A 
kind 
does not 


of launcher 
propel a space rocket on 
its way—it’s a new ver- 


sion of the home screw- 
driver. Its special tal- 
ent is to latch on to the 
screw and make it easier 
to fit in awkward places. 
The secret of the Vaco 
screwdriver is a_ split 
blade—but you have to 
see it to understand how 
it works! It’s a fine gift 
for Dad—a reminder of 
odd jobs on his to-do 
list. . . . Softened water 
frozen in ice rinks pro- 
duces more speed rec- 
ords. Yes, it does! It 
seems the low-mineral- 
content water 
smoother. The Culligan 
people helped sleuth out 
this fact; indeed, the ice 
for the winter Olympics 
soft water 
treated with their equip- 
ment—it was on this ice 
our Peggy Fleming won 
the gold medal. But 
more important to most 
of us are home systems 
softening —de-iron- 
izing or removing im- 
purities from the water. 
Newest are automatic 
systems that cope with 
the problems un- 
tended—and do we need 
to tell you that soft wa- 
ter makes laundry, hair 
washing, dish-doing, and 
other water-using tasks 
much, much easier?.. . 
- Palm-N-Turn is the 
name of a new safety 
container for medicines 
some drugstores— Wal- 
greens for instance—are 


freezes 


frozen 








tried. They save the scissoring effort — 
and are useful when off on a home sew- 
ing binge (National Silver Company). 





Speaking of batteries, have 


you added up the number of 


at 
l'| $3 battery-powered 


your house? You may be as surprised as I 


devices in 


was! Flashlights and lanterns of course; 
radios and record players and TV’s and 
a weird and wonderful 
toys. How to keep them all running has 
been a puzzlement. Now an answer is a 
type of battery that can be revitalized 
up to a thousand times, and a home- 


assortment of 


style charger. The batteries are special, 


using. The plastic vial 
has a top that is locked on; unless the 
user knows to push and twist at the 
same time. It’s easy if you know how, 
but if you don’t, the medicine is secure 
from youngsters—important, consider- 
ing the fact that in a year over four mil- 
lion children five or under are treated 
for accidental poisoning. (And unpre- 
scribed medicine can be poison when 
taken indiscriminately, particularly by 
the very young.) Then, while you are 
about it, find a way to put those harsh 
cleansers and other housekeeping sup- 
plies you now have under the sink some 
safe and secure place out of the chil- 


dren’s reach END 


Trans-Canada Highway: 
Atlantic to Pacific 
without a map. 



















The Trans-Canada is the world’s longest highway. But it’s 
so uncomplicated you can leave your maps in the glove c com- 
partment. It’s simply five thousand miles of cinch AEE: 

: highway “er Sa WS 
withanocean — ere 
at both ends.< >If you drive the Trane Cae 
from Victoria, British Columbia, on the Pacific, 
to St. John’s, Newfoundland, on the Atlantic, 
youll travel through every type of scenery 
ea except jungle. And you'll pass through or 

Bl near most of Canada’s National and Provincial 
? asmeeeemeee Darks, These are areas of unspoiled natural 
beauty, with een penal camping, fishing, swimming and boating to satisfy the 
most ardent outdoor enthusiasts.< If you do drive it from ocean to ocean, don’t 
expect any medals for endurance. Te highway is strictly for cream-puffs. .. 
picnic areas every 50 miles or so, and overnight camps every 100 to 150 
miles. Even so, you mustn't feel glued to it.s.. Take off on the 
occasional tangent ...Banff to Jasper high in the Rockies... 
a couple of days around the Gaspé or Nova Scotia’s 
Cabot Trail.<.\> Connecting highways are well- 
marked, so don’t worry about getting 
back to the Trans-Canada. If 
you're gone too long, it comes 
out to look for you. 


Canada § 


Canadian Government Peel Bureau, 
Ottawa, Canada. 

Please send me the Trans-Canada Kit 
Mr./Mrs./1 
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Keep 
the 
Change 


BY WILL STANTON 


The United States is the acknowledged 
leader of the capitalist world as well as 
the capital of the television world. We 
could supply TV to all the underpriv- 
ileged countries without depriving our 
own listeners of a single spot commercial 
or instant replay. And if it turns out 
there are underprivileged peoples on 
Mars, we can take care of them, too. 

It would seem then, that American 
TV should be a sort of window, provid- 
ing other people with a candid view of 
life in a capitalist society. And since the 
commercial is the essence and the flower- 
ing of the video art, this is where we 
should find the final statement of our 
economic mystique. 

Well, how does it work? We see a 
waiter circulating through a tavern, 
passing out mugs of beer to his custom- 
ers. A woman listens to a sales pitch 
from her grocer and buys a four-pack of 
bathroom tissue (often referred to in less 
genteel circles as toilet paper). A drug- 
gist persuades a customer to try a new 
kind of shaving cream. Here we have a 
picture of a vital, thriving economy with 
only one problem—nobody ever pays for 
anything. It seems as though the word 
“commercial” ought to suggest that 
there was some money involved, but it 
doesn’t work that way. 

While the attendant is filling the tank 
he explains how the gas is going to give 
your engine better mileage, fewer knocks, 
longer life and possibly spiritual fulfill- 
ment. He hangs up the hose and waves. 
“Come back again soon,” he says. Well, 
hell, as long as the gas is free you’d be a 
fool not to. 

The people who fix washers are just as 
bad. So.are the plumbers and the clean- 
ing women. They can tell you all about 
detergents and waxes, but they can 
never remember to turn in a bill. This is 
anything but a true picture of the Amer- 
ican Way. I know. My plumber, for ex- 
ample, has a boy in Harvard Business 
School and a daughter at the Sorbonne. 
And he only works afternoons. 

Probably this doesn’t do any real 
harm as far as Americans are concerned. 
We enjoy the commercial for what it is: 
a kind of fairy tale dealing with people 
who are finer and nobler than any we 
have known. We would no more look for 
the facts of life in a commercial than we 
would in Swan Lake. But what sort of 
picture do we project abroad? At one 
time our land of opportunity attracted a 
better class of immigrant, hard-working 
and ambitious. But our new image is 
appealing more and more to the free- 
loading, something-for-nothing crowd, 
and God knows we don’t need any more 
of them. 


il. the commercials suggest that money 
is something you don’t mention in mixed 
company, the programs themselves take 
a different view. It’s a slow night when 
you can’t see at least half a million 
change hands. And you can tell a lot 
about a character from the way he car- 
ries his money. If it’s in a canvas sack, 
you know he’s a bank robber. A shoe- 


Limericks to eat 


Tuttle Cottage ,; 
Cheese by. ' 


On his one-hundredth birthday, old Dwight, 
Told the girls that his future looked bright. 
“Good living a-plenty, 
And Tuttle since twenty, 
Keeps my strength up for dancing all night.” 


a Wa C 


A handsome young man named Bill Smiff 
Was the pride of all Northern Calif. 

He then got the word 

About Tuttle small curd 
And in “Mr. World” finished fiff. 


oe 


A model named Mary Louise 

Dines on nothing but T. Cottage Cheese. 
The flavor is grand, 
And it helps her withstand 

The breeze through her mini-chemise. 


Feaceereeecetetcencneite Gy 
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There once was a cottage cheese nut, 
Who insisted on Tuttle, Tut-Tut. 
When queried: “Why Tuttle?” 
He said in rebuttal: 
“It’s the freshest, no if, and, or but.” 





Special 


, ‘Cause 
Cottage Chetle We're 
Specialists. 


A nubile young housewife named Florence 
Took a leaf from a book by D. Lawrence. 
She ate cottage cheese, , 
Started wearing Capris,- 
And got gifts from her husband in torrents. 


eS 
> 1 oT |. 


Said the butler to Lady de Cuttle, 
“Though the reasons are terribly subtle, 
You must serve at all teas 
Tuttle fresh cottage cheese, 
Or my union forbids me to buttle.” 


4, 


A hard-headed gambler named King 
For a dime would throw hat in the ring. 
But he never would waver 
On cottage cheese flavor; 
With Tuttle he bet the sure thing. 


= a © 
oS Ses a 


Our Tuttle trucks daily truck Tuttle 
To and fro to the stores like a shuttle. 
It’s the one cottage cheese 
With the freshness to please 
The housewife whose taste buds are subtle. 





box wrapped in brown paper usually 
indicates a kidnapper. Embezzlers and 
government employees always seem to 
favor attaché cases. A payoff man keeps 
it in a plain envelope. He tosses it 
down on the table. ‘‘There’s five G’s,” 
he says, “‘you’ll get the rest when the 
job’s done.” 

People in the top echelons of crime 
don’t carry any money at all. The secret 
head of the syndicate is a dapper fellow 
with a mustache and a smoking jacket, 
and he keeps his cash in a wall safe be- 


hind the picture. If he has to pay the 
paperboy, he’s got to go over and move 
Whistler’s Mother. 

You can also judge a woman’s charac- 
ter by the way she takes money from a 
man. If she picks it up without counting 
it and puts it in her purse, she’s an old 
hand—she can take care of herself. 
Chances are there’s a .32 down there 
amidst the cleansing tissues and the 
chewing gum. 

If she crumples up the money in her 
fist and bites her knuckle, she’s a nice 


girl who happened to get in with the 
wrong crowd. She never should have left 
Slippery Rock 

Then there’s the girl who folds the 
bills into a flat pack and tucks it down 
her bosom or under the top of her stock- 
ing. This type has to be handled with 
kid gloves. She may have a heart of gold, 
but she isn’t the girl you’d want your 
son to bring home. 

Most of the men I know carry their 
money in a wallet, but not on TV. The 
good guys always carry (continued) 
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and baby pictures. One thing is sure—TV 
hold-up men don’t watch much TV. 
In Westerns y 


The cowhand slaps a silver dol- 


ou rarely see any paper 
money 
lar on the bar and orders whiskey. The 
by pictures. bartender puts the money in the till and 
e reason hold-up men have _ pours the drink. Sometimes the cowhand 


on t this. “This is a has just the one, and sometimes he pours 


And 
takes the bottle over to a table and 


ey s “hand over himself a second. sometimes he 


your 
it in a pocket and 


iney snove 


e victim. “So long, sucker,’ they drinks the whole darn thing. It doesn’t 
slink away. I often wonder make any difference, it’s still a dollar. 
it they do with all the love letters Everything’s a dollar. 


I guess this is my main complaint 
about TV 
idea of what a dollar will buy. They do 
have a certain vague notion that every- 
body isn’t rich, that there are certain 


nobody seems to have any 


cops, teachers and social work- 
ers—who are usually underpaid. To 
dramatize this they will follow one of 
them home to show that he doesn’t own 
a car and that his furniture isn’t much. 
His living room, however, is 40 feet 
across and you could play tennis in the 
kitchen. And this is in New York City. 
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e a CaLiFornia avOcaDo 
kanD BrinG Honor To entire Dinner. 


Just make 


vine. 


sp. Kikkoman Soy Sauce 3 tbsps. dry white wine 1 tsp. lemon juice 








Or a cop is questioning a woman in 4 
shabby tenement. She speaks brokey 
English, she has on an old pair of men’s 
shoes and a torn dress. And all her teet} 
are capped. I’m still paying for just on¢ 
tooth my daughter had capped, and thaj 
was four years ago. 

Nobody on TV ever shops around. Ty 
real life people are always saying things) 
like “No thanks, I’m just looking,” oj 
“Don’t you have something a littly): 
cheaper?” or “Listen, Sheila, I know 
where you can get the same thing for 2() 
percent off.”” Not on TV. 

The young fellow has been saving uy 
to buy his girl a present. ‘‘That bottle olf) 
perfume,” he says, “could you wrap ij 
up in some fancy paper?” The clerk says 
that will be $22. He gets halfway dowr 
the block with his package when he see? 
his girl getting into a cab with a strange 
man. He stares after the retreating cab| 
then looks at the perfume and drops it 
into a trash can. 

Now, he could have returned the per! 
fume and gotten his money back. Or he 
could have taken it home. There aré 
plenty of other girls around who would 
like a bottle of $22 perfume. He coulc 
have made one of them happy. But not 
this monkey. He can’t think of anybody 
but himself. I’m glad he lost the girl, the 
dumbhead. Serves him right. 
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Aen they never ask for trading stamps 
A woman goes into a hardware store ange 
buys a shotgun, a box of shells, some 
sashweights and 50 feet of rope. She 
writes a check, picks up her purchases 
and walks out. She’s got almost enough 
stamps coming to fill a book, but she 
can’t be bothered. A woman like that is 

sick. She needs help. : 

Trading stamps, hell. Most people on 
TV don’t even bother with their change! 
Your private eye is the worst offender! 
Wherever he goes he leaves a trail of 10’s 
and 20’s behind like a paper chase. He 
hands a bill to the cab driver and an- 
other to the girl at the cigarette counter, 
the shoeshine boy, and the man who sells 
pencils. And if a person has any kind off 
tip at all, like “‘I hear Big Herman’s in 
town,” that’s good for another 20. But 
this isn’t the worst. 

He goes into a fancy restaurant, glances 
at the menu and orders shrimp cocktail, 
steak rare, and tossed salad with Roque- 
fort dressing. But before he can eat it he 
gets a phone call— Big Herman wants to} 
see him. He tosses a couple of bills on the 
table and walks out. He doesn’t ask the 
waiter to put the steak in a bag for his 
dog the way any normal person would. 
You don’t know what kind of a steak it 
is either, because he doesn’t say. Could 
be the Salisbury at $3.25, or the Boston 
Strip at $7.50—steak rare is all he says. 
He doesn’t ask if the shrimp is included 
in the dinner or if the Roquefort dressing 
is extra. Also there should be potatoes 
and a choice of vegetable on the dinner, 
but Mr. Keep-the-Change-Charlie 
couldn’t be bothered. Throw down the 
money and take off. 

Now, the private eye is one of the folk 
heroes of our day. Brave and resourceful, 
he, single-handed, stands up to the forces 
of evil. Naturally kids look up to him § 
and want to be like him, and this has me § 
concerned. It isn’t the violence—they 
get that in Mother Goose. And certainly 
sex is no mystery to any child who’s got- 
ten past the first grade. But I hate tof 
have my kids grow up believing that 
there’s something un-American about . 
asking if the shrimp is included in the| 
dinner. END 
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mec AND YOUR SLEEP 


By BOB GAINES 

Breast-Feeding: Nursing a baby can 
not only be beneficial to the mother’s 
psyche, it can also do her dream 
time a world of good. Dr. Olga 
Petre-Quadrens of the University of 
Brussels has done extensive work on 
the changing dream patterns of 
mothers during pregnancy and after- 
ward. She reports that there is a 
rapid rise in dream time during the 
seventh and eighth months of preg- 
nancy and then a sharp drop during 
the final month. After the baby is 
born, non-nursing mothers resume 


their normal dream patterns within’ 


two weeks. But mothers who breast- 
feed their babies quickly return to 
the high dream level of the last 
months of pregnancy. Dr. Petre- 
Quadrens guesses the change may 
be due to the increased production 
of the hormone prolactin in these 
dreamy nursing mothers. 


Boxing Gloves: The sleep scientist 
ties on his boxing gloves and 
shadow-boxes about his lab; next, 
he plays with his toy soldiers, fin- 
gers his beads, and draws colors on 
a picture with a red-felt pen. This is 
sleep research? Actually, it’s part of 
a continuing program at Maimon- 
ides Medical Center in Brooklyn to 
explore extrasensory perception 
and its relation (if it has any) to 
sleep. Charles Honorton of the 
Menninger Dream Lab at Mai- 
monides excited a recent sleep con- 
ference in Denver with a report on 


how ESP “senders” produced some 
remarkable results working with 
pictures and supplementary ma- 
terials they could touch. In the case 
of the boxing gloves, for instance, 
the “‘sender”’ used them as a tool to 
help him concentrate on a picture of 
two prizefighters flailing away at 
one another. The ESP “subject,” 
who was sleeping in a room 40 feet 
away, was wakened several times 
during his dream perivuds on fight 
night. He reported that his dreams 
had “a great deal of violence, 
destructiveness, aggressiveness, and 
power.” On another night, the 
“sender” used toy soldiers to con- 
centrate on a Civil War battle 
scene. The “‘subject”’ dreamed of ‘‘a 
military band” and a “military cam- 
paign and soldiers.’’ The beads in 
combination with a picture of an 
Oriental potentate produced a 
dream about ‘‘a court scene.” The 
red pencil was used to make blood- 
stains on Beckmann’s “Crucifix- 
ion.” The dreamer reported that “‘a 
tribe of natives had captured me 
and were about to sacrifice me.”’ 


Color: Do you dream in color? How 
often? For a long while, sleep sci- 
entists believed most dreams were 
projected (by whatever puzzling 
brain mechanism it is that projects 
dreams) in black-and-white. Color 
dreams were thought to be rela- 
tively rare and primarily the prod- 
uct of rather emotional dreamers. 
But now Dr. Howard Roffwarg of 


New York, an indefatigable col- 
lector of Technicolor dreams, re- 
ports that at least 80 percent of our 
dreams have some color Dr. Roff- 
warg tested his sleepers in the Sleep 
Physiology Lab at Montefiore Hos- 
pital, waking them whenever his 
dream-spotter, an electroencephalo- 
graph, indicated dream activity. He 
quickly asked if the dream had 
color. Most said yes. The colors 
most frequently reported after white 
were brown, green, and yellow. 
Dr. Roffwarg also notes that there 
may be some relationship between 
color and the unpleasantness of a 
dream The more disturbing his 
sleepers’ dreams, the more likely 
they were to see them in vivid hues. 
Why don’t we remember the color 
in our dreams more often? Dr. 
Roffwarg speculates that most peo- 
ple pay little attention to the color 
about them in their waking lives— 
“so why should they notice it in 
their dreams?” 


Senior Sleep: “Old people don’t need 
as much sleep as the young.”” How 
often have you heard this said? 
It’s a widespread belief, and it can 
be a dangerous one. The elderly not 
only need as much sleep as young 
people, but may aggravate their 
physical and emotional ailments 
if they spend any length of time on 
a limited-sleep regimen. 

A New Orleans internist, Dr. 
Phillip Tiller Jr., has studied the 
sleep habits of people aged 60 and 
over. Roughly half his test group 
slept seven hours or less, the other 
half slept at least eight hours every 
night. He reports he found a “‘pre- 





ponderance of tension, fatigue, and 
apprehension in the group with the 
lesser amount of sleep.”’ 

Dr. Tiller then placed the “‘fa- 
tigue” group on a new regimen of 
sleep—at least nine to 10 hours a 
night plus naps. Complaints of 
dizziness, tension, confusion, head- 
ache, and stomach trouble soon 
dropped. Dr. Tiller admits that 
the group’s complaints may not 
have been due entirely to lack of 
sleep, but he believes its new sense 
of well-being seemed to be “‘posi- 
tively correlated with the increase 
in sleep.” 


Vexed Sleep: Ah, stretch and sigh, 
and then climb beneath those cool 
sheets for a cozy night’s sleep. Is 
that a prospect to please a weary 
man? Don’t you believe it, reports 
Dr. Jacques Thomas of Sainte- 
Anne Hospital in Paris. Dr. Thomas 
studied the sleep preparations of 
200 psychiatric patients and 50 
normals. 

The psychiatric patients tended 
to be hysterical and fearful and 
prone to paranoid delusions of per- 
secution in the hours before sleep. 
The schizophrenics showed an “‘in- 
crease of sexual hallucinations.’’ But 
the normals weren’t that much bet- 
ter. They tended to be irritable and 
depressed, especially if they had to 
perform late chores like taking out 
the garbage. Quite a few showed an 
increase in compulsive behavior. for 
example, looking at TV, and some 
told Dr. Thomas they only slept 
after imagining “‘a fictive world that 
satisfies them and allows sleep ” 

END 





The No-Fold Side... 


quality with one-step ease 

Angel Food as easy to make as a layer 

cake. Betty Crocker pre-mixes the 

egg whites into the other ingredients. 

Just one beating gives you a high and 
tasty angel food without folding. - 

BETTY CROCKER ONE-STEP. 

ANGEL FOOD MIX 

...in the blue box. 


i The Traditional Side... 


_ for homemade texture 

_ Angel Food with all the open, fluffy-light, 
melt-in-your-mouth texture of homemade 
. .. because you beat the egg whites yourself 
from a separate packet. It's the traditional 
way to homemade angel goodness. 


. 

BETTY CROCKER TRADITIONAL 
_ TWO-STEP ANGEL FOOD MIX 
: 
. 
} 


Which side 
of the Angels 
are you on? 


Now only Betty Crocker lets you choose 


...in the red box. 








Polish Delicacies 





ple, is turned into 
need for garnishes 








corn chips, 


— 





It takes all kinds to spice up a party. 


So we make over forty different snacks. Merry Mix, 
pretzels, cheese puffs, potato chips, tortilla chips, 
shoestring potatoes, garlic dip, onion 
dip, guacamole dip, peanuts, cashews, almonds.. 
to name ap thirteen. Something to spice up eae 
r ty—from cocktail to come-as-you-are. 


Laura Sceudders 

























































Polish immigrants to th 
United States, who sett 
largely in the Midwest, brough 
with them cherished rec 
that often began with “bea 
butter or eggs and sugar fos 
one hour, and in one directio 
only.” Throughout the y 
canny Polish-American coo! 
have incorporated Ameri 
convenience productsand ti 
saving techniques into t 
favorite dishes. Here we p 
sent several such Poli 
American recipes, combini 
the deliciously traditional Pol 
ish flavors with American 
and convenience. 


COLD APRICOT SOUP 


On hot summer days in Eas 
ern Europe, cold fruit soups! 
like this one are a popular wa’ 
to start the meal and pique the 
palate. This is a velvety, deli 
cate soup—neither too swee 
nor too tart. 

14 cup dried apricots 

44 cup dried apple rings 

314 cups water 

144 cup sugar 

1 Tb. fresh lemon juice 


1 tsp. grated lemon rind 
14 cup sour cream 


Place 144 cup dried apricots 
and 1) cup dried apple ringsi 
a large saucepan. Cover with 
3 )5 cups water. Bring to a boil 
Cover and simmer 30 minutes 
or until just tender. Remove 
from heat. Stir in 14 cup sugar 
1 tablespoon fresh lemon juice 
and 1 teaspoon grated lemon 
rind. Let cool. Rub through 2 
sieve or whir in a blende 
Chill until very cold. Makes 
6 (34-cup) servings. Top each 
with a spoonful of sour cream 


QUICK BLENDER APRICOT 
SOUP 


The authentic Polish Aprico 
Soup uses dried fruits, as in the 
recipe above. But for days 
when time is short, we've det 
veloped a quick blender ver. 
sion using canned fruits - . . n0' 
authentic, but very tasty nev. 
ertheless. 

Combine in a blender: 34 
canned apricot halves (from @ 
1-Ib. can), 34 cupsyrup drain 
from the 1-lb. can of aprico 
halves, 16 cup canned pie 
sliced apples, drained, 34 cup 
apple juice, 1 cup water, 4 
cup sugar, 1 tablespoon fresh 
lemon juice and 1 teaspoon 
grated lemon rind. Whir @ 

ender until smooth. Chill um 
til very cold. Whir in blende# 
for 5 seconds, just before serv- 
ing. Makes 6 (34-cup) servings! 
Garnish with sour cream. 


CHILLED CUCUMBER SOUP 
Elegant overture to a summe! 


meal . . . this creamy soup 
made with buttermilk. A med- 


ley of ee flavors: scallions) 
dill and cucumbers. 


1 gt. buttermilk 

14 cup finely chopped scallions 

1 Tb. finely chopped dill 

1 tsp. grated lemon rind 

ltsp. salt 

14 tsp. pepper 

1 cup diced cucumber (peeled 
and seeded) 

2 hard-cooked eggs, shelled 
and chopped continued) 
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Check your closets. Your basement. 
If you find a gas forced-air furnace, you 
may own half of a whole house gas air 
conditioning system. —- 
need to do is add a gas 
cooling unit to it. 

And you'll love Gas 
Air Conditioning. It 
has no major moving 
parts in the cooling/ 
heating cycle, so main- 


d 


Halta 





conditioner 





e lurking 





tenance costs are low. And it’s estimated 
to last the mortgage life of your home. 

So check around. Enjoy air condi- 
tioning in every room this summer. Af- 
ter all, you don’t have the whole sum- 
mer off —why should 
your furnace? 

Want more facts? 
Write PG&E, Rm. 434, 
245 Market St., San 
Francisco, CA 94106. 


All you 










PG 


and 


your house. 


E; 


Pacific Gas and Electric Company 
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POLISH DELICACIES continued 


Blend 1 quart buttermilk with 14 cup 


finely chopped scallions, 1 tablespoon 
finely chopped dill, 1 teaspoon grated 
lemon rind, L teaspoon salt and 14 tea- 
spoon pepper. Chill until serving time. 

Dice enough cucumber into 14-inch 


cubes to make 1 cup. Chill. 

At serving time, pour off any surplus 
liquid from the cucumbers. Stir cu- 
cumbers into seasoned buttermilk along 
with 2 hard-cooked eggs, shelled and 


chopped. Makes 6 (34-cup) servings. 


BABKA 

This famous Polish pastry, full of good 
fruity flavors, makes a perfect coffee 
bread. Delicious fresh and, wrapped 
carefully, it keeps for ages. 

2 (1334-0z.) pkgs. 1 Tb. grated orange 


hot-roll mix rind 
l cup golden raisins 1 Tb. grated 


14 cup sugar lemon rind 

14 cup chopped, 1 Tb. butter or 
blanched margarine 
almonds 14 cup fresh fine 


bread crumbs 


Prepare 2 (1334-0z.) pkgs. hot-roll mix 
according to label directions, adding 
1 cup golden raisins, 44 cup sugar, 4 
cup chopped, blanched almonds, 1 ta- 
blespoon grated orange rind and 1 
tablespoon grated lemon rind. Stir with 
a wooden spoon until dough is smooth. 
Cover, and set in a warm place to rise 
until double in bulk—approximately 
45 minutes. 

Knead until smooth on a lightly 
floured board. 

Place dough evenly into a 10-inch 
angel tube pan (or Bundt or Kugelhopf 
pan) which has been buttered with 1 
tablespoon butter or margarine and the 


sides coated with 14 cup fresh fine bread 
crumbs. 

Cover and let dough rise to fill 
three-fourths of pan. Bake at 375° for 
50 to 60 minutes or until Babka is deep 
golden brown and sounds hollow when 
tapped. Cool on wire rack. Serves 8 to 
12 generously. 


UNBAKED CHOCOLATE TORTE 


One of those buttery-rich, irresistible- 
looking desserts for which Poland is 
famous. A quick way to “grate’’ the 
bittersweet chocolate called for: put it 
in a blender, a little at a time, and 
whir at high speed for 15 seconds. 


144 cups (% Ib.) 


1% cup superfine 
sweet butter or 


sugar 


margarine _ 1, cup very finely 
114 cups superfine chopped walnuts 
sugar Whole, blanched 


¥ ib. bittersweet 
chocolate, grated 
(24% cups) 

Topping: 

1 cup fresh heavy 
cream, whipped 


almonds 

2 Tb. candied 
orange peel, 
chopped 

2 Tb. candied 
lemon peel, 
chopped 


Beat 114% cups (34 lb.) sweet butter or 
margarine until very soft. Beat in 1% 
cups superfine sugar and 14 lb. bitter- 
sweet chocolate, grated. 

Turn into an 8x4x214-inch wax-paper- 
lined loaf pan. Chill until set (about 45 
minutes to 1 hour). Unmold onto a 
serving platter. Keep chilled. 

Prepare topping by beating 1 cup 
fresh heavy cream until stiff. Gently 
beat in 14 cup superfine sugar. Fold in 4% 
cup very finely chopped walnuts (or pre- 
pare walnuts by whirring in blender 20 
seconds). 

Use to frost chilled chocolate loaf. 
Decorate by spiking with whole, blanched 
almonds and sprinkling with candied 
orange and lemon peel. END 
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You'd never guess when you first see a tiny CAREFREE* Tampon that it’s} 


so highly absorbent. It absorbs far 


more than the leading tampon. — 
Expands in width (not in length) 
to fit itself to you... protect against 
“sudden” accidents. 
Has no applicator. Doesn’t need 
one. It’s so compact you guide it into 


‘place easily, naturally, yourself. 
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DEAR ABBY continued from page 83 


were about 1,500 people present, and 
about 1,200 horses. 
ALSO HoRSE CRAzy” 


There were a few grumps who com- 
plained that horseback weddings were 
not religious enough for their taste, and 
that all weddings ought to take place in 
church. I do not quarrel with these peo- 
ple about their religious views, of course, 
but isn’t it a little nar- 
row-minded—and a lit- 
tle irreligious—to feel 
that God’s presence is 
confined to church or 
temple, and is not to be 
found on horseback un- 
der the great, arching 
sky? And what about 
the joy content? Isn’t 
that an important part 
of the wedding cere- 
mony, wherever the cer- 
emony takes place? 

“Horse Crazy’s’”’ let- 
ter not only inspired an 
initial response from the 
horsey set, but created a 
secondary wave as well. 
It began with this letter: 


“Dear Abby, 
I was tickled to note 
that a girl inquired 


about the possibility of 
being married on horse- 
back. My ambition is 
also out of the ordinary. 
I would like to be mar- 
ried underwater. 

My boyfriend and I 
belong to a skindiving 
club, and we think it 
would be fun to have 
an underwater wedding. 
Has it ever been done? 
So far everyone we have 
mentioned this to (ex- 
cept the members of 
our club) thinks we’re 
crazy. 

But, Abby, you have 
no idea how pure and 
spiritual you feel under- 
water. After all, isn’t 
water a very important 
part of the baptismal 
ceremony? 

SKIN DIVER” 


“Dear Abby, 

On March 8, 1954, Bob Smith married 
Mary Beth Sanger at the Aquarena in 
San Marcos, Texas. I am sure this was 
the first underwater wedding on record. 
The bride’s flowers, gown and veil had 
been waterproofed, and so had the 
groom’s tuxedo. They had bridesmaids 
and ushers, just like a dry-land wedding. 
The only difficult part was that they all 
had to have 25-pound weights in their 
shoes. READ ABouT IT” 


My bafflement about submarine wed- 
dings was nothing compared with the 
reaction of another reader, who signed 
her letter ‘“‘Puzzled.” 

“Puzzled” wrote a bemused account 
of a wedding uniting a couple of sun- 
worshipers near Delray Beach, Florida. 
The bride wore a fingertip veil and high- 
heeled shoes. Nothing else. The groom 
outstripped her by simply wearing noth- 
ing. Three naked musicians provided the 
music, as 200 naked guests looked on. 


Mrs. Gerald Smith 
New York, N.Y. 


and to make the top frill. For contrast, 


I replied, ‘‘Dear Skin 
Diver: I have never 
heard of an underwater 
wedding, so don’t order 
the seaweed until you 
find a water-repellent 
clergyman who shares 
your enthusiasm.”’ 

But if I was doubt- 
ful, my readers were 
not. They blessed the proceedings in 
loving detail, with letters like these: 


“Dear Abby, 

Approximately 25 years ago, as a 
United Press reporter, I covered (from 
the surface) a wedding in which all par- 
ticipants were clad in diving suits of the 
bulky, weighty type, with helmets and 
air hoses to the surface. 

The words of the ritual, along with the 
bubbles, came to the surface over a 
loudspeaker. 

I never did hear whether the marriage 
remained solid—or dissolved. 

WILFRED BROWN” 


| dyed the cushion covers Rit Tangerine. 
Everyone thinks I’m a decorator!” 


RIT PUSHe, BUTTON COLOR 


PATTERN BACKVIEWS 
see pages 70-71. 





1970 
VOGUE 1970 Misses dress; 8-16; $3.00. 
Short-sleeve dress requires 2% yards 
of 35-in. fabric with/without nap for 
size 12. 


1995 1978 





“Always wanted a romantic-looking bedroom, 

and now I’ve got it. | just colored some dotted swiss 

. curtains and the bedspread Rit® Fuchsia in the washer. 
Easy! | used the curtains to drape the 4-poster frame 


OR PERFORMANC, 

Re 4 Feo, 
< - & 
+ Good Housekeeping + 
Gy, GUARANTEES 
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VOGUE 1995* Misses dress; 8-16; $3.00. 
Dress requires 314 yards of 35-in. fab- 
ric with/without nap for size 12. 


VOGUE 1978 Misses dress; 8-16; $3.00. 
Dress requires 41% yards of 35-in. fab- 
ric with/without nap for size 12. 


VOGUE 1971 Misses dress and skirt; 
8-16; $3.00. Dress and skirt require 5 
yards of 35-in. fabric with/without 
nap for size 12. 


*Pattern available by special order from your 
local pattern counter by late May. 


Buy Vogue and Butterick Patterns at the 
store that sells them in your city. Or order by 
maikgenclosing check or money order from 
Vogue-Butterick Pattern Service, P.O. Box 
630, Altoona, Pa.* Also available in Canada. 
*Calif. and Pa. residents add sales tax. 


“T know this is a free country, Abby,” 
said the letter from ‘Puzzled,’ ‘“‘but 
doesn’t an affair of this sort really 
puzzle you?” 

Fresh from my dip in the lore of under- 
water wedding ceremonies, I was not 
prepared to be puzzled about much. I 
said, in a somewhat abbreviated reply, 
“Dear Puzzled: Yes. I wonder where the 
best man kept the ring.”’ 

The spread of public nudity, at least 
from the navel north, has been finding its 
inevitable way into the 
marriage happening. In 
Corpus Christi, Texas, 
a 19-year-old go-go 
dancer who bounces top- 
less for the customers 
was married between 
acts—still topless. Her 
maid of honor, another 
topless go-go girl, stood 
up for her. The justice 
of the peace who per- 
formed the ceremony 
was not at all shook. ‘‘T 
don’t pay any atten- 
tion to what the people 


wear,” he said. “My 
job is to get them mar- 
ried.” 


I can understand 
horse lovers wanting to 
get married on _ horse- 
back, and water lovers 
wanting to get mar- 
ried underwater. But a 
wedding recently took 
place in San Francisco 
that was more of anitem 
for Mr. Ripley’s “‘Be- 
lieve It or Not” than 
the society columns. 

A 19-year-old girl and 
a 35-year-old man were 
married in the newly 
formed Satanic Church 
of America. Its founder 
and ‘‘minister’’ per- 
formed the ceremony 
wearing a devil’s cos- 
tume, complete with 
horns. 

The ‘‘church”’ was 
decorated to resemble 
Hell. The bride was 
dressed in black. The 
groom, a free-lance 
writer and a sometime 
philosopher, was quoted 
as having said: 

“T have been mar- 
ried twice before in 
Christian ceremonies, 
and both marriages 
ended in divorce. This 
time I’m trying the 
heathen route.” It must 
have been a hell of a 
wedding. 

What’s next? 
take this letter: 


Well, 


“Dear Abby, 

I am ten years old and want to get 
married on the moon. Do you think they 
will have a rocket ship that will get to 
the moon by the time I am old enough 
to get hitched? 

NEIL” 


I told Neil to hitch his wagon to a 
star, and who knows, maybe he will take 
part in our first space wedding. 

I added that if he had an unmarried 
sister who was looking for a husband, to 
take her along. It’s rumored there’s a 
man in the moon. And a good man is 
hard to find. END 
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Does your hair look 


older than you do? 


( & 





It doesn’t have to. No matter 
how dry, brittle and dull your 
hair’s become, there’s a hair 
conditioner that can makeitlook 
young again. It’s Kolestral.The 
most effective hair conditioner 
anyone’s ever come up with. 
Rich, creamy, Kolestral does the 
job right. Because unlike 
quickie gloss-overs, Kolestral 
works from the inside out. Fills 
up porous openings. Strength- 
ens split ends. Makes hair sleek, 
lustrous. Why settle for old- 
looking hair when you can turn 
back the clock with Kolestral? 


Wella means fine hair products. 


Ask your hairdresser. 
©1968, The Wella Corp. 


CORN and JARS 40¢ 
an 
callus removal —\S 70¢ 


guaranteed or 

money back. Fast, easy, eco- 
nomical. Get Mosco todayand 
ease those corns away! At drug 
stores. Regular jar, 40¢, large 
economy jar, 70¢. Moss Chem, 
Co. Inc., Rochester, N.Y. 
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\How to Gola 


FALSE TEETH 


More Firmly in Place 


Do your false teeth embarrass you by slip- 
Ding, dropping or wobbling when you laugh, 


or eat? Then sprinkle a little FASTEETH 
ir plates. FASTEETH holds dentures more 
, More comfortably. This alkaline pow- 
*t sour. No gooey, pasty taste. Helps 
Dentures that fit are 


essential to health. See your dentist regularly. 
Get FASTEETH today at all drug counters. 





A SUMMER TO REMEMBER 


Yourchild’s summer can be won- 
derfully exciting and unusual, 
spent with an educational tour 
abroad, atravel camp, asummer 
school or a fine private camp of- 
fering many specialized activi- 
ties. For specific suggestions of 


interesting Summer programs, 
send details of age, sex, interests 
of your chiid and locations pre- 
ferred to: 


HOLIDAY Camp Bureau 


641 Lexington Ave., N.Y., N.Y. 10022 


Send for your free copy of HOLIDAY’S 
School and Camp Directory, too! 








CAROLINE AND JOHN, JR. 


continued from page 54 


her how to ski. How do you explain that 
to a child? And the stares and the 
pointing,” she adds, withou_ bothering 
to finish the sentence. There is no need 
to. The polite and well-meaning people 
who stop dead on sighting the children 
in public, and occasionally even follow 
them for several bocks, are a fact of life. 

Nevertheless, Caroline and John in- 
habit a special, insulated world not very 
different from the one their mother knew 
when she was their age and lived at 
740 Park Avenue, only 16 blocks from 
the current family residence on Fifth 
Avenue overlooking Central Park. “If 
Jackie had married a stockbroker or a 
Wall Street lawyer,” comments a close 
friend, ‘‘hér children would be living pre- 
cisely the same lives they’re living right 
now—although I suppose that people like 
the King of Morocco and Haile Selassie 
might not be popping by the apartment 
when they pass through town.” 

Most of Mrs. Kennedy’s life now re- 
volves around Caroline and John (and he 
is never called John-John, even though 
the public clings to the nickname). She 
has always been an unusually conscien- 
tious mother, even during the high- 
pressured White House years. “If you 
fail with your children,” she reflected at 
the time, ‘‘then I don’t think that any- 
thing else in life could ever really matter 
very much—at least it wouldn’t to me.” 

Although Mrs. Kennedy wasspared the 
diapers and runny-nose aspects of child 
raising, she has always spent far more 
time with Caroline and John than most 
other equally well-heeled women, who 
turn their offspring over to a nurse and 
then pursue their own pleasures. “‘Caro- 
line and John really are Jackie’s greatest 
pleasure,” remarks an old friend of the 
late President; “they always have been.” 


Never bored by her children 


An old friend from the Kennedys’ 
Georgetown days is quick to agree. “It 
absolutely never bores Jackie to be with 
her children,” she says with amazement, 
“and I think most mothers, if they’re 
honest about it, will admit that it some- 
times is a little boring, no matter how 
devoted you are. When Caroline was two 
years old, we had a play-group thing 
where we'd all get together with our chil- 
dren; Jackie would never sit around like 
the rest of us, chatting with each other. 
She’d give her undivided attention to 
Caroline, not out of any sense of duty, 
but simply because she was fascinated 
watching her play with the other chil- 
dren. I realized after a while that Jackie 
is simply one of those rare mothers who 
can read Peter Rabbit, or whatever, 237 
times to her children and still find it a 
marvelous experience.” 

And a New York mother whose daugh- 
ter attended Caroline’s former ballet 
class observes: ““Mrs. Kennedy attended 
far more than the rest of us, and was by 
far the most excited of us all—a true and 
traditional ballet mother. She carried 
Caroline’s bag of tights and slippers, and 
would get her changed into her leotard; 
then she’d stand at the door absolutely 
enthralled watching the children at the 
bar. ‘Isn’t it exciting?’ she asked once. ‘T 
wish I were in the class.’ Some of us used 
to grumble aboutall the timeit took—but 
never Mrs. Kennedy; it was obviously 
nothing but pleasure for her to bethere.” 

Fifth Avenue doormen have long be- 
come accustomed to the sight of Mrs. 
Kennedy walking her children either to 


or from school with Shannon, the fam- 
ily’s black and white spaniel that was 
given to President Kennedy during his 
trip to Ireland, padding along on a leash. 
“T offered her another glass of cham- 
pagne at dinner one night,” recalls a re 
cent escort, “‘and she refused it, even 
though she adores the stuff; she said it 
would give her a headache when she took 
Caroline to schoolin the morning. I urged 
her to skip the morning walk, but she’d 
have none of it; it’s obviously important 
to her. She also likes the exercise.”’ 

Caroline attends the Convent of The 
Sacred Heart, which is housed in a mas- 
sive Italian Renaissance mansion at 91st 
Street and Fifth Avenue and run by a 
French order of nuns originally founded 
in 1800 to educate the daughters of the 
upper classes—a function that remains 
unchanged in the New World. John goes 
to St. David’s, just two blocks away, 
which is an equally affluent school run 
by Catholic laymen. 


“She excels at everything” 


At 10, Caroline is beginning to show 
unmistakable signs of great future 
beauty. Women’s Wear Daily, quick to 
sense a future fashion leader, is already 
anticipating in print the golden moment 
when she will become “‘the world’s most 
famous teen-ager.’”’ Mothers tend to 
lapse into a near speechless state over her 
long, thick blond hair, which she wears 
pulled straight back from her face and 
tied with a bow. While her smile and 
bright blue eyes still give her face a dis- 
tinctly Kennedy stamp, Caroline is also 
now beginning to bear a closer resem- 
blance to her mother, whom she strongly 
takes after in temperament and interests. 

Like her mother, she is not by any 
means an empty-headed beauty; on the 
contrary, from all reports she is one of 
the shining lights of the fifth grade. 
“‘She’s terrifically bright,”’ says a parent 
whose sentiments have never been espe- 
cially sympathetic toward the family. 
“Tn fact, I’d say she’s a brilliant student. 
She’s an exceptional writer—I’ve seen 
some of her things, and they show great 
humor for a child her age. But she really 
excels at everything. There’s no ques- 
tion that she’d stand out in any group 
even if she weren’t Caroline Kennedy.” 

Fifth-grade values being what they 
are, Caroline’s schoolmates have been 
even more dazzled by her athletic abili- 
ties. “‘She’s really terrific at sports,” re- 
ports one of her contemporaries, ‘‘espe- 
cially basketball and volleyball.” In ad- 
dition to her well-publicized equestrian 
skills, Caroline is proficient at several 
sports. Like her multitudinous Kennedy 
cousins, sheis a product of the rigors of the 
family compound in Hyannis Port, where 
a full-time summer counselor starts de- 
veloping the children’s physical prowess 
as soon as they can stumble across the 
lawn in an upright position. “It reminds 
me of a mini-Olympics training camp,” 
observes a frequent, if slothful, visitor. 

In conversations with family friends 
and other parents, superlatives pour out 
about Caroline until she becomes almost 
unreal—an everymother’s ideal of the 
Compleat Child. It is almost with some 
relief that one learns that she was less than 
a budding virtuoso at her spring piano 
recital; gets into a wholehearted squabble 
with her younger brother now and then; 
and, like any upstanding 10-year-old, 
occasionally whines to get her way. 

The last four years in New York have 
not been without difficulties. Caroline 
was excited about entering school, and 
had been trying on her uniform (gray 











jumper, white blouse and gray 
jacket) for weeks in anticipa- 
tion while visiting her grand- 
mother in Newport. The school 
went to every effort to under- 
play her arrival, but inevitably 
there was a certain amount of 
commotion. “It was incredible 
for a while,”’ recalls a parent, 
“and really funny when I think 
back on it. All these mothers 
who never got out of bed in 
time to take their daughters to 
school suddenly began showing 
up at 8:30 in the morning, all 
acting elaborately casual, but 
all obviously just dying to get 
a look at Jackie and Caroline. 
Everyone would deny it now, 
but I know it’s true, because I 
was one of them.” 

“We all knew that a celebrity 
was coming,” recalls one of 
Caroline’s schoolmates. ‘‘The 
sisters all told us to be nice to 
her, but they also tell us that 
about all new girls. When she 
first came, I felt, gee, we were 
really lucky to have a ce- 
lebrity. People were always 
asking, ‘Doesn't Caroline 
Kennedy go to your school?’ 
But now I’m not that im- 
pressed anymore. Sometimes I 
remember who she is. Then I 
forget.”’ (Forgetting Caroline’s 
mother is less easy: “‘Mrs. Ken- 
nedy usually meets Caroline in 
the locker room after school— 
she comes in and says ‘Hello’ 
to us and then they leave.” 
After a short pause, she adds, 
“We all still look at her.’’) 


Caroline felt 
left out 


“Some kids were always 
trying to impress her at first,” 
reports another child, ‘and 
some still do, trying to show 
how smart they are with 
string tricks— you know, mak- 
ing houses and steeples and 
stuff like that out of string 
that you wind around your 
fingers—or trying to be the 
first to tell her the newest 
joke.”’ (Such thigh-slappers as 
“Why did the man jump off 
the Empire State Building?” 
Answer: “To show he had 
guts” are what’s. breaking 
them up in the fifth grade. ) 

None of this made it any 
easier for Caroline to make 
friends, and she tended for 
some time to stick closely with 
her two Lawford cousins, who 
also attend the school. Some 
parents of potential playmates 
only made it harder by almost 
going out of their way not to 
invite her to their homes for 
fear of seeming pushy. For a 
while Caroline even felt left 
out. “T still feel shy about ask- 
ing her,’ a Park Avenue ma- 
tron admits. ‘I simply don’t 
want to be thought of as using 
a child for social prestige.” 

For the most part, however, 
the shakedown period is over, 
and Caroline now has her own 
group of chums—six of whom 
she entertained last Christmas 
vacation at a luncheon at La 
Caravelle, one of Manhattan’s 


most elegant eateries. Like 

































most children her age, there is nothing she 
adores more than eating out at restaurants. 

At the time, she many 
people as not being a child at all, but more 
of a 10-year-old adult. ‘‘Caroline’s terribly 
mature for her age,” male 
friend of the family. ‘‘When you hug her 
Her tastes are also 


same strikes 


comments a 


she actually blushes.”’ 
more sophisticated-than those of her con- 


f 





birth control 





without side effects— 





millions rely on Emko Foam. 
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University School of Medicine 


showed Emko highly effective: 





no side effects encountered. 
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At drug stores everywhere; 
no prescription needed. Emko Foam 
is the vaginal birth control 
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temporaries: when she was told she could 
have one other male at her eighth birthday 
party in addition to her brother John, 
Caroline, without missing a beat, imme- 
diately requested George Plimpton, the 
country’s most 
literary luminary and then a bachelor, who 
not only promptly accepted but also’ en- 


livened 


debonair non-sportsman, 


the proceedings by arranging a 


pirate play. (Recently, she was a gyiest 
his wedding.) Caroline’s birthday party has 
acquired a glittering reputation, and among 
the mini-jet-set is definitely now considered 
the ‘‘coolest’’ one to be invited to. 
“‘There’s always lots to laugh at, lots of 
fun, lots of games, and lots to eat,” 
“We had spaghetti, 
balls, cake, ice cream, ( 


Says an 
annual guest. meat- 


ntin ue d 
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“IL MISS HIM SO” 


continued from page 52 


“No, it’s all right.” 

When my son came in to 
remind me that I’d promised 
to take him and some friends 
to a combo tryout at a high 
school in another suburb, I 
sighed anew. 

“Maybe your father...’ I 
began. “‘No, he’s not feeling 
well. I’ll take you.” 

We were scheduled to attend 
an awards dinner that night, 
in honor of a long-time friend, 
the best man at our wedding. 

“You don’t have to go to- 
night,’ I said to my husband 
as I left. “I have to sit at the 
head table, but you can stay 
home.” 

“Well, I’ll see,” he said. 

When I returned, my hus- 
band was sitting in the kitchen, 
dressed and having a cocktail. 
The drink before dinner had 
been prescribed by the doctor: 
**A little whiskey before dinner 
each night will relax you.” 

“You've decided to go?” I 
said. 

“Yes, I feel much better.” 

Our friends picked us up. 
My husband greeted his old 
friend, the guest of honor, as 
we got in the car. 
~ “Try,” he said, ‘I decided I 
was going to your dinner to- 
night if it killed me.”’ 

The dinner was a pleasant 
affair. But afterward, I looked 
at my husband. He seemed 
drawn and tired. 

“We'llsit a few minutes and 
then leave,” I said. 

When we got home, I paused 
in the kitchen. ‘“‘Want a piece 
of cake?” I asked. 

“Ugh—cake—no.”’ 

That was funny. He loved 
cake. I felt an uneasy chill. 


| always listened 


We went to bed, but he had 
a restless night. Nothing un- 
usual. He always had a rest- 
less night after a late Saturday 
dinner. Since I had known of 
the heart condition F always 
listened when he went out to 
the bathroom in the middle of 
the night. His father had died 
of a heart attack in the bath- 
room after a big dinner, late 
at night. I often found myself 
waiting to go back to sleep 
until he returned. But this par- 
ticular night I slept unusually 
soundly, only vaguely aware 
that he was moving about, 
sitting in the chair, on the edge 
of the bed. 

At 7:30 in the morning a 
noise awakened me. Like some- 
one snoring. Was he having a 
bad dream? I’d read once that 
nightmares could be fatal for 
heart patients and you should 
wake them. I turned. 

“Gary,” I said. And then 
with alarm, “GARY...” 

His head jerked several 
times. One eye was distended. 
His left arm jerked up (like 
a puppy we'd once had—she 
died of a heart attack and her 
paw flew up just like that; the 
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parallel struck me). And then he was still. 

I leaped up, ran wildly into the hall. My 
parents were downstairs at breakfast. My 
son was sleeping. I called him. 

“Bruce—come quick. Daddy’s had a 
heart attack. I think he may be dead.” 

The boy came into the room, let out 
a ery. ‘““My father’s dead—my father’s 
dead.” 


“No. Maybe he isn’t. I'll call the doctor. 
You wait here. Try heart massage.’’ We 
had seen a program on television in which 
an angina victim was revived by heart 
massage. I dialed the doctor. 

“Gary?” He sounded incredulous. ‘‘You 
mean Gary? Can you tellif he’s still breath- 
ing? Is he blue?” 


“No, he still has color.’”” Hope rushed 


into me. ‘‘Would one of the nitroglycerin 
pills help, do you think?” 

““Maybe...” 

I rushed back to the bed and put a pill 
under his tongue, but it rolled out. I leaned 
down and tried mouth-to-mouth resuscita- 
tion. Nothing seemed to work. 

“T’ll call an ambulance,” 
said. 


the doctor 
(continued) 
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4 irS€ lirected us 
to a doctor’s office. A 
young man in a white 


coat sat there. 

““My husband is dead, 
isn’t he?” 

“Yes. Sorry to say, 
yes.” 

There were formali- 
ties. A 


> 
woman sitting at a type- 


stern-looKiIng 


writer. Asking questions 
that seemed impossible 
to answer. 

“‘Your husband's 
mother’s maiden name?” 

“T don’t remember. 
Let’s see . . . Smith, I 
think it was. Yes, that 
was it, Smith.” 

“When did you last 
see your husband alive?” 

I turned to protest— 
I didn’t kill him... 

“Why just now... 
at 7-30.. ..: Ecmean; 
saw him die.” 

All of this was to ap- 
pear on a formidable 
sheet called a death cer- 
tificate, which I would 
see many, many times, 
copy after photostatic 
copy. I signed my name, 


and we walked out. The 


hreman was Still Stand- 
1g DY the ambulance. 








I recognized our bed 
pillow. 
“‘T can take that home 


secarsiey “eee i 
if you want. 





“Sure thing. It’ll save 
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promptly relieves pain so stiff 
muscles loosen up and you're 
back into action. Contains the 


pain-relief compound doctors 
recommend most for aching backs. 


leading tablet. 


back nerves. 


braltar. I stood up. “Oh, 
said. And collapsed against him. 

But only momentarily. Looking back, 
I marvel at the calm and composure with 


thank you,” I 


ich one reacts to total shock. 


I must do everything there is to do right 


away, I thought, before I give in to this. 
I must gel it all done. 

And so by 10:30 Ed and I were enter- 
ing the rear door of the funeral parlor. 
There sat our assistant minister. Again I 
buckled momentarily, in gratitude. 
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Anacin is a special fortified formula. It promptly relieves pain, 
helps reduce swollen tissues, and so releases pressure on sensitive 
Then notice how stiff muscles loosen up and you 
move around with greater ease. 

Only Anacin has this special fortified formula. It’s not found in any 
other product. Let Anacin Analgesic Tablets help your aching back. 


“Don’t you have anything cheaper?” 

““T’m afraid not. . Well, we do have 
some at $750, but they’re the old-fash- 
ioned kind with octagonal ends . . . they 
don’t use them anymore.” 

I smothered a smile. Fashions in cof- 
fins, yet! 

“We'll take the $950 one,” I said. 
“And I want the notice in the newspa- 
pers only once for each paper. I under- 
stand that runs into money, too.” 

“T bet he really thought I’m a cold, 
heartless character,” I 
said to Ed as we left, 
“‘but I could almost hear 
Gary saying, ‘You better 
shop around a bit.’” 

Our house was filled 
with people when I re- 
turned. Neighbors. 
Friends. A steady stream 
of them. Bringing cakes, 
casseroles, straightening 
the house, sweeping the 
front porch, doing the 
breakfast dishes. Some- 
one asked if I had eaten. 
No, come to think of it, 
I had not. 

I sat down to my 
usual morning fare, 
| bacon, eggs, toast. To 
my complete, utter, ab- 
solute amazement, I 
found myself unable to 
swallow a bite—I, who 
had eaten a hearty 
breakfast two hours 
after childbirth, even 
after the birth and death 
of a second child, after 
heartbreak, disappoint- 
ment, defeat of all kinds, 
illness, anger, worry. It 
had always been my 
boast that nothing ever 
took my appetite away. 
I had never known what 
it was to be “too sick 
to eat,” “‘too upset to 
eat.” 

This was my first en- 
counter with the physi- 
cal effects of emotional 
shock and grief. I sim- 
ply could not eat. I 
threw the food away. 

But even as the dark 
waters of tragedy en- 
gulfed me, the warm 
waves of love washed 

over me, too. The friends 
who came to the door 
and simply took me in 
their arms. When I tried 
to choke out my thanks, 
one friend said: ‘“‘We’re 
all just standing in a 
circle, you know—hold- 
ing hands.” 

The phone began to 
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their starting price,’ he would explode. 
Fashions in coffins, yet! 


The funeral director I had chosen 


showed me around a room of coffins. 


hey all looked alike. This one was 
$2,000 . . . $1,700 $1,500 ...$1,100... 
$950 He paused, expectant. I set my 


i to be veryv com- 


ions. He 
funerals, and when- 
id who said, ““You 


can’t get by for less than $2,000—that’s 


ring. People had heard 

the news at church, over the radio. A ra- 
dio commentator who had attended the 
dinner with us sounded as if he were in 
tears. “Isaw him just last night,” hesaid. 
There was more to do. Ed took me 
downtown to my office, where I asked 
the watchman to let me into the file room 
the newspaper “‘morgue’”’) to find the 
recent picture my husband had liked, so 
they wouldn’t use the old one he didn’t 
like. I typed out facts for his obituary. 
How often I had done this for friends! I 
bundled up unanswered mail, bills that 
would be due within the week, unfin- 
ished business of all kinds, and took it to 


the car. 


We had discussed the subject of cem- 
etery lots only a few weeks earlier with 
my aunt and uncle. I had not been think- 
ing of my husband at the time but of my 
mother, in her eighties and not well. My 
uncle had told me he had extra lots in 
two cemeteries; I could choose. 

Now the rain was coming down stead- 
ily as we drove to the first cemetery. It 
was in an out-of-the-way place, down a 
series of side streets, not a prominent or 
a fashionable location. (“‘How did she 
ever pick a place like 
this?’’ Would people say 
that?) 

We turned in the 
drive, and straight 
ahead was a quaint Vic- 
torian building —almost 
unreal, standing there 
in the rain. 

“Gary would have 
loved it,’’ I said. ‘He 
loved old buildings.”’ 

The driveway skirted 
a lovely lake. Swans 
skimmed the edge, seek- 
ing shelter from the rain. 
There were trees and 
hills. The road was not 
very good, but already I 
had made up my mind. 

“T know the other 
place,’ I said. “It’s on 
a main thoroughfare. 
It’s very nice and con- 
venient, but let’s not 
bother going there. Gary 
can’t choose but I can— 
and I want him to be 
buried here.’’ And for 
the first time that day 
I felt a small sense of 


contentment. 
The first night was 
hard. Suddenly the 


house was empty. My 
parents in bed. My son 
and I in the living room. 

“Tt seems funny,” he 
said, ‘‘with everyone 
gone. Kind of lonely.” 

MCS eee aSalG.o ook 
couldn’t wait for them 
to leave, and now I wish 
they hadn’t left.” 

“Do you mind if I 
watch the FBI 
on TV?” 

“No, of course not.” 

But I couldn’t watch. 
I went upstairs to the 
bedroom. We have a big 
antique bed with four 
big pillows, two for each 
of us. Just a few weeks 
before his death he had 
suggested that I use the 
accumulated trading 
stamp books, some $30 


show 


heart be troubled; ye believe in God, 


believe also in me. In my Father’s house 
are many mansions; if it were not so, I 
would have told you. I go to prepare a 
place for you... .” 

On and on went the beautiful, familiar 
words. And something kept me reading, 
on and on through less familiar words, 
until I had reached the 18th verse: ‘‘I 
will not leave you comfortless; I will 
come to you.”’ 

I turned out the light and lay in the 





worth, to buy new pil- 
lows. They were goose 
feather pillows, beautiful big downy 
ones. And he had died on one. 

There it sat. A white mountain in the 
dark room. How could I ever get into 
that bed? How could I ever sleep? I 
looked around, terrified, wanting to run 
and hide. I glanced at the night table. 
There was the Bible. 

I undressed, found my reading glasses, 
gingerly eased into my side of the bed, 
still looking out of the corner of my eye 
at the large pillows. I opened the Bible 
at random. 

The Gospel according to John, Chap- 
ter 14. That was where the Bible opened, 
and this is what I read: ‘‘Let not your 


darkness. There was no sleep all that 
night. But there was no fear either. 


The comforting crowds 
I had always felt a little sorry for the 
widow besieged by large crowds at the 
but now I found the 
crowds of people comforting. 
All of this was easier for me than it 


funeral parlor, 


was for our 15-year-old son. ‘‘All Dad’s 
friends keep telling me I’m the man of 
the house now,” he blurted out. “‘I don’t 
know how to be the man of the house.”’ 
And then, almost in tears, he added, ‘‘I 
miss him so.”’ 

“Of course you’re not a man,”’ I said. 


“You’re my son and a great comfort to 
me. And don’t be ashamed to cry. Tears 
are good for men and women. They keep 
you from getting ulcers. Let the tears 
out.” 

But my eyes were still dry. I was still 
in shock. 


I lay awake all night 
On that first night after Gary’s death 
I lay in bed, awake all night, looking at 
the big white pillow as if it were a moun- 
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tain. On the second night a friend insisted 
I take a mild sleeping pill. 
I slept exhausted and 
but still very much on my own side of 
the bed. 
The third night I decided sternly, No 
pills. And no alcohol. I will control my 


undisturbed, 


body and I will go to sleep. I said to my- 
self as I was to say many nights after 
that, All you have to do now vs sleep. That 
is the only thing you have to do. Do not 
think of anything else. 

3ut early in the morning of the fourth 
day, the day immediately following the 
funeral, I awakened. Suddenly realiza- 
tion came to me, and I began to ery, 


great racking, gasping sobs. Tears rushed 


down my face, wetting the pillows 
There had always been a box of paper 
tissues alongside the bottle of pills on his 
nightstand. 

“Honey,” I 
leave me any tissues?” 

And, reaching blindly over to the box, 
I grabbed a handful, dabbed at my eyes, 


and then buried my head in the white 


said aloud. “Did you 


mountain of his pillow and sobbed. 

It was the first crying spell. It was far 
from the last. I went to 
my husband’s office to 
take home his personal 
effects. Dry-eyed, I con- 
trolled myself as his sec- 
retary, on the verge of 
tears herself, showed me 
the stamp collection he 
was saving for our son 


and the special collec- 
tion of pennies and the 
various bank books and 
savings accounts and in- 
surance policies, some of 
which I hadn’t known 
about. I was touched at 
all these evidences of a 
man who thought of his 
family, but I kept a 
tight rein on myself as a 
janitor brought a box 
and we packed away the 


things I was to take 
home. 
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Suzanne Douglass 


Pessimists mourn 

Every rose has a thorn, 
But the optimist knows 
Every thorn has a rose. 
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I had left the car on 
the parking lot in back 
of his office, identifying 
myself to the attendant, 
whom I did not know. 

When I came out, I 
got in the car, drove up 
to his little cubicle, and 
called out, ‘““How much 
do I owe you?” 

“Oh nothing, noth- 
ing,’ he said. “I couldn’t 
charge you today. Please 
accept my sympathy.” 

I cried all the way 
home. 

One woman, a casual 
acquaintance, wrote 
something I had begun 
to feel: “‘The City of 
God has a fine new cit- 
izen. Perhaps, too, you 
find as I do that heaven 
becomes more attractive all the time 
so many that I have loved are peopling 
it. And this is, I suspect, what we mean 
by ‘the communion of saints.’ ”’ 


In our close-knit circle of seven cou- 
ples, I was the fourth widow. All of the 
men had been in their forties or fifties, 
and each of the other women had had 
grave problems of readjustment 
make. Now each of them was giving to 
me far more than I had given them. My 
sympathy for them had come out of 
well-meaning but inexperienced igno- 
rance. Theirs came from depths of under- 


continued 


standing. 
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Left: For a smooth, nat- 
ural line, bra with lightly 
wired separator in center. 
Ofnylon tricot and power- 
net; 32-38, about $4. 
Matching bikini panties, 
of nylon tricot, about $2. 
By Maidenform. 
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Above: Pretty back- 
ground scenery for voiles 
and organdies—a bra-slip 
of nylon taffeta. Bra cups 
lined with fiberfill; 32-38, 
about $8. By Warner’s. 


Left: Soft natural-line bra, 
cut low at sides to go with 
scooped-out armholes. Of 
nylon tricot, lace and 
power-net; 32-36, about 
$6. Part pantie, part 
pantie girdle, it takes con- 
trol only at tummy and 
waist. Of power-net and 
nylon tricot;S,M,L,about 
$7. Both by Gossard. 





“! MISS HIM SO” 


continued 


Thus when I spoke to Helen of the ter- 
rible -erying spells, she understood. “I 
went through that too,’ she said, “‘and 
you know I’ve never been one to cry over 
anything. I’d bawl until my eyes were 
red and swollen and my nose was puffy, 
and then I’d look at myself in the mirror 
and think, ‘What a fool I am! I should 
be glad that Paul is free from his pain 


- and happy in heaven instead of making 


myself sick over him.” 

Louise had been awakened in the mid- 
dle of the night by a highway patrolman 
who told her that her husband had been 
killed on his way home from a business 
dinner. She understood about the pillow 
barrier. They had had twin beds. 

“For weeks I couldn’t look at Lou’s 
empty bed,”’ she said, ‘‘so I’d sleep in his 
bed and look at mine. Somehow I could 
stand to see my bed empty, but I 
couldn’t stand to look at his.” 

Jan was the most recent widow. Her 
husband had died six months before. I 
thought how only recently I had com- 
mented callously that it was high time 
she was “snapping out of it.” 

“T think Jan does everything in 
depth,’’ Ginny had commented. ‘‘She’s 
so thorough about housework and sew- 
ing and does everything meticulously. I 
believe she’s going through grief in 
depth, too.” 


A plunge to the bottom 


There may be something in this. I 
plunge into things, giving myself to them 
completely, but I also do a job more su- 
perficially and finish it quickly. In retro- 


spect I can see this pattern in my grief. 
For several months it was like a plunge 
into the bottom of the ocean, but I be- 
lieve I surfaced sooner than my friend 


_who grieved “in depth.”’ Thus it is futile 


to try to compare the experience of one 
woman with another or to criticize the 
woman who returns to her normally 
cheerful self. 

You do not know what I go through, 
says the Indian, until you have walked 
in my moccasins. 

I remembered commiserating with 
Jan for having to go home to her big, 
empty house. 

“Oh, no,” she said. “When I walk in- 
side, I feel as if my house puts its arms 
around me and comforts me.” 

How strange, I had thought. Now, in 
my various forays into the world, 1] 
found myself entering the driveway with 
haste and a sense of relief, running into 
the house and having the very same sen- 
sation, as if the house were putting its 
arms around me and protecting me. The 
bedroom—which I had expected to dread 
because it was the scene of death—was 
the most cherished haven of all. There I 
felt safe. 

On one particular day as I rushed 
home there was an ambulance, sirens 
screaming, going past the intersection. I 
ran into the house, sobbing. Jan was 
standing in the kitchen, tears coming 
down her face, too. 

“T just saw an ambulance,”’ I said. 

“T just saw a hearse,”’ she said. 

We clung to each other, crying and 
laughing at the same time. 

Then we said the magic words at the 
same time: “Nobody understands but 
another widow.” END 


a eBGEOR S “Stare, 


Guide 


Facing Life Without a Mate 


A widow can—and should—look 
to her family, friends, attorney and 
minister for immediate comfort and 
help. Hopefully, she knows where her 
husband’s will is kept, how much life 
insurance he carried, with which 
agencies, and where the policies are; 
what debts, savings and investments 
the family has; and when health, fire, 
automobile and other insurance pre- 
miums are due, so the policies won’t 
lapse. 

For the widow who feels she or her 
children need emotional help or coun- 
seling and cannot afford to pay much, 
psychiatric clinics or Family Service 
agencies will provide the appropriate 
kind of counseling for whatever fee a 
client can afford. 

A banker or lawyer can guide a 
widow to investments or savings 
plans for her particular situation. She 
should never invest large sums, sell a 
house or borrow money without con- 
sulting a prudent adviser. (Most ma- 
jor stock brokerage houses conduct 
courses for women and publish free 
booklets for beginners in the stock 
market. ) 

For the widow who wants to return 
to work, the local welfare department 
or board of health can suggest day- 
care centers for children. And for the 
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widow who just needs help in keeping 
occupied, local Y.W.C.A. and adult- 
education centers offer constructive 
diversions. 

Parents Without Partners, Inc., a 
non-profit organization with 275 chap- 
ters throughout the country, spon- 
sors discussions about legal, psycho- 
logical and financial matters con- 
ducted by professionals for widows 
with children. Each chapter runs pro- 
grams for children as well as social 
and educational programs for wid- 
ows. A widow may participate in the 
organization’s functions and receive 
its monthly magazine, The Single 
Parent, for $10 per year. Widows who 
do not live near a chapter may sub- 
scribe to the magazine for $4.50. Any 
widow requiring advice of any kind 
may write to Ralph Ober, Executive 
Director, Parents Without Partners, 
Inc., 80 Fifth Avenue, New York, 
N.Y. 10011. Brochures available with- 
out charge from the same address are 
The Widowed Parent and Therapy for 
Children and Adults. Other bro- 
chures— When You Lose a Loved One ; 
Paying for a College Education; and 
The One-Parent Family—cost 25 cents 
each and may be ordered from Public 
Affairs Pamphlets, 381 Park Avenue 
South, New York, N.Y. 10016. 











LORD HARLECH 


‘continued from page 58 
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‘I liked her, I would be delighted to see 
‘her, and if not, I would obviously resent 
i I don’t know Jackie Kennedy well, 
but what I do know of her I like. I have 


si 
fi 


seen her about ten times. 

+ “Cultured is an awful word, but Jackie 
is cultured in the very best sense of the 
word. She has enormous charm, warmth 
and wants to know people, but she is 
tense. Usually she is retiring and fragile, 
even in her speech, which is slow and 
breathless. But in an argument or a fast 
discussion she doesn’t whisper; you see 
her quick mind work, she distinctly pre- 
sents her thoughts on art, ballet, poli- 
tics— anything. 

“Though the Kennedys are the lead- 
ing American family, Jackie does not 
)want a national or international position. 
‘But she is an American princess, a con- 
stant star figure, and people like to 
watch star figures playing on their screen 
of life. Jackie wants to stay in the wings, 
but people try to drag her back onto a 
stage she doesn’t want to be on. From 
what Papa knows and what Bobby Ken- 
nedy tells him, there are times when she 
can’t bear to make the effort. She feels: 
‘I can’t bear to face another minute of it; 
I’ve just got to stay in my room.’ I think 
she'd like to live somewhere in the coun- 
try as a quiet, friendly, ordinary person 
bringing up her children.” 

| Victoria reached for a bunch of green 

/ grapes and began to eat them. 

' “T think Jackie is spiritually inclined 

‘and wants tc know about her inner life, 

»which makes me think she is more on the 

right line than most Americans. Some 
people are tough enough to accept a lack 


Even though you aren’t as apt to have 


a good time when you plan on it, it’s 
hard not to.—Journal proverb 





of privacy and can cope with being 

picked on by the press. I admire her 
courage to hold her head up with dignity 
‘against the terrible life people try to 
press upon her. 

“Papa is obviously lonely. He married 
Mummy when he was 21, and they lived 
closely together for 27 years, so it must 
be devastating to be left alone.” ( Vic- 
toria’s mother, Lady Harlech, was killed 
in an automobile accident in West 
Wales, last May 30; her car collided wi:h 
a bus. ) 


“T would like Bobby Kennedy to get 
in as President,’”’ Victoria said. “I think 
he is the most far-sighted politician in 
America. I don’t think Bobby is this 
marvelous, sweet, kind fellow, but, given 
the presidential material Americans 
have to back, he is the best person. I do 
think Bobby is spoiled by the huge en- 
tourage at his beck and call, who would 
cut off their right arms for the Ken- 
nedys. Not only his paid staff, but lay- 
about multi-millionaires. Those Ken- 
nedys are absolutely extraordinary; they 
sweep about the place, ordering planes, 
and run all over the house telephoning. I 
see it wherever they go. At Woodhill, 
Bobby’s aides told him he must leave at 
2 P.M. because the plane departed at 4:30. 
Bobby decided he didn’t want to leave 
then but wanted to go for a walk. He 
said to an aide: ‘Forget it. Let them hold 
the plane or we’ll drive faster—I am go- 
ing to stay another hour.’ Though I like 
this attitude in one way, it rather shocks 
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Enjoy the fruits of our labors. 
Schweppes Bitter Lemon and 
sy), Schweppes Bitter Orange. 

i, 4" Made with the whole lemon— 
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me because I am not like that. If they 
didn’t have their money they would 
have to scale it down. There is no simi- 
larity between the Kennedy and Harlech 
upbringing.” 


I had met Victoria at the Harlechs’ 
temporary London flat. She was wearing 
an outfit she described as ‘‘Me trying to 
look like an elf’’ — green velvet waistcoat, 
cavalier design silk blouse, short-short 
skirt up te her thighs, yellow tights, 


green boots with chiffen scarves tied to 
their tops. Her 16-year-old sister Alice, 
who had decided to play hooky from her 
convent day school, drifted to the door 
to see who had arrived, then scowled and 
drifted away. Jazz was playing on the 
record player, which sat on the floor in 
front of the fireplace, surrounded by 
swarms cf record covers and magazines. 
A nearby table held bottles of liquor, 
mainly vermouth, and many of the 
paintings on the wall were of the country- 
side of South Africa. The room, airy and 


light, looked onto gray London homes 
topped with Mary Poppins chimneys. 
Victoria and Alice began to giggle 
about a newspaper article. Then Beatrix 
Lambton, 19, daughter of a Conserva- 


tive * Member of Parliament, Lord 
Lambton, shuffled in, dressed in a black 
maxi-coat and short black dress. She was 
accompanied by a long-haired boy named 
Roderic O’Connor. Before long other 
long-maned boys trooped in and out, 
clad in clothes reminiscent of Fagin’s 
juvenile gang in Oliver Twist. (continued ) 
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LORD HARLECH continued 


Soon afterward, in came Lord Har- 
lech—or, to give him his full name and 
title, the Honorable Sir William David 
Ormsby-Gore, fifth Baron of Harlech. A 
lanky, attractive man of 50, he strode 
down the corridor to his room, and I saw 
young Alice follow him like a puppy 
whose master has returned. In Lord 
Harlech’s bedroom, which is illuminated 
mainly by a single bare bulb in the ceil- 
ing, photographs of his late wife—a rose- 
skinned English beauty—adorn the 
dressing table and bureau. Also on his 
dresser is a recent Art Buchwald column 
about “The Jackie Watchers.” In it 
Buchwald described how frantically the 
press and public keep track of Mrs. Ken- 
nedy and Lord Harlech. 

As she watched Alice vanish in Har- 
lech’s wake, Victoria looked sad. “‘Alice 
is vulnerable,” she explained. “‘She needs 
a lot of help. Iam too close in age to have 
her cast me in the role of mother. She 
needs an older woman to respect, trust 
and give her love and kindness. She won't 


Collecting anything on purpose seems 
silly when you think how easily 


things tend to collect by themselves. 
—Journal proverb 





listen to anybody—not even Papa. She 
often skips school, but this spring she 
will start a six-week course at the Dalton 
School in New York City.” (Alice will 
stay at the New York home of millionaire 
John Hay Whitney and his wife Betsy, 
who have also played host to Lord Har- 
lech and Mrs. Kennedy. ) 

But while she is in England, Alice’s 
closest friend is her 14-year-old brother 
Francis. Says Victoria: ‘‘Francis is bright 
and loves mechanics and engineering. 
Papa, who taught us all to drive, gave 
him a sidecar for his scramble-bike as his 
14th-birthday present. Francis has driven 
since he was 12 years old. At Oswestry, 
where Woodhill is located, the farmers 
present him with old cars that seem to 
belong in the rubbish heap, but after he 
tinkers about inside them they go. He 
has two at Woodbill and one is a green, 
doorless 1925ish car with ‘Free Wales’ 
signs painted all over it.” 

Behind Francis’s ebullience lies the 
strong family feeling that unites all the 
Harlechs. 

“My family lovesmeand I love them,” 
he explained. “There is no threshold I 
have to cross—we have no second 
thoughts about one another. We have a 
complete unity of real love. I love my 
brother, sisters, father. My mother and 
father are the only people who have in- 
fluenced me. I adore my mother very 
much. If you love someone as much as I 
love my mother, you always admire 
them—out of gratitude and out of love 
for the life she gave me. I like to remem- 
ber my mother when I was very small, 
caring nothing about doing anything, 
and everyone seemed perfect. These 
thoughts revive me, especially at board- 
ing school when I lie awake.”’ 

Right now, Alice is less sure of herself 
than Francis. 

“Since my mother died we all feel 
lonelier,’ she says. “‘Every member of 
my family. Lonely and wounded. I try 
not to relate things to myself. I am to- 
tally muddled and confused. It has noth- 
ing to do with being 16—I may even be 
this way at 21. I have supreme admira- 
tion and love for my father. I feel lost all 
the time, though the tradition of a stable 


family helps. All close families think the 
same—nothing people can say can affect 
the spirit inside a family if they are 
strong and loving. It makes no difference 
if we are the Ormsby-Gores or the poor- 
est family living in India.” 

Victoria Ormsby-Gore suspects that 
John Kennedy Jr., whom she ealls “a 
groove, a natural character,” is much 
like Francis. ‘‘They don’t feel awkward 
in any situation. I am sure John is very 
spoiled, but then who isn’t? Caroline, 
like Alice, is quieter.” 


* * * 


Of course, the Harlech children may 
have to face the fact that their father 
could remarry. ‘‘Obviously it would be 
nice for Papa to remarry, but I can’t see 
that for a few years yet—if at all,”’ Vic- 
toria said. “‘But if he does, whoever he 
marries will be fortunate, for he has 
exceptional insight, a gentle, firm calm- 
ness, a clearly balanced mind. He is 
never pleased with himself, and never 
thinks he is past learning about anything 
from anybody young or old. 

“My parents’ marriage was rare. 
Mummy and Papa came first to each 
other. It was springtime all the time for 
them. If Papa saw a film, Mummy would 
go out to see it so they could talk about 
it later. Or if Papa was reading up for a 
lecture on Disraeli, Mummy would read 
books about Disraeli, too. She just 
wanted to know anything of interest to 
Papa—what he thought, what he read, 
what he did and saw. She hated him to 
go away on business trips, though he 
rang daily and wrote hundreds of letters. 
He would help her in the garden, scything 
while she weeded, and when he came into 
a room Mummy would hug him. Only 


_ when I was about 15 years old did I no- 


tice that other parents argued, fought 
and sometimes had ‘friends’ elsewhere. 
It brought home to me how marvelous 
mine were and how lucky I was. 


“Now, when I feel too young to assume 
responsibility for Papa and the house- 
hold, I have an urge to get a plane out 
and loon about in India or somewhere, 
but I am not free to just take off. It is 
difficult to be tied down, and when I feel 
low I think I can’t be of any support to 
Papa or Alice. I don’t have the wisdom 
or the clarity of mind to cope. Then I 
switch and say: ‘I must cope; the obvious 
person to get it all together is me.’ My 
older sister Jane, who’s 25, is married, 
with her own home and family, and Iam 
the next one down. My great grandfa- 
ther once said: ‘Your best is the least you 
can do.’ 

“Papa relies upon me to look for new 
wallpaper for our new house, and to talk 
to the architect, which is quite a gas. We 
all try to make it nicer for Papa. If he is 
home in the evening I might ask a few 
people that he likes to dinner. If he wants 
to go to Woodhill for the weekend, I ar- 
range it. But getting the houses together 
is just a matter of bothering to do it. 
Keeping our psycholcgical equilibrium is 
another matter.” 

At that moment Lord Harlech emerged 
from his bedroom. It was time for the 
trip to Woodhill for the weekend. He 
wore a gray suit with a blue striped shirt 
and a turquoise tie fastened by a Ken- 
nedy PT-109 tie clip. 

In a few seconds he organized the 
group. The luggage was carted down sev- 
eral flights of stairs and out to his mud- 
splattered Gordon-Keeble sports car. 
Lord Harlech put the suitcases into the 
trunk while Alice settled in the back seat 
with Roderic O’Connor, a blaring tran- 
sistor radio and a guitar; Victoria, 
Beatrix and two of the long-haired boys 
were to drive up in Victoria’s mini-Minor. 

Lord Harlech loves speed, and the 
heavy Friday-night London traffic soon 
irritated him. A skillful driver, he slipped 
around other cars and, once we were out 
of London, picked up speed. He offered 


“Did you wrap your sandwiches in my paper dress?” 
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us chocolates and munched 
one himself while we listened 
to a BBC radio program about 
whether dogs have souls and 
why women won't go sailing 
with their husbands after mar- 
riage. When we arrived at 
Woodhill four hours later, he 
became the perfect, under- 
stated host. In front of the 
fire in the drawing room, he 
introduced the family’s black 
sheepdog named Shep and a 
mongrel called Fly. 

Victoria arrived during din- 
ner, accompanied by the 
shaggy-haired boys. Beatrix 
Lambton helped herself to a 
serving of lamb, and Lord 
Harlech soon left the room to 
write notes—after pointing 
out where the wine was. Once 
everyone had eaten the dinner 
prepared by Mrs. Todd, the 
Harlechs’ housekeeper of 20 
years, there was an exodus 
into the drawing room, about 
a third of the size of a tennis 
court. Sitting in front of the 
fire, the young people listened 
to New Orleans jazz and 
giggled. 

Later, when we resumed our 
talk, Victoria said: 

“As a family we are rebels, 
outspoken in our beliefs. I’m 
told this results in some people 
saying: ‘Those evil, wicked 
Ormsby-Gores are blazing a 
trail of decadence and leading 
others astray.’’’ But Victoria 
resents the rumors that her 
married sister, Jane Rainey, is 
a leader of London’s youth- 
ful drug cult. “Because my 
sister is a social figure, it 
doesn’t matter if six people or 
six million people smoke pot 
in London—she is mentioned 
because she is known. If any- 
one saw Jane coming into a 
room and knew a fraction 
about drugs, he would see Jane 
isn’t a junkie. 

“And it’s unbelievable how 
people can accuse Jane of leav- 
ing her one-year-old son, Saf- 
fron, at a hat-check desk while 
she and her husband, Michael 
Rainey, were in a restaurant. 
When Saffron was about six 
months, rather than leave him 
in the house with someone, 
Jane and Michael would put 
him in a basket, where he 
would sleep behind Jane’s chair 
while they ate out. 

“T would like to know who 
built up this ridiculous fantasy 
about drugs: Bobby Kennedy 
said to me that the trouble 
about drugs is that people 
don’t realize what is serious 
and what is not. 

“To me, smoking 
fine—pot is really great. It’s 
non-addictive. Cigarettes kill, 
not marijuana.” 


pot is 


* * * 


The next Lord Harlech is 
the Honorable Julian Ormsby- 
Gore, who is 27. It turned 
out that he had left McGill 
University in Canada after 
he was beaten up because he 
wouldn’t wear the freshman 
uniform. He is now working 


Rememberithe day 
~ you spilled led 


for interior decorators and also doing some 
modeling. 

“T started modeling for extra money at 
an agency called English Boys over a year 
ago,” he said. ‘‘This agency was started 
by two friends of mine, and most of those 
they knew they signed up. Last summer 
I did a still for a new television commercial 
one of four 
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boys who had to wear frilly white shirts. 
I didn’t mind, but what I disliked 
recently doing a live fashion show at the 


Was 


Playboy Club in London for a charity party. 
It was chaotic.” 
All the young Harlechs are fashion set- 
ters among London’s young people. 
“Julian was the first to start branching 
out when he wore Chelsea boots at Eton,” 


Victoria says. ‘‘He was very groovy with 
his long black hair smoothed down like 
patent leather. Today Julian does molding 
and casting for interior decorators and has 
just finished 62 busts of would-be Roman 
emperors for the walls of Longleat, the seat 
of the 

Victoria does not buy her clothes from 


Marquess of Bath.”’ 


the swank couturiers. continued 
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LORD HARLECH continued 


“T used to think some people rated 
being on the Best-Dressed List, but now 
I think it’s absolutely ridiculous, a joke, 
because it can’t possibly be true. It is 
only a narrow section of people who are 
even considered for it. They think only 
about the Duchess of Windsor and 
Jackie Kennedy. What a drag! Yet I ad- 
mire some of those people; it is obviously 
pleasing to see someone in some beauti- 
fully cut clothes. But I wouldn’t dream 
of getting into something like that; I 
might as well wear a suit of armor. It is 
not what is inside me—what I am trying 
to express. 

“Once Papa took me to quite a grand 
restaurant. I looked disheveled and 
freaky, and he couldn’t help but notice 
the waiters turn round, and the sudden 
silence. But not a comment from him. He 
gave his coat and asked for the menu. 
Papa is reasonably unconventional in his 
dress. He never wore a bowler hat or 
turn-ups at the bottom of trousers. About 
six years ago Papa joked: ‘It’s not that 
I keep up with fashion. Fashion has 
caught up with me.’ 

“My mother once turned to my brother 
Julian and said: ‘You really can’t have 
your hair that long anymore. Please let 
me cut it after dinner.’ Papa, who never 
gets angry, said: ‘Personal appearance 
is of very secondary importance, and 
we will not speak of it any longer!” 

The next morning at Woodhill, the 
bell for breakfast rang at 9:30. On the 
sideboard were fried bread, eggs, sausage 
and porridge. I found Lord Harlech 
alone. That day he would lecture on 
films at Cardiff University—he is now 


_ president of the British Board of Film 


Censors and chairman of Harlech Tele- 
vision—and he was eating a big break- 
fast before driving off. 

Victoria, in another elf outfit, burst in 
with rolls of toilet paper in her hands 
(she is in charge of running the house- 
hold). Then the local policeman drove 
up on a motorbike to find out why she 
hadn’t answered a summons for illegal 
parking. After he left, she delightedly 
told her friends how she treated the 
“fuzz” with great dignity, though she 
wanted to laugh. Then off they went to a 
swing hung from a tree back of the house. 
There they pushed each other higher and 
higher. ““‘Wow!” said one of the boys, 
an Eton graduate. ‘‘Wow!’’ was more 
or less his entire vocabulary, for the 
weekend. 

Later that morning, we drove to 
Oswestry to buy health food, groceries 
and orange-flavored toothpaste. Vic- 
toria and her friends proceeded to sample 
the toothpaste while speeding back to 
Woodhill in the Ford station wagon. 

During dinner there was a slight dif- 
ference of opinion between generations 
over whether a local eccentric who lived 
in a large old house was depressing (as 
Lord Harlech believed) or uplifting (as 
the young believed). It was never set- 
tled. Instead the talk switched to Amer- 
ican trains and how to fix the record 
player, which was not up to par. Harlech 
eventually moved into his library again, 
where he watched soccer and the news 
on TV. 


What does Lord Harlech think of his 
highly individualistic children? 

“T don’t quite know what a progres- 
sive parent means,” he told me, “‘but I 
am permissive about their style of 
clothes, the cars they buy, the length of 
their hair, the books they read. 





“But there is a row if I think some of 
their friends are wholly undesirable; 
that is, if they represent characteristics J 
don’t care about—if they are immoral, 
dishonest, harmful. Then I am against 
my children associating with them or 
having them to stay—even though there 
isn’t much I can do to prevent it after 
they turn 21. 

“Parents make mistakes trying to 
mold children to a form of which they 
approve and toward a direction they 
would like them to take. A parent’s ideal 
for a child causes endless friction, and 
when the child doesn’t fit this ideal the 
parent feels his love is rejected. The re- 
sult is an unsatisfactory relationship be- 
tween parent and child. Love and affec- 
tion for one’s children are most impor- 
tant, no matter how exasperating they 
are. You try to give them the confidence 
that they have a home and a family al- 
ways ready to support them. One must 


Why is it always people I’d rather 
not know any more about who start 


telling me their troubles ? 








never make them feel one will withdraw 
love. The most dreadful threat a parent 
can make to a child is to say: ‘I don’t 
approve of you. You can’t come home 
again.’ Children must always be made to 
feel that they can come home. 

“T tried to treat Victoria as a con- 
temporary adult. I regard her friends 
this way, and I enjoy having them 
around. At quite an early age one should 
talk to one’s children and their friends in 
an adult way and not try to adjust your 
speech. A 14-year-old’s appreciation of a 
problem is 99 percent accurate. They 
understand a great deal, and when they 
don’t, it is somewhat of an education, 
for it stretches them to find out. Be- 
sides, I don’t talk differently to those 
younger than I, partly because talking 
down is such an effort.” 


* *k * 


“Papa used to sit on my bed and read 
to me before I went to sleep,’ Victoria 
said later. ‘‘Often it was a book by C.S. 
Lewis about four children who go to a 
magic land ruled by a prince. 

“Though I had nightmares about be- 
ing eaten by giants when I was six, I still 
used to ask Papa to read stories like Jack | 
and the Beanstalk. After he had read to | 
me he would go to read to Jane and 
Julian.” 
| Victoria never met any of the Ken- | 
nedys until the Ormsby-Gores arrived in 
Washington. 

“T came for the Christmas holidays,”’ 
she recalls, ‘‘and I met President Ken- | 
nedy for the first time when he came to 
the British Embassy to dine. I was struck 
by his charm and his special way that 
made one feel he was (continued) 


SPECIAL BOOKLET OFFER 


Amy Vanderbilt, the Journal’s eti- 
quette authority, has written a se- 
ries of booklets that are now avail- 
able to readers at 50 cents each 
booklet. The series includes: ‘‘Teen 


Manners,” ‘Engagement and Wed- 


ding Etiquette,” ‘‘Table Manners,” 
and ‘Office Etiquette.’ Send 50 
cents in coin for each booklet or- 
dered to: Amy Vanderbilt, Box 
1155, Weston, Conn. 06880. 













aS 





Shop by mail at The Journal Store—it’s fun, it’s easy. 
And there’s no risk—any item (not personalized) may be 
returned for refund to the company you ordered from. 


Card-on-the-cuff links 
Unique gift for the hard-to-please 
maninyourlife—his businesscard 
reproduced on gold or silver cuff 
links, or, send his signature to be 
etched into the links. Also avail- 
able in tie clasps. In sterling silver: 
cuff links, $15; tie clasp, $10. In 
14K gold: links, $70; tie clasp, $30 
ppd. Holiday Gifts, Dept. LH-6, 
7047 Pecos St., Denver, Colo. 
80221. 


Family photos 

Family photos are welcome gifts 
for friends and relatives. Order 
two 8x10-in. black and white en- 
largements, or 25 wallet photos 
and a 5x7-in. enlargement, or 12 
wallet-size and three 5x7-in. en- 
largements. Send photo or nega- 
tive. $1.25.Coloredenlargements, 
50c extra. State color of eyes, 
hair, clothes. Robin Art, Dept. 
LH-6, New Rochelle, N.Y. 10804. 


Sta-Dri swim cap 

You can stretch this Expandable 
Sta-Dri cap over a full hairdo 
and even a headful of rollers. 
The inner rim fits under, not over, 
ears and keeps hair completely 
dry. Cap lets you swim without 
fear of wet, stringy hair or losing 
coiffure shape. White, one size 
fits all. $2.98; 2 for $5.50 ppd 
Breck’s of Boston, N13 Breck 
Building, Boston, Mass. 02210. 


Home hair remover 

Perma Tweez removes all un- 
wanted hair permanently from 
face, arms, legs and body in one 
step. Automatic ‘‘tweezer-like’’ 
action destroys hair root without 
puncturing skin. Professionally 
endorsed, it gives safe, perma- 
nent results. $14.95 ppd. Gen- 
eral Medical Company, Dept. LJ-1, 
5701 West Adams Boulevard, 
Los Angeles, Calif. 90016 

















PHOTO-GO-ROUND 


Take treasured snapshots out of hiding. Display 
them in this revolving photo file! No gluing! No 
mounting! Simply slip photos up to 344x514” into 
the protective transparent windows suspended on 
the sturdy wooden base. Envelopes for 160 pictures 
are included. Will hold up to 600. | 


$10.95 plus 75c postage. Envelopes for 32 extra photos) $1. 
FERRY HOUSE Dept. L-68 Dobbs Ferry, N. Y. 


OVERWEIGHT? 


@ Lose pounds and inches 
@ No fad diets @ No harmful drugs 


Yes, a lovely figure can be yours with the help of Obesity 
Bell Tablets. Each tablet expands to 8-times its size, giving 
you a sense of fullness to curb your appetite. Consult your 
physician for any prolonged weight loss program. So effective 
that it is used by thousands of registered nurses. Now, plastic- 
stripped for easy take-along dosage. So safe, no prescription 
needed. Available at many leading druggists or mail only 
$1.25 for 80 Obesity Bell Tablets (14-day supply) or send 
$3.00 for 240-tablets (40-day supply). Prompt postpaid ship- 
ment assured. 


Hollings-Smith Co., Inc., Dept. LH-2 


Drugs of Quality Since 1909 


Orangeburg, New York 10962 








FOR LEG BEAUTY! 


COVER UP 


UGLY 
VEINS 


Blemishes, Birthmarks, 
Brown Age Spots, Ugly 
Scars, Burns, On legs or 
any part of the body. 





J Like the Movie Stars do with 


Instantly! amazing new skin-tone leg cream. 


Are you self conscious about your legs because of unsightly veins or 
blemishes... too ashamed to appear in shorts? Then try ‘‘COVER- 
UP” to help give your legs a more youthful and alluring look. Apply 
to area you wish to cover and like magic ‘‘COVER-UP’’ will help 
conceal and INSTANTLY HIDE UGLY VEINS OR SKIN BLEMISHES. 
“COVER-UP” blends with your skin. LOOKS NATURAL; even in swim- 
ming because it is WATERPROOF. Also, used by thousands of men 
and women to cover-up DARK CIRCLES, FACELINES, BLEMISHES, Etc. 
on FACE, NECK, ARMS. Shades: LIGHT, MEDIUM or DARK. 


SEND NO MONEY! Free 10 Day Trial 


Just send name and address. Pay postman only $1.98 plus postage 
for a generous FULL SIZE of ‘‘COVER-UP.”’ Or send $1.98 with order 
and we pay postage. (2 jars for $3.50, 3 jars for $5.00) 10 DAY 
TRIAL MUST SATISFY OR MONEY WILL BE REFUNDED. 


CONOVER HOUSE Dept. 345, Box 773, Church St., N.Y.C. 8 


GIANT 12 ft. 


METEOROLOGICAL BALLOON 








Fine For Play, Advertising, Etc. 
Playing with one of these beauties is great fun 
for everybody! Actually a brand new government 
surplus meteorological balloon, it’s made from 
the finest long-lasting neoprene rubber. Easily 
inflated with gas or air to 12 to 18 ft. high, it'll 
open eyes wherever you play with it, or when 
used as an advertisement at openings, sports 
events, etc. Great fun at the beach! 


MADISON HOUSE, Dept. LHJ-6, 488 Madison Ave, NY. 22 





EXTRA INCOME FOR YOU! 


Write to the address below and we'll send you de- 
tails about a money-making offer. No obligation 
MOORE-COTTRELL SUBSCRIPTION AGENCIES, INC. 
DEPT. 702 


NORTH COHOCTON, NEW YORK 14868 








adjustable 
Hi-Low 

T.V. POLE 
STAND 


For the bedroom, living room, 
kitchen, family room, porch... no 
matter where you're viewing, this 
smart new T.Y. Pole Stand 
holds your portable at the 
level and place best suited 
for comfort... without taking 
up valuable floor or tabletop 
| space. Takes any width, up to 
14” front to back, up to 17” 
top to bottom. Easy to install and 
move, brass plated pole has spring 
» tension rod at top to adjust to your 
: ceiling height, can be set up in Hi or 
Low position. Hi position is great for 
reclining watchers. 


10-95 






‘ ppd. 
2 for $21.00 ppd. 
i Please include your zip code. 
i Write for FREE catalog of gifts. 


| Holiday Gifts 
i i) Dept. 1706-A, 7047 Pecos St., 
A i DENVER, COLORADO 80221 


STOP EYEGLASSES 
from SLIPPING 


No need to push up ever-sliding glasses! EAR- 
LOKS keep glasses snug-fitting. Soft, elastic 
tabs, stretch over ends of earpieces. Fit all 
plastic frames (men, women, children). Do not 
confuse with ineffective, stick-on pads that 
claim to eliminate slipping. Only genuine, 
patented EAR-LOKS are guaranteed to stop 
glasses from sliding. Invisible. Comfortable 
59¢ a pair, 2 pairs $1.00, by return mail post- 
paid. No C.O.D. please. 

Dept. LH-2, 


DORSAY PRODUCTS, 
200 W. 57th St., New York, N.Y. 10019 





















REWARD 


for Any Spi- 
der, Bug, 
Insect that Bug- 
master Electric 
Units fail to kill. 
Here is your auto- 
matic, odorless 
electrical way to 
rid apartment, 
home, office or 
plant of disease 
Carrying bugs, 
roaches, fleas, 
bedbugs, ants, 
moths, silverfish. 


KILL BUGS INDOORS 


The Institutional Way 


L) Model H—$9.95 plus 75¢ p&h 
[_] Xtra Cristal for H—75¢ per box 









a 







[ 
_] Model $15.85 plus $ p&h 
| Xtra Crystals for G—$1.50 per box 
Germicidal Crystals $2 per box | 
(use in either model—a penetrating 
bacteria disinfectant) 
When Ordering refill crystals only 
please add 40¢ pstg. & hdlig 


MEREDITH, Dept.LJ-6 
310 West 9th St., Kansas City, Mo. 64105 


DINGY TEETH made 
RADIANT WHITE 


Like a Movie-Star smile 


e 
instan tly! with new Cosmetic Enamel! 


A Remarkable Dental Formula—*WYTEN”—Are you smile shy 
because of discolored, dull and unattractive teeth? Then try 
WYTEN, a marvelous new “Dental 
Cosmetic’ for an attractive new 
glamorous look. Just brush on and 
nstantly you transform discolored, 
yellow and dingy teeth into spar- 
kling white finish that appears so 
pearl-like and natural. WYTEN is 
used by thousands of women and the- 
atrical folks to cover up stains, blem- 


Lt 

























ishes and even gold fillings. Dental 

i formula is completely safe and harm- 

pero $34 less for natural as well as false teeth 

bt fae 4 SEND NO MONEY! Free 10 Day Trial! 

f Pay postman on delivery $1.98 plus 

< 3 posta or 3-4 months supply. Or 

6 : send only $1.98 with order and we 

2 pay postage. (2 Wyten $3.50, 3 Wyten 

LABORATORY TESTED $5.00.) 10 Day Trial Must Satisfy or 
(ACCEPT NO SUBSTITUTES!) Money Will Be Refunded 


NU-FIND PRODUCTS, bept. W791 Box 205 Church St., N.Y.C. 8 
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Mummy’s and was my godmother. 
When Kathleen died in a plane crash in 
1948 I was two. I have pictures of her, 
nd she gave me a little cross I wear. 
Vhen Papa was with the British delega- 
) the United Nations, he saw a lot 
yf f Jack and Jackie, but I don’t remem- 
ir- ber them being talked about or coming to 

the house. When we heard Jack Kennedy 
iid run for President we heard more 


Ko x on t 


"lend Wot 





crunchburger 


Hear cheers from your burger fans! Top their favorite with crunchy ° 
French fried onion chunks — golden crisp, right from the can. 
Taste this special crunch of hearty onion goodness in casseroles, 
meatloaf, on salads, in soups. 

Make crunchburgers tonight, with a Durkee® FLAVORMAKER! 


a RFORMANCE 

yh OF PE E Deg, 

cS hy 

Good Housekeeping - 
GUARANTEES 

oo 







Ce, 
MENT OR REFUND 


We'll send you 33 crunchy recipes. 
Add crispy French fried onion 
goodness to everyday favorites. Write: 
Durkee, P. O. Box 6955, 

Cleveland, Ohio 44101. 


®urkRee 








and more. During the elections Papa 
told us we had to be strictly neutral. One 
day he found Jane wearing a huge badge 
proclaiming: ‘If I was 21, I would vote 
for Kennedy.’ 

“Teddy Kennedy has the President’s 
charm without the power or brilliance,” 
Victoria says. “‘He is friendly and always 
saying, ‘Come on, it is only three in the 
morning and there are 18 more parties to 
get to!’ Three years ago, in London, 
about a dozen of us went to a disco- 
theque. Though Teddy’s back was still 
in a brace and he carried a stick—from 
that terrible plane crash that almost 
killed him—he danced until about four 
in the morning.” 

Mrs. Kennedy, like the late Lady Har- 
lech, is an ardent horsewoman. But, ac- 
cording to Victoria, Lord Harlech ‘“‘de- 
tests” horse riding, and decided at 10 
that he would never ride again. ““Mummy 
was a lovely rider, and we have hundreds 
of photographs of her hunting,” Vic- 
toria recalls. “‘She taught us. She was 
gentle, but if we fell off the horse we had 
to climb back on again.”’ 

Victoria is an aristocrat by birth, but 


her life and attitudes are not very 
patrician. 
“The word aristocrat makes me 


laugh,’ she says. “‘It sounds as if I am 
going to be led off to the guillotine. I live 
in a classless world. My friends range 
from young, ordinary working people to 
absolute loons. I don’t like being caught 
up in the false society of dinner parties, 
where you sit down and have a formal 
conversation about Rhodesia, the gold 
standard, or films. It’s like dancing a 
minuet. I despise The Social Life because 
it degrades the spirit. It is belittling to 
drag yourself to parties with utterly 
pointless people whose main activity is 
clamoring for glamorous recognition. 

“T didn’t go in for that disgusting 
debutante business, though Mummy 
made me play a fringe part, which I re- 
luctantly did. Debs are nonsense. You 
find rich, pushing mothers, and disinter- 
ested, very rich fathers who decide their 
daughters should heve fame in the great 
society of London. The debs and their 
parents lust, grovel and screech for ac- 
claim. It’s a huge social climbing farce. 

“Tt wouldn’t enter my head to social 
climb, and it bugs the social climbers 
that we are disinterested in having our 


RECIPE INDEX 


Here is a listing of recipes appearing in this 
including those from the Journal 
kitchens and advertisements. 


issue, 


APPETIZER 
Roquefort Cognac 


DESSERTS 

Apple Cheese Pie, page 102. 
Apple Snow, page 100. 

Chilly Cheese Torte, page 102. 
Cloud Lime Pie, page 98. 

Full Moon Dessert, page 92. 
Lemon Chocolate Cups, page 98. 
Lovers’ Lemonade Pie, page 102. 
Little Britches Cakes, page 92. 
Mocha Cream Pie, page 100. 
Orange Cookie Torte, page 98 
Orange-Lemon Fool, page 100. 
Pinwheel Tipsy Pudding, 
Rice Imperial, page 100. 
Sinful Sundae Pie, page 101. 
Ten-Minute Trifle, page 100. 





page 98. 


DRESSINGS 

Anchovy Garlic Dressing, page 101. 
3asic Blender Mayonnaise, page 96. 
3asic Vinaigrette Dressing, page 94. 
Lemon Oil Dressing, page 102. 


FROSTING 
Blushing Rose Cake Frosting, page 92. 


MAIN ENTREES 

Ballotines of Chicken, page 92. 
Barbecued Butterfly Lamb, page 101. 
Country-Fried Pork Chops, page 93. 
Crispy Macaroni and Cheese, page 93. 
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names in the paper. It irritates them that 
we are not thrilled to be invited to their 
parties. We aren’t nasty; we just think 
they have it all wrong. 

“T have had what money can buy— 
not everyone can live in a London home, 
have two houses in the country, two es- 
tates and two cars. Many people have 
more, but millions have less. I don’t think 
money has any value. If it is there, it is 
to be spent. I don’t care a hang about 
making money. If I didn’t have any 
bread to eat I would take a job or bor- 
row from my friends. We live in a spir- 
itual community and are conscious of 
each other’s welfare. If I say to my 
brother-in-law, Michael Rainey, ‘Look, 
I haven’t got any money,’ he’ll say, 
‘Good Lord, somebody has just given me 
20 pounds, here is 10.’ One day Michael 
will come to me without a penny, and I 
will give him whatever I have. 

“T wouldn't like to live in America be- 
cause of the violence. Two men in a 
drugstore bump into each other and 


Men must be having almost as hard a 


fume as women deciding what to wear 
these days!—Journal proverb 





angrily turn on each other. In England 
they would say they were terribly sorry. 
And if I cross a street against a light in 
England the cop says, ‘Excuse me, miss, 
you have been jaywalking,’ and on he 
goes in a tiresome way. But he doesn’t 
scream as in America. A cop in New 
York once tried to hit me with a trunch- 
eon when I wanted to go into Andy 
Warhol’s East Village Club. 

“Papa likes visiting the United States; 
many of his friends and business associ- 
ates live there. But the tabloids make it 
seem that he is forever spending week- 
ends at the Whitneys with Mrs. Ken- 
nedy.... 

“Bad manners irritate Papa, and he 
considers horoscopes to be lunacy; he 
says that stars millions of miles away 
can’t affect us. His arguments are not 
only logical but convincing, and he is re- 
ally irritatingly right. Jazz has always 
been one of Papa’s great loves. Fast cars 
are another, but now he must be careful 
because he has two marks against his 
license, and three means it will be con- 
fiscated for a year... .” END 


Dragon Boat Noodles, page 92. 

Field Marshal's Fillet, page 101. 
Fisherman's Wharf Jambalaya, page 28. 
Ham in Suds, page 92. 

Lamb Chops Marinade, page 102. 
Limping Susan Perlo, page 92. 

“Lost” Bread Sandwiches, page 92. 
Petulant Paul’s Crab Chablis, page 102 
Swish Swiss Eggs and Cheese, page 92. 
Top Hat Supper, page 93. 

The Crunchburger, page 120. 


SALADS 

Becky's Summit Salad, page 102. 

Beef and Vegetable Vinaigrette, page 96. 
Caesar Salad, page 94. 

Crab Salad Louis, page 96. 

Eggs a la Russe, page 96. 

Macedoine of Fresh Vegetable Salad, page 94. 
Swedish Midsummer Salad, page 92. 
Slim Chicken Salad, page 96. 

Spanish Salad, page 96. 

Tuna Tourney Salad, page 92. 

Whipped Tomato Aspic, page 96. 


SAUCE 


Simple Barbecue Sauce, page 103. 


SOUP 
Amnesty Aspic, page 101. 


VEGETABLE ENTREES 

Almond Wild Rice, page 101. 

Armistice Artichokes, page 102. 

Curried Peach Halv page 101. 

Lima Bean Bowl, page 95. 

Snow Peas and Water Chestnuts, page 101. 
Turkish Carrots, page 92. 

Vegetable Platter Polonaise, page 92. 
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